Treatment of exhaust air from commercial kitchens 
	JIMCO A/S was the first company in the world to develop a system never seen before in commercial kitchens, hotels and restaurants. The primary function of the system is to reduce oil and grease deposits in the ductwork. The advantages of the system are: 

· Fire risk is minimised - no oil/grease depositing in the duct work 

· Maximum exhaustion - due to cleaner duct work 

· Reduction of odours to the surroundings. 

This is how the technology works: The air passes through the JIMCO KPC unit, which is installed behind the grease filters in the hood. Exposure to intensive UV-C light and ozone oxidation causes contaminants in the air to be destroyed and this results in the reduction in odour emissions to the surroundings and prevents grease from depositing in the ductwork. The number of units to be installed depends on the airflow to be treated. 
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