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Besteklozas Comprehensive line of Kitchen Ventilation are designed to meet the varying needs far fond  service establishment,

Practical kitchen ventilation application for Hotels, Restaurants, Corporate Canteen, Central Kitchen, Flight Catering Units with
pre-enginesred design for optimum performance with Frest Air Prohibition

The package consists of the hood, an integral utlitg cabinet, factory pre-wired electncal controls and a pre-piping fire suppression
system, 55 Filter wath UL certification, available with the option of UV Lights

Cther options include a lsted exhaust fan, a listed make-up alr unit and listed factory-bullt ductwork,

(DOUBLE PLENUM EXHAUST CANOPY

_ Fresh Air )
Hot Air

1

Customized design with hot ar suction and fresh air intake system

Construction:
Stainless steel on the interior and exterlor enhance the aesthetics of the cormplete equipment. Far Higher size, bolted comstruction
is considerad. Insulated construction for Fresh Alr system

Convenient Design:

Factory pre-wired lighring to illuminate the copking surface s accessible from the bottom af the hood. Fitted with UL Listed filcer,
pre-wired, Incandescent Haht fxtures and tempered glass globes to hold up to a standard 100 watt bulb. Pre-punched banging
angles on each end of hood and additicnal set provided for hoods longer than 12°,

Energy Savings:
Provide improved caprure and containment by directing effluents into the hood and blocking cross drafrs, Allows exhaust CFM
reductions up 2 18% and equivalent reduction in makeup air.
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Essential for all types of cooking equipment like indlan cocking ranges,
griddie plates and other equipment which are placed against the wall
These hoods reduces the spillzge of exhaust fumes into the kitchen
area, It removes alrbome grease, combustion products, fumes, smoke,
odors, heat, and steam from the al by evacuation of the air and
filtration. In commercial kitchens, exhaust hoods are often used in
combination with fire suppression devices so that furmes from a grease
fireare properly vented and the fire is put out guickly. & wide variety of
sites and hood options along with the necessary accessories are also
avallable,

( ISLAND TYPE HOOD

lstand cancpy hoods hang from the celling and are wsed aver a bank
of equioment in an island configuration. ltland hoods typicaly requlre
the: mast exhaust volume Exhaust ductwaork prevides the means 1o
transfer contaminated air, cooking heat and grease vapors from the
hood to the fan. Exhaust fans move the heat and contaminated air oul
of the building, Al exhaust fan components must be accessible ar
have removable access panels for ceaning and inspection and rmust
be designed to contalin and drain any excess grease. In order for the
exhaust system to work properly, Fresh alr s required to replace alr
equal to the amount removed Fresh  afr can be provided via an
incependent systern or in cambination with the buillding’s HYAC systam,

( CONDENSATE HOOD

Essential for dishwashers, st2am egquipment, and more,
a condensate hood 15 an excellent addition to your kitchen,
These hoods keep the warmeth and moisture that comes
fram hot water aut of your kitchen, so you can keep your
staff coal during business hours. Whether you keep one
ower your steam egulpmert of your dishwasher, a comim-
ercial restaurant exhaust hood will reduce ambient tempe-
ratures; decrease the chance of steam burs;, and create a
more -comferizble working envitonment for your emplovess,
These hoods are designed 1o remoye steam, hot air and smoke
fram the kitchen, which can also help prevent bums and injuries,
We have a large selection of condensate hoods depending an
Client’s requirement.
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(UV SYSTEM

UV technology can be harnessed to pravide the ultimate in effective grease and adour remaval. By hamessing the power of
UVic rays, it 1s possible to create an environment where grease compounds are completely broken down through a chemical
reaction,

System Design

The UV systermn can be incorporated intcany of the Each OPL canopy is tailored 1o fit the airflow requirements of the egip
ment. The UV system is similarly sized so as to ensure that the canopy is energy efficient with lamps selected to provide the
aprimurm level of fiftration,

Exhaust Hood with UV Lights LW Lights

The benefits of UV filtration:

o Improved kitchen hygisne,

s Reduced canopy cleaning and extends duct maintenance intervals,
« Increased fan life,

= Greatly reduced fire risk through duct contaminatian,

o Improved enviranmental factors from minimised odaur emissions,

Key features of the UV filtration system :

* Compact microprocessor contral unit

« Fan monitoring ensuring correct airflow 2nd providing safety imterlack for UV system,

Fiiter rermayal safety interlocking provided by sophisticated pressure monitoring circuit,

LV lamp perfermance monitaring - provides infarmation on lamp status and lifetime,

Greaze filter condition with visual and audible wamings,

Accidental Filter remowal safety interlock providied by sophisticated pressure monitoring circuit,
Gias services interlocking {in accordance with BS 8173 Systemn Design).

Features of the UV Filters ;

» The UV fiiter hias a special UV-C light reflecting element an the back so that it s impossible for LV-C light to be visible through
the filter.

® The U0 filter has 1o be inserted into channel profiles at the top and bottom of the canopy casing which ensures that no LUV light
15 yisible,

» The UV fiiters are placed In the canopy on the right hand side and are slid into position towards the [eft and the last filter Is the
filter with an ermibossed arraw which when Tn place activates the pressute sensor highly efficient grease extract rate,

« immediate onfoff function

* Low operating and maintenance costs
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* Excellent levels of hygiene - NSF approved: completely constructed in stainless steel; Solid and durable construction
 Easily cleaned In commercial dishwashers, Certification; M5F - tested and approved for high standard of hygiene,

s TN~ certified for non penetration of flame in the event of kitchen fire, System will not operate

& )| - certified

Exhizust Hood with LY System LM Frame ST O Control Box

Design of the UV System :

= [esign considerations: through the canopy and the overall size of the canopy,

* The maximum temperatare of the alr passing aver the madules is typically 45°C

o To ensure complete oxidation a minimum reaction tirme of 2 seconds is regquired between the duct connection ta the LW-C
module and the extract system discharge point

& Power requirerrent i 230/240V 1 phase for a typical module with 6 UV-C tubes,

Maintenance of the System :

& The systern requires very lintle maintenance or service,

o The LV-C lamps should be checked on a weekly basis and cleaned with & softcloth and white spirit

® Ay larmp failure will be ndicated at the Controt Unit, The UV-C famps have a life of 8000 hours and 1he Control Unit featuras
a lamp life countdown readout

Features :

® UL Certified,

* Higher rate of greass extraction

* Al stainless steel Solid construction.

» Simple to remove without using any tools,

® Flame retardant according to DIN 18869-5 fire safety standard.

* Fasy to maintain as it 1s washable in any commercial dish wash machine,

Broken Particles of Grease Exhaust Hood with Lighting amangements Lights far Hoods as per IP- 66
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(KITCHEN FIRE SUPPRESSION SYSTEM

These systerns are designed exclusively for commercial kitchen emiro-
nrent considering the  assodiated risks of fire due to open flames,
red-hiot cooking surfaces and a heavily grease laden environment. The
cormmercial kitchen fire suppression systems put off flames and bring
tremendous amount of cooling effect, while creating massive vapor-
zatlon and hence eliminating the chances of re-ignition. These comime-
ercial systems are perfect solution for srall to uitra lange size commercial
or industrial kitchens

Pratecting the modern commercial kitchen from the ever-present
danger of cooking ¢l and grease fires is the reason behind the deve
lopment of Fire Supression System. Utilizing the state of the art of
misting technologythe Systern has proven to be the most effective
fixed kitchen fire extinguishing system ever developed, extinguishing
patentlally deadly kitchen fires fast, before they can spread,

Ihat's why the Fire Suppression Systam is quickly becoming the
preferred choice af fire protection professionals throughout the
world.

(LISTINGS AND APPROVALS

® |isted 1o Underwriters Laboratories | Inc, Standard UL-300,

® | isted to Underwriters Laboratories of Canada, Inc,

& Approved by the New York City Fire Department COA #5550,
® Complies with NFPA- 96 and NFPA- 174 Standards

& CE Compliant.

System Cylinders
The system cyfinders are designated by flow point capaciy instead of
the amount of agent they hiold.

Shielded Cable

The Shielded Cable Interface Is used 1o connect Shielded Cable to any
standard ¥ inch conduit connection device, The use of Shielded Cabie
instead of conduit and comer pulleys for connecting the gas valve,
remate pull station, and fusible link line to the Systems Releasing
Module reduces installation tirme by up to 500%
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Discharge Mozzles:

Al five nozzles come equipped with a colar identification band:
red, blue, green , white and vellow, This allows for easy identifi-
cation of the nozzle even when it's installed in difficult lecations
such as a duct or plenum area, The nozzle is also stamped with
[t model number,

1. Ne Conduit Required

By using Shielded Cable no conduit is required for
systerm inputsfoutputs, Shislded Cable is listed for
the gas valve, detection line, and pull station,

2No Conduit & Only one Anchar Bracket in Hood
The System eliminates the need for conduit in the
plernum and reguires only ane anchor bracket in
the exhaust hood.

3.Mo Corner Pulleys Required
The Shielded Cable eliminates the nesed for corner
pulleys, making installation easy and fast

4 Color-coded Nozzles
Al nozzles have a unigue coler band far easy ident-

Simplicity of Design

The constant changes and complicated
reguirernents of MOSE reslaurant sysems
have made design and installation arrors
acancern of fire protection professionals
globally.

he uncomplicated design of the Fire
Suppression System all but eliminates
design and installation errors by combining
common sense features and eliminating
confusing debigr equirements,

ificatian.

Faster Installations

By eliminating the |abor - Intensive task of
installing - conduit, comer pulleys; and
detector brackets; the System dramaticaly
reduces installation time

The Systern is approved for use with
Shielded Cable or rraditional canduit
and corner pulleys for all system
inputs and autputs This, combined
with the elimination of conduit
ard fuslble link brackets in
plenum area, makes installing
the System guick and easy,

the

Dealer Friendly Features

sLncomplicated systerm design elim-
inates deslgn and installation errors.

«|nstallation tme significantly reduced,

s|nnovative design eliminates conduit
and camer pulleys,

sAdvanced detection systermn installs
guickly-and easily;

*Colorcoded nogeles for easy ldenti-
fication

sFlexible  piping requirermnents allow
far unlimited system configurations.

=Best coverage inindustry.

»Online & face to face tralning,
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