
OPTIONS

Odour out PV-OO-60/60/120 Odour Out PV-OO-HP 60/60/150 Odour Out PV-OO-DP-60/60/180

Odour Out PV-OO-DP-HP-60/60/210 Odour out UV rack PV-OO-UV-60/60/40 Odour out fan modular PV-OO-FAN-60/60/80

KEY FEATURES
- Bespoke made

- Up to 5 stage filtration – UV, G4, F7, HEPA, Carbon

- Available with integrated fan

- Side on access for easy maintenance

- Modular construction for easy site access and installation

- Compliant for DEFRA guidelines

DESCRIPTION

Purevent Odour out unit is developed to remove 

grease and odours from your catering kitchen.  The 

system is designed and built in modular format for easy 

site access and installation in all catering environments. 

It is also compliant for DFRA guidelines and is available 

with integrated fan.

Pure vent Odour Out units are comprised of four stages of filtration, these do not include the first element of 

filtration which are the baffle filters/UV system in the canopy. Baffle filters remove approximately 40-60% of grease 

particles at source. The Odour Out unit is comprised of the following:

Stage 1: G4 grade panel filters – these act as a pre filter in the unit to remove more coarse

particles. This also protects the more sensitive filters located behind it

Stage 2: F7 rigid bag filters – these filter finer particles than the G4 filters and act as pre filters

for the HEPA and carbon filters that are located behind them

Stage 3: HEPA filters – these will remove 99.9% of particles down to 0.3 μm. They also act as

protection for the carbon filters

Stage 4: Carbon filters – activated carbon filters can remove 95% of particles down to micron

level however their primary use in our unit is to filter any remaining residual odours as the

previous 3 levels of filtration will have removed nearly all particles from the airstream.
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