Treatment of exhaust air from frying/boiling processes
	JIMCO A/S has developed a unique system for the elimination of oil/grease and odour in the exhaust air from frying lines and boiling processes. The odour emission to the surroundings is reduced and the requirements of the authorities can thus be met.

The system is based on a UV-C and Ozone technology and is called FLO (Photolytic Oxidation)

The scheme below shows how the technology works.

	[image: image1.png]Example of unit installed in
‘connection with the frying
of spring rolls.





	[image: image2.png]



	                               


	1. Warm contaminated air (primary air) enters the lower part of the unit.

2. The air passes through the unit via a suction fan placed in extension of the unit. 

3. Secondary air is added for cooling; the temperature must not exceed 45º-50ºC. The secondary air can be taken via a spot exhaust from another area in the production. In the same process the largest oil/grease particles and water vapour are condensated. 

4. The warm air passes the UV-chamber, and the exposure to UV-C light and subsequent treatment with Ozone breaks down the protein chains in the contaminated air and only water vapour and CO2 remain.

5. The treated air is then lead to the outside via the existing duct system. The system is designed to produce a small surplus of Ozone, which due to oxidation eliminates remaining deposits of grease/oil as well as bacteria in the ducting system. (The Ozone is used prior to emission to the surroundings and leaves no environmental hazards). 
	[image: image3.png]Exhaust

Fan
UV-C Reaction
ogo, dunber
Contmsativer | O
Secondary sl gecondaryair
Vam primary

air






Back
