As a business with a professional kitchen, it is of great importance to keep it as

clean as possible

With the Ozone Blaster, cleaning and deodorizing kitchen exhaust air becomes much easier, giving
you one less concern in your kitchen maintenance. It is effective in reducing grease build-up,
minimizing odors, and reducing bacterial growth. This also helps you contribute to socially responsible
business practices. While maintaining good relations with neighbors and regulatory authorities.

Odor Neutralization

It is not realistically possible to eliminate odors 100%,
but odor nuisance can be reduced to a minimum. Odors
are discharged through extraction ducts in gaseous
form, and conventional filters are often insufficient to
stop them. Ozone technology oxidizes odor components

into water and carbon dioxide (CO,). In this way, the -
Ozone Blaster reduces odors to a minimum. Pleasant for = @
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Grease Reduction
Fats are carried into the ventilation system through »

cooking vapors. Using environmentally friendly ozone
technology, these fats are broken down into carbon
dioxide (CO.,), water, and small particles of polymerized
grease. This mixture then leaves the exhaust duct
completely biodegradable, in gaseous form and as dry
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powder. The Ozone Blaster also helps prevent bacterial

formation in kitchen ventilation systems.

Increased Fire Safety and Less Cleaning

Air purification and neutralization result in less grease
accumulation in kitchen ventilation systems. This
reduces the risk of fire and extends the lifespan of the
overall installation. Using the Ozone Blaster significantly
reduces the need for annual duct cleaning, leading to
considerable savings in maintenance costs.

Safe and Easy

The Ozone Blaster requires no additional knowledge or effort from kitchen staff can focus entirely on

cooking. It can easily be installed in any ventilation system, even afterwards, requires little
maintenance, and has low energy consumption.
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