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Our latest developed ozone generator is excellent for treating also smaller extract air 
volumes. It features compact size and built-in modern LCD control.

The UVO-C units are designed outside the extract air duct to remove grease and odorous com-
pounds. Solutions for kitchen exhaust systems with an air handling capacity of 1500-12500 m3/h. 
The ozone should be injected into the exhaust duct as close as possible to the extractor hood. 
The air supply can come f rom the immediate surroundings, f rom the f resh air supply or some-
times f rom a distant point. The UV lamps do not come into direct contact with the grease con-
taminated air.

Thanks to the R-f ilter technology, UVS can be installed as an air duct piece in both 
existing and new ventilation systems, even in the common extract air duct comming 
f rom the extractor hoods. The VUV lamps act directly in the air flow.

UVO-C GREASE AND ODOUR CONTROL1-2

UVO-C 300K GREASE AND ODOUR CONTROL3
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