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Leightec Thermal Convection Airflow Calculation
In Accordance With BESA Specification DW/172-2018
Project MANCHESTER - FF Higher Education
Drawing 0919-REV 9 Canopy Ref
Model |Wall - Open Both Ends | Safety Factor
| Extract Volume
Supply Volume o
| R
‘Hem ‘Descriptiun |Width ‘Depth |P0wer ‘Coefficient |Gas kw |5ubt01a ~
‘ E.Z‘PassThrough Dishwasher | 700 ‘ 868 | Electric ‘ 0.4

CANOPY INFORMATION

POT WASH CANOPY - 102
1000 X 1000 X 500

2000 UNDERSIDE 0OF CANOPY FROM
FINISHED FLOOR LEVEL.

EXTRACT FLOW RATE 032 M3/S AT 30 PA

1 EXTRACT SPIGOT @ 350 X 330
20MEZ FLANGE CONNECTION

SPIGOTS FIXED IN FACTORY- YES
CLADDING- NO

INFILLS- YES FRONT AND BOTH SIDES
3 LINEAR METERS (430MM TALL>

CANOPY APPROVED- YES... /NOun,

[ X 2

—

POT WASH - 10.2

1000

CANOPY INFORMATION

UV EXTRACT ONLY CANOPY - 5.9
1200 X 1000 X 600

2000 UNDERSIDE 0OF CANOPY FROM
FINISHED FLOOR LEVEL.

EXTRACT FLOW RATE 0.22M3/S AT 100 PA

SPIGOTS ARE 80MM TALL WITH 20MM MEZ
CONNECTION

1 EXTRACT SPIGOT(S)> @ 600X230

SPIGOTS FIXED IN FACTORY- YES

NUMBER 0OF BAFFLE FILTERS-2

LIGHTING- 1 OFF 2 FOOT LED LIGHTS,

EACH LED LIGHT REQUIRES 240V SUPPLY
AND WILL BE SUPPLIED WITH A 1.5M TAIL

DUCT CONNECTION INFORMATICON

PIZzA OVEN EXTRACT - 71

125MM DIAMETER DIRECT DUCT CONNECTION
@1925MM AFFL

EXTRACT FLOW RATE 300-375m3/Hr

@/\/\/‘\lv IRV

P

/, 7

\\
XI }nuunted UV filtration }

FINAL CONNECTION OF CANOPY LIGHTS TO (BY C/}JH ] ]
LIGHTING CIRCUIT TO BE DONE BY 7 { aFedmrpizzaoven " i’ T
ELECTRICAL CONTRACTOR 240V REQUIRED. \\J% - J/\ P ‘ , )
-l . /
CLADDING-N/A . - . )
Leightec Thermal Convection Airflow Calculation @Leip flec | N
INFILLS-YES FRONT AND BOTH SIDES In Accordance With BESA Specification DW/172-2018 g ‘
(350MM TALL> ‘
Project Manchester College - FF HIGHER EDU CATIOI\} Date  |06/10/2020
CANOPY APPROVED- YES..... /NOuin ‘
Drawing 0919 -REV 9 kanOPV Ref 5.6
|
COMMENTS ot s Model [Wall - Open Both Ends | |Safety Factor 5%
STONE Do = Extract VVolume 0.22 M%/s
Supp\;y Volume 0.1 M%/S
DATE i s s e ( <
Item Description Width Depth Power Coefficient |Gas kW [Sub total )
— = =T I 0|Salamander Grill 600 Electrifz - 055 0 0.1683 X
:/l\ — ——| | \ )

Uv EXTRACT WALL CANOPY - 3.9

INFILLS TO THE FRONT

Spigot sizes increased to suit UV
- filtration added to canopy

AND BOTH SIDES ™|

350MM TALL
~TN T T T
v S

—

1200 7

235 L/

.5?25 350 329

1000
350 325

\325.

INFILLS TO THE FRONT
AND BOTH SIDES
450MM TALL

AN

)
&

i

LINEAR METERS

i
CLADDING 7.6/ oi i
[Vl
o

INFILLS TO THE FRONT
AND BOTH SIDES
350MM TALL

/1125 | ss0 | 1125

[T=TT, OTeTT

1125 | ss0 | 1125

250
100/

5600

UV WALL EXTRACT AND SUPPLY CANOPY - 101

¢
Y
\\\ duct

Ductwork run amended to suit
location of Wall mounted UV unit for

Duct to
connect into
kitchen extract

AN

\\\
oY

pizza oven

CANOPY INFORMATION

UV EXTRACT & SUPPLY CANOPY - 101
5600 X 1500 X 600

2000 UNDERSIDE OF CANOPY FROM
FINISHED FLOOR LEVEL.

EXTRACT FLOW RATE 1.26M3/S AT 100 PA
SUPPLY FLOW RATE 107M3/S AT 40 PA

SPIGOTS ARE 80MM TALL WITH 20MM MEZ
CONNECTION

2 EXTRACT SPIGOT(S) @ 600X250
2 SUPPLY SPIGOTCS> @ 550X230

SPIGOTS FIXED IN FACTORY- YES
NUMBER 0OF BAFFLE FILTERS-12
LIGHTING- 2 OFF 4 FOOT LED LIGHTS.

EACH LED LIGHT REQUIRES 240V SUPPLY
AND WILL BE SUPPLIED WITH A 1.5M TAIL

FINAL CONNECTION OF CANOPY LIGHTS TO
LIGHTING CIRCUIT TO BE DONE BY
ELECTRICAL CONTRACTOR 240V REQUIRED.

CLADDING-YES REAR AND SIDES
(7.6 LINEAR METERS)

INFILLS-YES FRONT AND BOTH SIDES
(350MM TALL>

CANOPY LAYUOUT

11530 @ Al
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SUPPLY AIR

IF NOT INCLUDED WITHIN THE KITCHEN VENTILATION
PACKAGE, TO BE PROVIDED BY OTHERS, TO ACHIEVE
ADEQUATE COMBUSTION AIR IN ACCORDANCE WITH GAS
SAFE, REQUIREMENTS.

IF THE AIR IS NOT TEMPERED DRAUGHTS AND DISCOMFORT
MAY BE CAUSED IN COLD WEATHER

GAS APPLIANCES LIKE HEATING BOILERS LOCATED IN THE
KITCHEN VICINITY ARE TO BE ISOLATED FROM THE
KITCHENS NEGATIVE AIR PRESSURE BY OTHERS.

CANOPY

CANOPY CONSTRUCTED FROM 0.9MM 304 GRADE STAINLESS
STEEL, COMPLETE WITH BAFFLE FILTERS AND COOL WHITE
LED LIGHTS RATED AT IP 54 TO UNDERSIDE UNLESS STATED
OTHERWISE. CANOPIES TO BE SEALED WITH FOOD SAFE
SILICONE. ALL BUILDER WORK OPENINGS TO BE FORMED
PRIOR TO INSTALLATION. SUSPENDED CEILINGS WHERE
FITTED TO BE INSTALLED FOLLOWING CANOPY
INSTALLATION

: ALL OPENINGS TO BE FORMED BY MAIN
CONTRACTOR INCLUDING ALL BUILDERS WORKS FOR
VENTILATION SYSTEMS

: MAIN CONTRACTOR TO ENSURE THE REAR WALL OF
THE COOK LINE EQUIPMENT IS CLEAR OF ALL LOOSE
PLASTER WORK, TIMBER, TILES AND SERVICES TO ENABLE
STAINLESS STEEL WALL CLADDING TO BE FITTED

: WALLS TO THE REAR OF COOK LINES TO BE OF A
NON-CONBUSTABLE/FIRE RATED MATERIAL PRIOR TO
STAINLESS STEEL WALL CLADDING BEING FITTED.

: ALL EXISTING CANOPIES AND DUCTING NOT TO BE
REUSED ARE TO BE STRIPPED OUT BY OTHERS OR LTS CAN
PROVIDE THIS SERVICE

: MAIN CONTRACTOR TO PROVIDE & FIT ALL
FLASHING & SEALING MATERIALS FOR DUCTING THROUGH
ROOF.
: WHERE ANY APPLIANCE IS SHOWN THAT IS NOT
UNDERNEATH A CANOPY, ROOM VENTILATION IS TO BE
CALCULATED AND INSTALLED TO THESE AREAS

Leightec Thermal Convection Airflow Calculation

D LeighTec

:II :II In Accordance With BESA Specification DW/172-2018
Project Manchester College - FF HIGHER EDUCATION Date 02/03/2020
=
| Drawing 0919 - Rev S Canopy Ref 10.1
| Model |Wall - Closed Both Ends | Safety Factor 5%
1 1 Extract Volume 1.26 MS/S
D Supply Volume 1.07 M/S
1
ltem Description Width Depth Power Coefficient |Gas kW [Sub total
] 4.1|Combination Ovens 10 grid. 750 746 Electric 0.32 0 0.17904
4.2|0Open-Top Range & Oven 700 850 Electric 0.3 0 0.1785
4.3|0Open-Top Range & Oven 700 850 Electric 0.3 0] 0.1785
4.4|Bench / Worktops 800 850 N/A 0.03 0 0.0204
= 4.5|Bench / Worktops 400 850 N/A 0.03 0 0.0102
3‘ L 4.6|Deep Fat Fryer 400 850 Electric 0.45 0 0.153
. \/ 4.6|Deep Fat Fryer 400 850 Electric 0.45 0 0.153
2& ! 4.6|Deep Fat Fryer 400 850 Electric 0.45 0 0.153
S = 4.7|Bench / Worktops 600 850 N/A 0.03 0 0.0153
] "
| ==
[E— | ;\
N
Dry Store \
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SUPPLY AIR

IF NOT INCLUDED WITHIN THE KITCHEN VENTILATION
PACKAGE, TO BE PROVIDED BY OTHERS, TO ACHIEVE
ADEQUATE COMBUSTION AIR IN ACCORDANCE WITH GAS
SAFE, REQUIREMENTS.

IF THE AIR IS NOT TEMPERED DRAUGHTS AND DISCOMFORT
MAY BE CAUSED IN COLD WEATHER

GAS APPLIANCES LIKE HEATING BOILERS LOCATED IN THE
KITCHEN VICINITY ARE TO BE ISOLATED FROM THE
KITCHENS NEGATIVE AIR PRESSURE BY OTHERS.

CANOPY

CANOPY CONSTRUCTED FROM 0.9MM 304 GRADE STAINLESS
STEEL, COMPLETE WITH BAFFLE FILTERS AND COOL WHITE
LED LIGHTS RATED AT IP 54 TO UNDERSIDE UNLESS STATED
OTHERWISE. CANOPIES TO BE SEALED WITH FOOD SAFE
SILICONE. ALL BUILDER WORK OPENINGS TO BE FORMED
PRIOR TO INSTALLATION. SUSPENDED CEILINGS WHERE
FITTED TO BE INSTALLED FOLLOWING CANOPY
INSTALLATION

PUT WASH CANORPY ELEVATIUN 10.2

1:20 @ Al

POT WASH

450

INFILLS TO THE FRONT
AND BOTH SIDES
450MM TALL

2790

2000

HI

=

=

=

1ie0 @ Al

INFILLS TO THE FRONT
AND BOTH SIDES
350MM TALL

FXTRACT ONLY CANUPY ELEVATION 2.6

UV EXTRACT WALL CANOPY

CROSS SECTION

OL
c0
O @

250
=]
T T7——SPIGOT CONNECTION
— ol [00 Ol<g
= UV RACK

BAFFLE FILTERS

ALL OPENINGS TO BE FORMED BY MAIN
CONTRACTOR INCLUDING ALL BUILDERS WORKS FOR
VENTILATION SYSTEMS
: MAIN CONTRACTOR TO ENSURE THE REAR WALL OF
THE COOK LINE EQUIPMENT IS CLEAR OF ALL LOOSE
PLASTER WORK, TIMBER, TILES AND SERVICES TO ENABLE
STAINLESS STEEL WALL CLADDING TO BE FITTED
: WALLS TO THE REAR OF COOK LINES TO BE OF A
NON-CONBUSTABLE/FIRE RATED MATERIAL PRIOR TO
STAINLESS STEEL WALL CLADDING BEING FITTED.

: ALL EXISTING CANOPIES AND DUCTING NOT TO BE
REUSED ARE TO BE STRIPPED OUT BY OTHERS OR LTS CAN
PROVIDE THIS SERVICE

: MAIN CONTRACTOR TO PROVIDE & FIT ALL
FLASHING & SEALING MATERIALS FOR DUCTING THROUGH
ROOF.
: WHERE ANY APPLIANCE IS SHOWN THAT IS NOT
UNDERNEATH A CANOPY, ROOM VENTILATION IS TO BE
CALCULATED AND INSTALLED TO THESE AREAS
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Using this Manual

This manual is intended to be used as a work of reference by professional, well trained and
authorised users to assist them in safely installing, using, maintaining and repairing the Units
mentioned on the cover of this document.

Please note that it is strongly recommended that training is given by Purified Air Limited prior to
operatives attempting to carry out maintenance or repair work on these Units.

Technical and Operations Manual - Using this Manual
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Copyright Statement

All rights reserved

No part of this publication may be copied or published by means of printing, photocopying,
microfilm or otherwise without prior written consent of the manufacturer. This restriction also
applies to the corresponding drawings and diagrams.

The information given in this manual has been collected for the general convenience of our clients.
It has been based on general data pertaining to construction material properties and working
methods known to us at the time of issue of the document and is therefore subject, at any time,

to change or amendment and the right to change or amend is hereby expressly reserved. The
instructions in this publication only serve as a guideline for installation, use, maintenance and
repair of the models mentioned on the cover page of this document.

This manual is to be used for the standard models of the Units of the type given on the cover page.
Thus the manufacturer cannot be held responsible for any damage resulting from the application of
this manual to the version actually delivered to you.

This manual has been written with great care. However, the manufacturer cannot be held
responsible either for any errors occurring in this manual or their consequences.

ii Technical and Operations Manual - Copyright Statement
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1. Safety

11 Introduction

Everyone working on or with these Units must be familiar with the contents of this manual
and must strictly observe the instructions herein.

The Management should instruct personnel in accordance with this manual and observe
all instructions and directions given herein.

Note: Always follow the steps for any instructions in this manual in the order given.
Always keep this manual with your Unit.

The users of the Units are always fully responsible for observing all applicable
local safety instructions and regulations.

Specific working conditions or selected accessories may require additional safety
instructions. Contact your supplier immediately if you detect a potential danger
when using these Units.

Technical and Operations Manual - Safety
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1.2  Safety Warnings and Instructions

The following symbols and notifications are used in this manual:

WARNING!
Used to indicate where there is a risk of injury or death.

WARNING! - DANGER OF ELECTRIC SHOCK!

Used to indicate where there is a risk of injury or death from electric
shock.

WARNING
Used to indicate that Ozone (0O3) is produced by this Unit

WARNING
Used to indicate that the Unit contains lamps that produce UV light.

CAUTION
Used to indicate where there is a risk of damage to equipment.

INFORMATION
Important information or useful hints about usage.

RECYCLING
Recycling information.

WEEE REGULATIONS
Used to ensure that waste electrical equipment is disposed of correctly.

I QP> BB

Technical and Operations Manual - Safety 2
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1.3  Pictograms, Warnings and Instructions Displayed on the Unit

The pictograms, warning and instructions attached to the Unit are, themselves, safety
features.

They must not be covered or removed and must remain present and legible through the
entire life of the Unit.

° Immediately replace or repair damaged or illegible pictograms, warnings and
instructions.

[T =44 [
purifiedo)air
UV-0 500
0800 0184000 www.purifiedair.com

This system contains UV light which is
harmful to skin & eyes, isolate before opening.

WARNING

This system produces ozone.
If you smell ozone isolate unit and ventilate area.

Figure 1 - UV-0 500 Unit Label

[T aid °
purifiedpair
UVv-0 1000
0800 0184000 www.purifiedair.com

WARNING

This system contains UV light which is
harmful to skin & eyes, isolate before opening.

This system produces ozone.
If you smell ozone isolate unit and ventilate area.

Figure 2 - UV-0 1000 Unit Label

1.4  Safety Features

To prevent inadvertent exposure to UV light, the UV-C lamps are secured behind locked
panels, with the Units automatically shutting down when these panels are unlocked.

Technical and Operations Manual - Safety
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CAUTION

o All safety features must be correctly fitted and can only be
removed for maintenance and repair jobs by skilled and authorised
service engineers.

e These Units must not be used if the safety features are not fully
present or defective.

e The safety features should be regularly checked for their proper
functioning and, if defective, should be immediately repaired.

1.5 Safety Warnings and Cautions

WARNING! RISK OF EXPLOSION!

These Units are not explosion-proof rated. They can cause sparks and
should therefore not be used in areas with an explosion risk.

WARNING!

Ozone (O,) is produced by these Units. Ozone can be poisonous at
certain levels of concentration.

Inhalation of ozone causes dryness of the mouth, coughing, and
irritates the nose, throat, and chest.

It may cause difficulty in breathing, headaches and fatigue, and
could aggravate existing bronchial conditions including asthma.
The characteristic sharp, irritating odour is readily detectable at low
concentrations (0.01 to 0.05 ppm).

UNIT MUST NOT BE OPERATED WITHOUT KITCHEN EXTRACT FAN
RUNNING.

WARNING! - DANGER OF ELECTRIC SHOCK!
e To avoid electric shock:

e Do not operate these Units without a proper electrical ground/earth.

e Always disconnect power to these Units and isolate them from the
power supply before performing any service or maintenance.

e Do not operate these Units if their power cables are damaged, or if
any other damage to them is visible or suspected.

e The supplied utility/mains power must match the power
requirements listed on the Units’ rating labels.

WARNING!
e These Units contain lamps that produce UV light.

> B #l>P>

e Avoid exposure to direct or reflected ultraviolet rays.

o Immediate or prolonged exposure to UV light can result in painful
eye injury, skin burn, premature skin aging, or skin cancer.
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CAUTION

Regularly inspect your Unit and check it for damage.
Verify the correct functioning of all of the safety features.

Read and save all notices, warnings and safety instructions
received with your Unit.

Do not alter the construction or design of these Units.
Do not remove safety labels or devices.

Do not use these Units for other than their intended purpose; as
described in this manual.

Only use original spare parts.
Keep the operating controls free from dirt and grease.

CAUTION

Make sure the room is always sufficiently ventilated, particularly in
smaller confined areas.

Do not use these Units at a relative humidity exceeding 75%.
Do not use these Units at temperatures below 5°C or above 56°C.

Check the working environment. Do not allow unauthorised persons
to enter the working environment.

Use common sense. Stay alert and pay attention to your work. Do
not use these Units when you are tired or under the influence of
drugs, alcohol or medicine.

1.6  Modifications

Modification of these Units is not permitted.

1.7 Users

Installation or maintenance of these Units is exclusively reserved for authorised, trained
and qualified users.

Temporary personnel and trainees should only access these Units under the supervision
and responsibility of authorised, trained and qualified users.

Technical and Operations Manual - Safety
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1.8 Technical Specifications

UVO500 Uvo1000
Electrical Supply: 220/240V 50Hz 220/240V 50Hz
Max Power Consumption: 140 Watts 700 Watts
Max Air Volume: 1m3/sec 2m3i/sec
Weight: 10.5 Kg 50 Kg

W 610mm W 1521mm
Dimensions: H 300mm H 350mm

D 200mm D 404mm

1.81  Rating Plates

purifiedpair

Model: UVO 500

Ser. No.: UV052017 01001

h:¢

230V/1 ~ /50Hz
140W

q3

Figure 3 - UV-0 500 Unit Rating Plate

purifiednair

Model: UVO 1000

Ser. No.: E101214 001001

): ¢

230V/1 ~ /50Hz
700W

q3

Figure 4 - UV-0 1000 Unit Rating Plate
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2. Product Overview
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Figure 5 - UV-0 500 Unit

Figure 6 - UV-0 1000 Unit Installed

21 Intended Use

UV-0 Odour Control Units are designed to efficiently remove odorous compounds from the
fumes extracted from commercial kitchens.

Simple to install, the Units are designed to be located on the outside of the ducting. The fact
that they are externally located makes these Units ideal for retrospective installations and,
as the UV lamps are outside of the airstream, maintenance requirements are minimal.

Technical and Operations Manual - Product Overview 7
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2.2

2.3

2.31

To maximise the Units’ efficiency, they should be installed into the extraction ducting of a
commercial kitchen, down stream of the extraction hood on the negetive side of the fan.

CAUTION

Using these Units for other purposes is considered contrary to their
intended use. The manufacturer accepts no liability for any damage
or injury resulting from such use.

These Units have been built in accordance with state-of-the-art standards and recognised
safety regulations.

CAUTION
Only use these Units
o If they are not damaged in any way.

o After following the instructions laid down in this manual.

Features

When installed correctly, Purified Air's UV-O Odour Control Units have the following
features and benefits:

° Use highly efficient UV-C technology.

° Robust, compact construction.

° Twelve month effective lamp life.

° Minimum maintenance requirements.

° Enhanced safety - UV-C lamps are locked behind panels.

° Optional self-diagnostic system.

° Designed to complement our Electrostatic Precipitator (ESP) system.
° Reduce the need for duct cleaning.

° Can reduce cooking odours by up to 90%*.

° Grease is broken down in to more easily managed compounds.
° Virtually no pressure increase within the duct.

* In particularly odourous environments, high levels of odour control will only be
achieved by also using good quality particulate control systems (particularly ESPs) and
supplementary odour control systems in conjunction with this Unit.

Operating Principles

Purified Air's UV-O Odour Control Units contain either two (UV-O 500) or ten (UV-O 1000)
high output UV-C (short-wavelength ultraviolet radiation) lamps and are designed to be
located outside the extraction duct.

Ozone and Free Radical Production

The UV light produced by the UV-C lamps converts oxygen present in the air into ozone.

Technical and Operations Manual - Product Overview 8
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2.3.2

24

241

Ozone is a highly reactive oxidant which interacts with most contaminants, allergens and
odour producing compounds it comes into contact with, oxidising them and rendering
them harmless.

The UV light produced by the lamps can also further convert the ozone to hydroxyl free
radicals in the presence of water or water vapour.

Free radicals are highly reactive oxidants which makes them effective natural air cleansing
agents.

The mixture of ozone and hydroxyl free radicals produced in this way creates a much
more powerful oxidising action (Ozonolysis) than the use of ozone alone.

Location

It is widely accepted that the best way to apply UV-C is in the airstream itself. However, in
such a situation, the lamps can quickly become dirty, greatly reducing their effectiveness.

Unlike other UV-C systems, the UV-O Odour Control Units are designed to be located
outside of the kitchen extract duct, connected via a spigot.

Negative pressure forms as the extract fume is drawn down the duct across the spigots
opening, thus drawing ambient air into the Unit and across the UV lamps producing Ozone
which is then introduced into the duct.

As the ambient air is relatively contaminant free the lamps stay cleaner allowing a more
constant production of Ozone.

Components
UV-0 500 Components

The UV-O 500 Unit consists of a Main Chassis which contains the UV lighting source
behind a lockable, hinged, access panel.

A green Power Light and blue Safety Light are located on the lower Panel of the Unit.

An Airflow Sensor (See Figure 8 - Air Flow Sensor on page 10) is mounted on the right
hand side of the Main Chassis below the Duct Connection Spigot.

The Air Inlet is located on the left hand side of the Unit (See Figure 9 - Air Inlet on page
10).

Technical and Operations Manual - Product Overview 9
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Power Light
Air Inlet Door Lock /— Safety Light Duct Connection
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View On ‘A’ Front View View On ‘B’

Air Flow Sensor

Figure 7 - UV-0 500 - Views

Figure 8 - Air Flow Sensor Figure 9 - Air Inlet

2.4.2 UV-0 1000 Components

The UV-O 1000 Unit consists of a Main Chassis which contains the UV lighting source
behind a lockable hinged access panel also secured with four star knobs. A Control
Panel, on the right hand side of the Main Chassis, contains the Rotary Mains Isolation
Switch green Power Light and blue Safety Light.

An Airflow Sensor (See Figure 11 - UV-O 1000 Air Flow Sensor and Air Outlet on page

Technical and Operations Manual - Product Overview 10
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11) is mounted on the right hand side of the Main Chassis below the Airflow Outlet/Duct
Connection Spigot.

The Air Inlet, containing the Unit's filter, is located on the left hand side of the Unit (See
Figure 12 - Air Inlet on page 12).

POWER LIGHT { GREEN )

LOCK STAR KNOB SAFETY LIGHT ( BLUE )
[#] N O O y
AD 4B
DUCT CONNECTION
FRONT ELEVATION e Amon SarrcH e
AIR INLET AIR FLOW SENSOR

ELEVATION ON ‘A’ ELEVATION ON ‘B

Figure 10 - UV-0 1000 - Front and Side Views

P\

DO NOT opEN
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Figure 11 - UV-0 1000 Air Flow Sensor and Air Outlet
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Figure 12 - Air Inlet
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UV-O Odour Control Units

3. Storage, Unpacking and Handling

3.1 Storage

Prior to installation, a UV-O Unit must be stored in its original packaging in a dry
environment.

3.2 Shipping List

Each Unit is shipped with the following:

° Main Unit.

° Airflow Sensor Probe Assembly.

° This Technical and Operations Manual.

It is strongly recommended that Purified Air commission the UV-O Unit. However, should
the customer decide to complete these tasks (See 4.3.3 Commissioning the UV-O

500 Unit on page 20 and 4.4.3 Commissioning the UV-O 1000 Unit on page 27)

and following the signing of a waiver indemnifying Purified Air against any negative
consequences, the following additional items will also be provided:

° Keys to the Main Unit’s Front Panel.
° Two or Ten UV-C Lamps depending on the model.

3.3 Unpacking and Handling

Strip away all packaging, wrapping and strapping (this must only be done by trained,
professional installers).

WARNING!

e These Units are heavy and the appropriate lifting and handling
practices must be observed, for both unpacking and installation, to
avoid personal injury or damage to the equipment.

e Consult the Technical Specifications (See Paragraphs 1.8 Technical
Specifications on page 6 and for the Units’ weights.

CAUTION

Inspect the Unit and check it for damage. Ensure all safety features are
present and functioning correctly.

Technical and Operations Manual - Storage, Unpacking and Handling 13
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4. Installation Guidance

41 Overview

Installation of the Units should only be carried out by trained, professional installers.

Installations vary widely depending on the specific site requirements, therefore, this
section only provides general guidance for the installers.

Note: Itis strongly recommended that UV-O Units are commissioned by Purified Air Ltd
to ensure that they are installed correctly and safely.

If in any doubt regarding the installation of the UV-O Units, contact Purified Air Ltd.

4.2 Unit Dimensions
The dimensions of the UV-O Units are detailed below.
4.21 UV-0 500 Unit Dimensions

550 60
27

Figure 13 - UV-0 500 - Dimensions
(All Dimensions in Millimetres)

Technical and Operations Manual - Installation Guidance 14
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4.2.2 UV-1000 Unit Dimensions

35
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Figure 14 - UV-0 1000 - Dimensions
(All Dimensions in Millimetres)

4.3 Installing the UV-O 500 Unit

4.31 Installing the UV-O 500 Main Chassis

Main Extract Duct

! /;\ !

Ozone Out /A
D> -—-= 7
Solid Spiral
Pressure Probe Branch Duct

Figure 15 - UV-0 500 Installation Schematic
Before installation, the following points should be considered:

Airln ——

° The UV-0O 500 Unit should be located in close proximity to the kitchen extract
ducting.

Technical and Operations Manual - Installation Guidance 15
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° The Unit should be positioned with good access to allow for future servicing and
maintenance.

° It is recommended that the Unit be mounted onto a wall using the pre-drilled holes in
the rear of the casing.

WARNING!

If an alternative method of mounting the Unit is employed it is
important that these holes are totally blocked/closed to prevent
the escape of UV light.

Mounting Holes

Figure 16 - UV-O 500 Mounting Holes

Rigid 100mm diameter galvanised metal ducting should be used to connect the UV-O 500
Unit to the kitchen extraction ducting (See Figure 15 - UV-O 500 Installation Schematic on
page 15).

The 100mm galvanised metal ducting should connect securely to the spigot on the side of
the Unit and be connected to the kitchen extraction ducting via a spigot.

WARNING!

The Unit must be installed on the suction (negative pressure) side of
the extraction fan.

WARNING

e The UV-O 500 will produce ozone which is a poisonous gas with a
distinctive smell.

The kitchen extract system into which the UV-O 500 system is
installed must be sound with no holes that will allow ozone to
escape.

e If ozone is smelt within the premises, the UV-O 500 must be
switched off immediately.

e Care must be taken that the kitchen extract point is not close to
air inlets, windows etc. where elevated ozone levels will cause a
problem.

Technical and Operations Manual - Installation Guidance 16
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CAUTION
e Never install the Unit in front of entrances and exits which could be
used by the emergency services.

e Check that any intended supporting structure is adequate for the
weight of the Unit. See Technical Specifications for the Unit weight.

4.3.2 Installing the UV-O 500 Air Flow Sensor Pressure Probe

The UV-O 500 must only be allowed to operate when the kitchen’s extraction system is
running.
To this end, an Air Flow Sensor and Pressure Probe, measuring air pressure in the

extraction ducting, are fitted to the UV-O 500 and only allow the Unit to operate when a
sufficient volume of air is flowing through the extraction ducting.

The Air Flow Sensor will switch on power to the Unit if the air pressure in the duct is
between 20 and 300Pa, (less than the pressure outside the duct or "at the sensor").

Figure 17 - Air Flow Sensor

Install the Air Flow Sensor’s Pressure Probe into the Branch Duct which connects the

UV-0 500 to the Main Extract Duct (See Figure 15 - UV-O 500 Installation Schematic on

page 15) as follows:

1. Drillone 7mm and two 2mm holes into the Branch Duct corresponding to the holes
in the Airflow Sensor’s Pressure Probe mounting flange.

2. Insert the Airflow Sensor’s Pressure Probe into the 7mm hole drilled in the Branch
Duct and secure with screws through the flange into the two 2mm holes drilled in the
Branch Duct
(See Figure 18 - Installing the Air Flow Sensor’s Pressure Probe on page 18).

Technical and Operations Manual - Installation Guidance 17
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Solid Spiral Branch Duct

Pressure
Probe
Self Tapping
Screw

Air Flow

Sensor
Tubing

Figure 18 - Installing the Air Flow Sensor’s Pressure Probe

3. Connect the Pressure Probe via the PVC tube to Port P1 on the Air Flow Sensor,
leaving Port P2 unused and open to the atmosphere (see Figure 19 below):

AIR OUT

B s}

Solid Spiral Branch Duct
Pressure Probe

P2 Open to Atmosph
pen o Almosphere PVC Tubing fixed to P1

Figure 19 - Connecting the Air Flow Sensor’s Pressure Probe
4. Link the extraction fan and UV-O 500 power supplies.

Technical and Operations Manual - Installation Guidance 18
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5. Turn on the extraction fan and confirm that air is passing through the Unit’s air inlet
and passing into the extraction ducting.

WARNING

Under no circumstances should the Unit be used if the direction of the
- airflow is reversed and air is exiting from the Unit’s air inlet.

CAUTION

The Unit’s air inlet must be kept clear to allow airflow through the
system.

Technical and Operations Manual - Installation Guidance 19
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4.3.3 Commissioning the UV-O 500 Unit by Others

As the Unit is owned by your company, you may wish to commission it yourselves. If
this is the case, one of your Directors must sign the UVC Disclaimer acknowledging

that you fully understand the dangers associated with the installation procedure. On

receipt of the signed UVC Disclaimer, Purified Air will supply the correct number and
type of lamps required for the UV-O unit ordered along with a set of keys.

Final commissioning of the Unit to be carried out as follows:

1. Unlock and open the Front Panel which hinges down once the lock has been
undone.

Note: The lamp holder can be released from its fixings to simplify installation of
the lamps.(See Figure 23. Electrical Connections on page 22)

Insert the UV lamps into their clips.

Slide the lamps to the Left to engage them with their plugs (See Figure 36 - UV-O
500 UV Lamp Plugs on page 35).

Figure 20 - UV-0 500 UV Lamp

Figure 21 - UV-0 500 UV Lamp Location

Technical and Operations Manual - Installation Guidance 20
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4. Wire the UV-O 500 Unit into the mains via an isolating switch (not supplied) mounted
not more than 1 meter from the Unit, in an easily accessible location:

Isolation Switch
(Not Supplied)

Mains
Power In

Rotary Mains
Isolation Switch
(OFF)

Figure 22 - Installation of Rotary Mains Isolation Switch

° The Unit’'s mains connection terminals are located on the end of the lamp
holder section (See Figure 23 - Electrical Connections on page 22)

° The mains cable should be run through the cable gland located in the bottom
right hand corner of the Unit, behind the Air Flow Sensor
(See Figure 17 - Air Flow Sensor on page 17).

Technical and Operations Manual - Installation Guidance 21
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Figure 23 - Electrical Connections

Technical and Operations Manual - Installation Guidance
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Note: To check that all UV lamps are working it is necessary to bypass the micro-
switches on the inside top front of the UV-O 500 to enable the Front Panel to be
open when the Unit is in operation. This procedure should only be undertaken by
a qualified Purified Air engineer.

CAUTION
Appropriate PPE equipment should be worn during this check.

5. Once the lamps have been fitted and the electrical connection completed, the Front
Panel can be closed and locked.

4.4 Installing the UV-O 1000 Unit

441 Installing the UV-O 1000 Main Chassis

Main Extract Duct

Ductwork %
must be suction side of Fan ]

4
!
|

(@] ) G @) (@) Ozone Out J

Solid Spiral
Branch Duct

Ar In

Figure 24 - UV-0 1000 Installation Schematic
Before installation, the following points should be considered:

° The UV-O 1000 Unit should be located in close proximity to the kitchen extract
ducting.

° The Unit should be positioned with good access to allow for future servicing and
maintenance.

° If the Unit is to be mounted onto a wall, the casing can be drilled to allow this.

WARNING!

If you drill the case to mount the Unit onto a wall, it is important
to make sure that the fixings used will not allow any UV light to
escape.

Technical and Operations Manual - Installation Guidance 23
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° Alternatively, mounting brackets are supplied that can be fixed to the spigot and inlet
plates via the bolts already in place, as shown below:

/ /

W

|6}
O

g =

O o
] !

\ BRACKETS / BRACKETS

Figure 25 - UV-0 1000 Mounting Bracket Installation

Rigid 100mm diameter galvanised metal Branch Duct should be used to connect the UV-
O 1000 Unit to the kitchen extraction ducting (See Figure 24 - UV-O 1000 Main Chassis
Installation Schematic on page 23).

The 100mm galvanised Branch Duct should connect securely to the spigot on the side of
the Unit and should be connected to the kitchen extraction ducting via a spigot.

WARNING!

The Unit must be installed on the suction (negative pressure) side of
the extraction fan.

WARNING
e The UV-0 1000 will produce ozone which is a poisonous gas with a
distinctive smell.

installed must be sound with no holes that will allow ozone to

e The kitchen extract system into which the UV-O 1000 system is
escape.
o

If ozone is smelt within the premises the UV-O 1000 must be
switched off immediately.

e Care must be taken that the kitchen extract point is not close to
air inlets, windows etc., where elevated ozone levels will cause a
problem.

CAUTION

o Never install the Unit in front of entrances and exits which could be
used by the emergency services.

e Check that any intended supporting structure is adequate for the
weight of the Unit. See Technical Specifications for the Unit weight.

Technical and Operations Manual - Installation Guidance 24
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4.4.2 Installing the UV-O 1000 Pressure Probe

The UV-0 1000 must only be allowed to operate when the kitchen’s fume extraction
system is running.

To this end, an Air Flow Sensor and Pressure Probe, measuring air pressure in the
extraction ducting, are fitted to the UV-O 1000 and only allow the Unit to operate when a
sufficient volume of air is flowing through the extraction ducting:

The Air Flow Sensor will switch on power to the Unit if the air pressure in the duct is
between 20 and 300Pa, (less than the pressure outside the duct or "at the sensor").

Figure 26 - Air Flow Sensor

Install the Air Flow Sensor’s Pressure Probe into the Branch Duct which connects the
UV-O 1000 to the Main Extract Duct (See Figure 27 - Installing the Air Flow Sensor’s
Pressure Probe on page 26) as follows:

1. Drill one 7mm and two 2mm holes into the Branch Duct, corresponding to the
holes in the Airflow Sensor’s Pressure Probe mounting flange.

2. Insert the Airflow Sensor’s Pressure Probe into the 7mm hole drilled in the
Branch Duct and secure with screws through the flange into the two 2mm holes
drilled in the Branch Duct (See Figure 27 - Installing the Air Flow Sensor’s
Pressure Probe on page 26).

Technical and Operations Manual - Installation Guidance 25
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Figure 27 - Installing the Air Flow Sensor’s Pressure Probe

3. Connect the Pressure Probe via the PVC tube to Port P1 on the Air Flow Sensor,
leaving Port P2 unused and open to the atmosphere (see Figure 27 above).

o M

and passing into the extraction ducting.

WARNING

Link the extraction fan and UV-O 1000 power supplies.

Turn on the extraction fan and confirm that air is passing through the Unit’s air inlet

Under no circumstances should the Unit be used if the direction of the
airflow is reversed and air is exiting from the Unit’s air inlet.

Technical and Operations Manual - Installation Guidance
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CAUTION
The Unit’s air inlet must be kept clear to allow airflow through the
system.

4.4.3 Commissioning the UV-O 1000 Unit by Others

As the Unit is owned by your company, you may wish to commission it yourselves. If
this is the case, one of your Directors must sign the UVC Disclaimer acknowledging

that you fully understand the dangers associated with the installation procedure. On

receipt of the signed UVC Disclaimer, Purified Air will supply the correct number and
type of lamps required for the UV-O unit ordered along with a set of keys.

Final commissioning of the Unit to be carried out as follows:

Undo the Front Panel’s lock and four Star Knobs.
2. Lower down the Front Panel.
3.  Slide the Lamp Holder out of the Unit on its Runner System:

Air Filter

Lamp Clip

¥

Lamp

5 Holders

B

2

§

£
Lamp
Plug

b

Runner
System

Figure 28 - Lamp Holder and Runner System

4. Clip the lamps into position (see Figure 28 above).
5. Connect the plugs to the ends of the UV lamps (see Figure 28 above).

Technical and Operations Manual - Installation Guidance 27



UV-O Odour Control Units Pumﬁcd1>°|r

since 1984

3 MOTAHIV

Figure 29- Lamp Clips

Figure 30 - Lamp Plugs

] o ==

Figure 31 - UV-O 1000 UV Lamp
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6.  The UV-O 1000 should now be wired into the mains via the Rotary Mains Isolation
Switch on the front of the Unit as follows

° The Unit's mains connection terminals are located behind a control panel on
the right hand side of the main chassis. This is held in place by 4No. screws.
There is an internal cover, with 1No. screw, which needs to be taken off to
access the connection terminal. (See Figure 28 - Lamp Holder and Runner
System on page 27).

° The mains cable should be run through the cable gland located in the bottom
right hand corner of the front of the Unit (See Figure 33 - UV-O 1000 Control
Panel on page 30)

Note: To check that all UV lamps are working it is necessary to bypass the micro-

switches on the inside top front of the UV-O 1000 to enable the Front Panel
to be open when the Unit is in operation. This procedure should only be
undertaken by a qualified Purified Air engineer.

CAUTION
Appropriate PPE equipment should be worn during this check.

WARNING!
e These Units contain lamps that produce UV light.
e Avoid exposure to direct or reflected ultraviolet rays.

o Immediate or prolonged exposure to UV light can result in painful
eye injury, skin burn, premature skin aging, or skin cancer.

7. Once the lamps have been fitted and the electrical connection completed, push the
assembled Runner System back into position, replace electrical control panel
covers,close up the Front Panel, secure the four Star Knobs and fasten the lock.

4.4.4 Building Management System

The ability to connect a Building Management System (BMS) to the UVO range of units
is an optional extra. If required this can be ordered with the unit and fitted by Purified Air
before dispatch at an additional cost, alternaitvely it can be retro fitted once installed on
site, again by an experienced Purified Air engineer, but this does incur a higher additional
cost.
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5. Operation and Control

51 UV-O 500 Control Panel

The lower, angled section of the front of the Unit's main case contains a green Power
Light and blue Safety Switch Light.

Qir
wo
0800 0184000 wwww. purificdair.ca.uk

ik s Y B ik
e

A

o

Figure 32 - UV-0 500 Control Panel
5.2 UV-0 1000 Control Panel

A Control Panel is situated on the right hand side of the Main Chassis which contains
the Rotary Mains Isolation Switch, Green Power Light and Blue Safety Switch Light.

Safety Switch Power
Light Light

Air Flow
Sensor

Port P1 Connect
to Branch Duct
using PVC tubing

Rating
Plate Rotary Mains
Isolation Mains Wiring

Switch Connection Port P2 Open

to Atmosphere

Figure 33 - UV-0 1000 Control Panel
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5.3 Before Use

5.31  UV-0 500 and UV-O 1000

Before use, ensure that all safety precautions have been taken and that environmental
conditions are suitable for operation of the Unit (See 1.5 Safety Warnings and Cautions on
page 4).

5.4  Switching the UV-O 500 Unit On

1. Ensure that the kitchen extractor fan is running.
2. Turn on the Rotary Mains Isolation Switch (On/Off) to the ‘On’ position.

Note: The green Power Light will illuminate, indicating that power is being
supplied to the Unit.

The blue Safety Switch Light will illuminate (See Figure 32 - UV-O 500
Control Panel on page 30), indicating that the various safety switches are
engaged and that sufficient airflow is passing through the Unit.

WARNING

Please contact your service agent if either the green Power Light
or blue Safety Switch Light don’t illuminate when the Rotary Mains
Isolation Switch is in the ‘On’ position.

WARNING

e If ozone can be smelt in the area where the UV-O 500 Unit is
installed, the Unit has been incorrectly installed

e It should be isolated via the Mains Isolator Switch and Purified Air
contacted for further information.

5.41  Switching the UV-0O 500 Unit Off

To switch the Unit off, turn the Rotary Mains Isolation Switch

(See figure 22 - Installation of Rotary Mains Isolation Switch on page 21)

to the ‘Off’ position.

Note: Both the green Power Light and blue Safety Switch Light will extinguish.

WARNING

Please contact your service agent if either the green Power Light or
blue Safety Switch Light do not extinguish when the Rotary Mains
Isolation Switch is in the ‘Off’ position.
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5.5 Switching the UV-O 1000 Unit On

To start the Unit from the Control Panel:
Ensure that the kitchen extractor fan is running.

2. Turn on the Rotary Mains Isolation Switch (On/Off) to the ‘On’ position. Note:
The green Power Light (See Figure 33 - UV-O 1000 Control Panel on page
30) will illuminate, indicating that power is being supplied to the Unit. The blue
Safety Switch Light will illuminate (See Figure 33 - UV-O 1000 Control Panel
on page 30), indicating that the various safety switches are engaged and that
sufficient airflow is passing through the Unit.

WARNING

Please contact your service agent if either the green Power Light or
blue Safety Switch Light do not illuminate when the Rotary Mains
Isolation Switch is in the ‘On’ position.

e It should be isolated via the Rotary Mains Isolation Switch and
Purified Air contacted for further information.

WARNING
e If ozone can be smelt in the area where the UV-O 1000 Unit is
- installed, the Unit has been incorrectly installed

5.51  Switching the UV-O 1000 Unit Off

To switch the Unit off from the Control Panel:
Turn the Rotary Mains Isolation Switch (On/Off) to the ‘Off’ position.
Note: Both the green Power Light and blue Safety Switch Light will extinguish.

WARNING

Please contact your service agent if either the green Power Light
or blue Safety Switch Light don’t extinguish when the Rotary Mains
Isolation Switch is in the ‘Off’ position.

5.6 BMS Connections

Please note:

Any BMS connection to this unit should be 24V 0.5A max.

The BMS relay has volt free contacts.

When the unit is isolated the BMS connection could still be LIVE.

If you have any queries regarding this please contact Purified Air Limited.

Technical and Operations Manual - Operation and Control
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6.

6.1

6.1.1

Maintenance

Introduction

If you carry out the simple maintenance and cleaning described below at the regular
intervals, paying attention to the associated Warnings and Cautions, then any problems
will mostly be detected and corrected before they result in a total breakdown of the Unit.

The indicated maintenance intervals can vary depending on specific working and local
environmental conditions. It is therefore recommended that the Units are thoroughly
inspected annually, in addition to the indicated periodic maintenance. Please contact your
supplier for this purpose.

WARNING!
e Overdue maintenance can cause fire.

e Always switch OFF the Unit and isolate the electric supply before
carrying out the activities below.

e Do not carry out any service, maintenance or repairs on the Unit
before it has been protected against unintended starting.

Maintenance Schedule UV-0O 500 and UV-0 1000

Basic maintenance activities can be carried out by the user. Please see the table below
for the optimum frequencies for such activities.

Note: Other activities are strictly reserved for qualified personnel.

Frequency

Basic Maintenance

Activities UV-0 500 UV-0 1000

Clean UV Lamps

See paragraph 6.2.1.
Cleaning the UV-O 500
lamps on page 34 and Every 2 months (depending on degree of pollution)
paragraph 6.3.1. Cleaning
the UV-O 1000 Lamps on
page 37

Replace UV Lamps
paragraph 6.2.2.
Replacing the UV-O 500
Lamps on page 35 Every 12 months
and paragraph 6.3.2.
Replacing the UV-O 1000
Lamps on page 37
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6.2

6.21

Frequency

Basic Maintenance

Activities UV-0 500 UV-0 1000

Replace Filter
Every 2 months

See pa_ragraph 6.3.3. Not Applicable (Depending on degree of
Replacing the UV-O 1000 pollution)

Filter on page 38

Clean the inside of the
Unit and remove dust/
grease

See paragraph 6.2.4.
Cleaning the Inside of the Every 3 months
UV-O 500 on page 36
and paragraph 6.3.4.
Cleaning the Inside of the
UV-O 1000 on page 39

CAUTION

Observe the maintenance intervals given in this manual.

Overdue maintenance can lead to high repair costs and modifications
can render the warranty null and void.

Always use tools, parts and service techniques that have been
approved by the manufacturer.

Cleaning and Maintenance Tasks - UV-O 500

It is a matter of experience to determine when your UV-O 500 Unit needs to be cleaned as
the nature and degree of any pollution depends strongly on factors such as the particular
location, humidity and the intensity of use etc. Nevertheless, the UV lamps should be
cleaned and the inside of the Units cleaned regularly, at intervals not exceeding 3 months,
using the procedures outlined in the sections below:

Cleaning the UV-0 500 lamps

WARNING

Appropriate PPE equipment should be worn at anytime when there is
a possibility that the light emitted from the UV lamps can be viewed or
come into contact with skin.

To clean the UV-O 500 lamps:

1. Isolate the Unit from the mains power supply by turning the Rotary Mains Isolation
Switch to the ‘Off’ position.

2. Double check that the mains power supply has been isolated and that the Power
Light is ‘Off".
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6.2.2

Undo the lock on the Front Panel and open it.

Slide the lamps to the right to disengage them from their plugs (See Figure 34 -
UV-O 500 UV Lamp Plugs below).

Remove the lamps from their clips (See Figure 35 - UV-O 500 Lamp Clips on page

36).

Clean the lamps by wiping them with alcohol wipes or a lint free cloth soaked in

isopropyl alcohol and dry with a lint free cloth.

Note:  Natural oily deposits left by fingers and palms create an opaque mark on
the lamp thereby reducing the UV transmission. These marks also cause
the quartz to break down, causing premature lamp failure. Use caution
when cleaning near the ends of the lamps excessive pressure may remove
or smear the coating protecting the lamp electrodes.

It is a matter of experience to determine when the UV lamps need to be cleaned, since
the nature and the degree of pollution depend strongly on factors such as the particular
location, environmental conditions and intensity of use, etc.

Note:

Whatever the situation, however, the UV lamps should be cleaned regularly
according to the schedule (See 6.1.1 Maintenance Schedule UV-O 500 and UV-O
1000 on page 33).

Replacing the UV-0 500 Lamps

1.

Replace the lamps in their clips (See Figure 35 - UV-O 500 Lamp Clips on page
36).

Slide the lamps to the left to engage them with their plugs (See Figure 34 - UV-O
500 UV Lamp Plugs on page 35).

Close the Front Panel and fasten the lock.

Switch on the mains power supply to the Unit by turning the Rotary Mains Isolation
Switch to the ‘On’ position.

Figure 3 - UV-0 500 UV Lamp Plugs
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Figure 35 - UV-0 500 Lamp Clips
6.2.3 Replacing the UV-O 500 Filter

Not Applicable.

6.2.4 Cleaning the Inside of the UV-O 500
Having disconnected the mains power supply to the Unit, opened its Front Panel and
removed the UV Lamps (See 6.2.1 Cleaning the UV-O 500 lamps on page 34):

Spray a suitable cloth or paper towel with a high quality degreaser and wipe over the
Unit's internal surfaces.

° Ensure that the lamp holders and plugs are free from contaminants/grease.

° Ensure that the rubber door seal is undamaged and free from contaminants/grease,
cleaning it with warm soapy water if necessary.

CAUTION

Ensure that all internal surfaces and the UV lamp plugs are completely
dry before replacing the lamps, closing the Front Panel and turning
the Rotary Mains Isolation Switch to ‘ON’.
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6.3

6.3.1

6.3.2

Cleaning and Maintenance Tasks - UV-O 1000

It is a matter of experience to determine when your UV-O 1000 Unit needs to be cleaned
as the nature and degree of any pollution depends strongly on factors such as the
particular location, humidity and the intensity of use etc. Nevertheless, the UV lamps
should be cleaned and the inside of the Units cleaned regularly, at intervals not exceeding
3 months, using the procedures outlined in the sections below:

Cleaning the UV-O 1000 Lamps

To clean the UV-O 1000 lamps:

1. Isolate the Unit from the mains power supply by turning the Rotary Mains Isolator
Switch to the ‘Off’ position.

2. Double check that the mains power supply has been isolated.
Undo the lock, unscrew the four Star Knobs anti-clockwise on the Front Panel and
open it.

4.  Slide out the UV Lamp Holder on the Runner System (See Figure 28- Lamp Holder
and Runner System on page 27).

5. Carefully remove plugs from the end of the lamps (See Figure 28 - Lamp Holder and
Runner System on page 27).

6. Remove the lamps from their clips (See Figure 28 - Lamp Holder and Runner
System on page 27).

7. Clean the lamps by wiping them with alcohol wipes or a lint free cloth soaked in
isopropy! alcohol and dried with a lint free cloth.

Note:  Natural oily deposits left by fingers and palms create an opaque mark on
the lamp thereby reducing the UV transmission. These marks also cause
the quartz to break down, causing premature lamp failure. Use caution
when cleaning near the ends of the lamps excessive pressure may remove
or smear the coating protecting the lamp electrodes.

It is a matter of experience to determine when the UV lamps need to be cleaned, since
the nature and the degree of pollution depend strongly on factors such as the particular
location, environmental conditions and intensity of use, etc.

Note: Whatever the situation, however, the UV lamps should be cleaned regularly
according to the schedule outlined in (See 6.1.1 Maintenance Schedule UV-O
500 and UV-O 1000 on page 33).

Replacing the UV-O 1000 Lamps

Replace the lamps in their clips (See Figure 29 - Lamp Clips on page 28).

2. Replace the plugs on the end of the lamps (See Figure 30 - Lamp Plugs on page
28).

3. Slide in the UV Lamp Holder on the Runner System (See Figure 28 - Lamp Holder
and Runner System on page 27).

4. Close the Front Panel, screw the four Star Knobs clockwise to tighten them and
fasten the lock.

5. Switch on the mains power supply to the Unit by turning the Rotary Mains Isolator
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Switch to the ‘On’ position.
6.3.3 Replacing the UV-O 1000 Filter
1. Isolate the Unit from the mains power supply by turning the Rotary Mains Isolator
Switch to the ‘Off’ position.
Double check that the mains power supply has been isolated.

Undo the lock, unscrew the four Star Knobs anti-clockwise on the Front Panel and
open it.

4. Remove the old filter element by sliding it out of its housing inside the Unit's main
body, on the left-hand side.

5. Spray the filter housing and mounting with a high quality degreaser and wipe down
with a suitable cloth or paper towel.

6. Insert the new filter element by sliding it into the housing inside the Unit's main body.

Note: Ensure that the filter element is inserted in the correct orientation, with the arrows
printed on the end of the filter’s frame pointing in the direction of the airflow
through the Unit.

CAUTION

Ensure that the filter housing and mounting are completely dry before
inserting the new filter, closing the Front Panel and reconnecting the
mains power supply.

7. Close the Front Panel, screw the four Star Knobs clockwise to tighten them and then
fasten the lock.

8. Switch on the mains power supply to the Unit by turning the Rotary Mains Isolator
Switch to the ‘On’ position.

Figure 36 - UV-O 1000 Air Filter
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6.3.4 Cleaning the Inside of the UV-O 1000

1.

Isolate the Unit from the mains power supply by turning the Rotary Mains Isolator
Switch to the ‘Off’ position.

Double check that the mains power supply has been isolated.

Undo the lock, unscrew the four Star Knobs anti-clockwise on the Front Panel and
open it.

Remove the UV lamps (See 6.3.1 Cleaning the UV-O 1000 Lamps on page 37)
and filter (See 6.3.3 Replacing the UV-O 1000 Filter on page 38).

Spray a suitable cloth or paper towel with a high quality degreaser and wipe over the
Unit's internal surfaces.

° Ensure that the lamp holders and plugs are free from contaminants/grease.

° Ensure that the rubber door seal is undamaged and free from contaminants/
grease, cleaning it with warm soapy water if necessary.

Replace the UV lamps (See 6.3.2 Replacing the UV-O 1000 Lamps on page 37)

and filter (See 6.3.3 Replacing the UV-O 1000 Filter on page 38).

Close the Front Panel, screw the four Star Knobs clockwise to tighten them and
fasten the lock.

Switch on the mains power supply to the Unit by turning the Rotary Mains Isolator
Switch to the ‘On’ position.

CAUTION

Ensure that all internal surfaces and the UV lamp plugs are completely
dry before replacing the UV lamps and filter, closing the Front Panel
and turning the Rotary Mains Isolator Switch to ‘ON’.
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7. Troubleshooting

If your UV-O Unit does not function correctly, consult the checklist below to see if you can
correct the error yourself.

INFORMATION

A number of problems in the checklist below can also be caused by
defects in equipment connected to the Unit. This manual only deals
with problems and solutions directly related to the Unit itself.

Problem Possible Cause Solution

If either of the indicator lights go out Contact Purified Air

Check that power is going to the Unit.

If both of the indicator lights go out | | oss of Electric Power If not, turn on the power.

If there is power to the Unit contact
Purified Air.

CAUTION
Should it not be possible to correct the error, consult a qualified
service engineer.
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8. Commissioning Waiver

Due to the danger of exposure to UV light in unprotected conditions, commissioning is

normally carried out by Purified Air engineers. These engineers are fully trained and carry
protective equipment to ensure that they and others are not harmed when working on the

Unit.

Should the customer decide to carry out the final commissioning of the Unit, a
Commissioning Waiver will have to be signed and returned to Purified Air.

Special safety locks are fitted to this equipment.

The customer owns the Unit and is entitled to have keys to it. However, before
releasing keys to the customer Purified Air require a Director of the company to sign

a Commissioning Waiver acknowledging that it is fully understood about the dangers
associated with this Unit and will take every precaution to ensure that no person comes
to harm when accessing the Unit. Furthermore the customer takes full responsibility for
any injury caused due to the Unit being incorrectly accessed or been left unattended or
accessible.

Once the Commissioning Waiver has been signed and returned to Purified Air a set of
keys for the Unit will be supplied.

Technical and Operations Manual - Commissioning Waiver
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9. Wiring Diagrams

91 UV-0500

UVO-500 WIRING DIAGRAM
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Figure 37 - UV-500 Unit Wiring Diagram
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9.2 UVO 500 BMS

UVO-500 WIRING DIAGRAM
WITH BMS CONNECTION

DOOR MICRO
SWITCH
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(BLUE)

I8mis voLT FReE coNTACT.
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OM NO NC
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Figure 38 - UV-500 BMS Unit Wiring Diagram
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9.3 UV-0O 1000

UVO-1000 WIRING DIAGRAM

DOOR MICRO DOOR MICRO
SWITCH SWITCH
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Figure 39 - UV-0 1000 Unit Wiring Diagram
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9.4 UV-O 1000 BMS

puri

UVO-1000 WIRING DIAGRAM

WITH BMS CONNECTION
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Figure 40 - UV-0 1000 BMS Unit Wiring Diagram
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10. Equipment Disposal

qe
.

10.1 Packaging Material Disposal

INFORMATION

The Unit’s packaging materials are manufactured from recyclable
materials in accordance with applicable local regulations.

The purpose of the packaging is to protect the Unit during transport. It consists of the
following substances that can be reused:

° Cardboard (corrugated)
° Wood (untreated) if palletized

Do not dispose of the packaging material in the industrial waste.
10.2 Used Unit Disposal

Units to be disposed of may still contain valuable substances and materials.

Do not dispose of the Unit in the industrial waste.

WARNING

LAMPS CONTAIN MERCURY (Hg), dispose of in accordance with local
disposal laws
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11. Contact Details

At Purified Air, we pride ourselves on our excellent levels of customer service and
maintenance.

111  Nationwide Coverage

We have hubs in both Manchester and London and can offer nationwide coverage with
teams of directly employed service engineers.

For all Service and Maintenance enquiries, please contact via:
service@purifiedair.com
0800 018 4000

11.2 Service and Maintenance Contracts

With every installation, we offer the opportunity to sign up for one of our service and
maintenance contracts. These are structured to suit individual needs, on a post pay basis
with the customer only being invoiced after each service, saving them both time and
money against ad hoc servicing requests.

11.3 Dependability
So, whether you have our commercial kitchen exhaust filtration equipment in your

restaurant, cafe or take away, you can rest assured that we will always be there when you
need us.

11.4 Global Sales

For all instllations of our equipment outside of the UK, please refer back to your
designated distributor.
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12. Warranty Statement

Your new UV-O Unit is guaranteed against the cost of breakdown repairs for one year
from the date of the original purchase.

The manufacturer does not accept any liability for damage to the Unit or personal injury
caused by non-observance of the safety instructions in this manual or negligence during
the installation, use, maintenance and repair of the models mentioned on the cover of
this manual and any associated accessories.

What is covered?

° Repairs necessary as a result of faulty materials, defective components or
manufacturing defect.

° The cost of functional replacement parts, but excluding consumable items.
° The labour costs of a Purified Air approved repairer to carry out the repair.
What is not covered?

° Transit, delivery or accidental damage or misuse and abuse.

° Any installation which fails to meet the installation, location and operating
requirements and parameters outlined in this manual.

° Manufacturing defects only affecting the Unit's cosmetic appearance.
° Consumable items including, but not limited to, the UV lamps.

° Repairs required as a result of unauthorised repair or installation by anyone other
than a Purified Air approved installer.

° Any damage caused to the Unit by its use by anyone other than authorised,
trained and qualified users or personnel under the supervision and responsibility of
authorised, trained and qualified users.

° Any damage caused to the Unit by incorrect servicing procedures.

° Use of the Unit in any application which is not specifically mentioned in this manual
or approved, in writing, by the manufacturer.

° The guarantee is applicable only to new products and is not transferable if the
product is resold.

Purified Air disclaims any liability for incidental or consequential damages.
The guarantee does not in anyway diminish your statutory or legal rights.

Please keep your purchase receipt or other proof of purchase in a safe place. you will
need to have it should the product require attention under guarantee.
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13. Certification

13.1 EC Declaration of Conformity - UV-O 500 and UV-O 1000

Purified Air Limited

Lyon House ® o
Lyon Road p‘ 'r cclb
Romford 'ﬁ olr
Essex RM12BG

Tel: +44 1708 755414 C E
Fax: +44 1708 721488

Email: eng@purifiedair.co.uk
www.purifiedair.co.uk

EC Declaration of Conformity
Document Number: DoC UVC 1201

We; Purified Air Limited at above address, declare the products detailed below comply with the
requirements of the following EU Directives,

¢ Low Voltage Directive 2014/35/EU
. Electromagnetic Compatibility Directive 2004/108/EC
. RoHS Directive 2011/65/EU

Equipment description UV-C Odour Control
Make/Brand PurifiedAir
UVvo 500 UVvo 1000
Model reference
uvec 1500 UVvC 3000 UVC 4500

Compliance of the equipment has been assessed with respect to the essential requirements and
with reference to the following harmonised standards:

EN 61347-1:2008

EN 61547:2009

EN 55015:2006 + A2:2008
EN 61000-3-2:2006 + A2:2009
EN 61000-3-3:2008

A technical file for this equipment is retained at the above address

&

Gareth Smith - Technical Director.
Purified Air Limited
June 2017
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FreePhone (UK Only) 0800 018 4000
International +44 1708 755414

Purified Air Limited. Lyon House, Lyon Road, Romford, Essex. RM1 2BG

www.purifiedair.com | enq@purifiedair.com

Edition 1



UV-O 500

The UV-O 500 unit is the latest and most compact unit in our UV-O range, it has been designed for

application in smaller capacity commercial kitchens with lower exhaust air flows and less available

space.

01
02
03

04

05

Our UV-O units use UV-C
technology to produce ozone and

Easy to Install

Compact Design hydroxyl free radicals to oxidise

cooking odours through a process

Can be retro-fitted into of ozonolysis.

existing duct.

Unlike other UV-C systems, our

Virtually no pressure UV-O units are located outside of

loss the kitchen extract duct and are
No monthly maintenance  connected via a spigot and small

needed diameter ducting.

Although it is widely accepted
that the best way to apply UV-C is

)
purifiedr) air

UV-0 50|
0800 0184000 www.purifiedair.co.uk

WARNING
This system produces ozone.
If ozone is smelt isolate unit and ventilate area.

WARNING
This system contains UV light which is.
harmful to skin & eyes isolate before opening.

directly in-line with the air stream
itself, this can incur the problem

of the lamps getting dirty and thus
greatly reducing their effectiveness.

With the UV-O 500 the air flow does
not come from the exhaust duct

but from the ambient air, which is
filtered on entry. This means that it
is able to provide a uniform supply
of ozone and hydroxyl free radicals
into the extract system with an
extremely low pressure loss.




Installation

Simple to install, with low maintenance and running
costs, the UV-O 500 is designed to be located on a
wall in the kitchen or plant room or can be fitted onto
the ducting itself. The fact that it is located external
to the ducting makes the unit ideal for retrospective
installations.

Technical & Safety Considerations

The UV-O 500 must always be installed on the negative
side of the fan and the power supply to the unit
interlocked with the fan itself.

Technical Specification

Electrical Supply: 200/240V 50Hz

Max Power Consumption: 120 Watts

Max Air Volume: up to Tm3/sec

Dimensions: H 300mm /W 605mm
/ D 200mm
Weight: 10.5kg

The UV-O 500 can only discharge into ducting which is
exhausting to atmosphere.

The UV-O 500 must never be allowed to discharge into
an enclosed space.

The UV-O 500 has been designed to deal with
Gaseous malodors within a commercial kitchen
extract system and not particulates such as Smoke, Oil
or Grease.

In instances where both gaseous and particulate
filtration is required Purified Air recommend that
a UV-C system is used in conjunction with an
Electrostatic Precipitator (ESP).

Installation of grease smoke and odour equipment must be made on the negative side of the fan and the systems must be switched

via an interlock to ensure they are only operational when the extract fan is operational. If there is ductwork inside the premises on

the positive side of the fan please ensure that it is completely sealed so as not to let fumes or odour control compounds back into

the premises. In certain instances some equipment can be installed on the positive side of the fan but please discuss this with our

technical department and ask them to provide a design statement to confirm that it can be done.

Surifieddair

1984 - 2014

Purified Air Limited,
Lyon House, Lyon Rd, Romford, Essex RM1 2BG England
T: 01708 755 414 | F: 01708 721 488

enq@purifiedair.com | www.purifiedair.com



LONGAR® Type 2
Premium Baffle Filter

LONGAR® TYPE 2 FEATURES:

* 100% Flame barrier protection to DIN 18869-5.

* Cutsafe safety edges.

* Fully welded construction — all stainless steel construction.
* Meets insurance requirements.

* Meets HYCA DW 172 requirements.

* Folding handles and drainholes as standard.

* Robust baffle filter construction — built to last.

* Tested & certified to European standard DIN 18869-5.
* Tested & certified to American standard UL|046.

* Tested & certified to ASTM2519.

LONGAR® TYPE 2 PREMIUM BAFFLE FILTER

For use in commercial kitchens and ventilation to extract grease laden air and
act as a fire barrier. Fire barriers prevent any cooking flames traveling past the
extract canopy. The new Type 2 is a development of customers requesting
certain attributes for the baffle filter, the main ones being safety edges on
frame and blades. LONGAR® Type 2 is available in standard depths of 20mm
and 45mm depths, this is required for the filter to operate at a constant
efficiency and to protect the system as a flame barrier as tested to European
Standard DIN 18869-5 and American Standard UL1046. Custom sizes are
available on request.

CONSTRUCTION / MATERIAL SPECIFICATIONS

As standard all baffles are manufactured with Stainless Steel 430 polished finish,
(Other finishes and materials are available). Maximum Operating temperature
400C or 750F.

FITTING INSTRUCTIONS
» Fit products, handles in direction of air in.
* Product vertical in air stream.

HANDLING
* Handle with care when unpacking.
« Store in dry and frost protected place.

U

b
o

APPLICATIONS

* Commercial kitchens
* Water mist separation
* Spark arrestors

« Sand filtration

* Grease filtration

MAINTENANCE

* All maintenance should be carried out in accordance with the planned
maintenance set by installation contractor.

* When handling any components suitable PPE should be used - gloves, eye
protection and access equipment.

» Filters should be cleaned by a trained operative either daily for heavy use or
weekly for light use.

* For more exact guide to cleaning you should contact a cleaning specialist.

PACKAGING
* All units are packaged in double wall boxes with separators for standard sizes,
glued closed for protection whilst in transit against contamination.

FILTER CLASSIFICATION:
* Filter Class G2
* UL Class 2

TESTED TO:
* DIN 18869-5
* UL 1046

* ASTM 2519

MANUFACTURED TO:
+ DWI72
+ 1SO9001

For technical specifications, part numbers and ordering information, please see overleaf.

Longar Industries Limited, Unit 25, Glenmore Business Park, Colebrook Way Weyhill Road, Andover, Hampshire SP10 3GZ United Kingdom

T +44 (0)1264 332 993

F +44 (0)1264 332 994

W www.longarind.com

E info@longarind.com




LONGAR® Type 2

Premium Baffle Filter

TECHNICAL SPECIFICATIONS
Longar specifies the baffle filter as height x width x thickness. The handles are fixed to the height and drain holes punched on the width. The length of the baffle
blade is the height; please ensure correct orientation is given when ordering.

SIZE ORDERING GUIDE (TOLERANCES +/- 2mm)

Part Number Actual Size HxWxD Nominal Size HXWxD Filter Free Area

243 x 496 x 45mm 254 x 508 x 50mm 1.40kgs 0.08m”

TYPE2ST10X20X2
9.57 x 19.53 x 1.77" 10 x 20 x 2" 3.08lbs 0.86ft*
295 x 496 x 45mm 304 x 508 x 50mm 1.61kgs 0.09m?

TYPE2ST12X20X2
11.6 1 x19.53 x 1.77" 12 x20 x 2" 3.54lbs 1.02ft?
395 x 395 x 45mm 406 x 406 x 50mm 1.54kgs 0.10m?

TYPE2ST16X16X2
15.55 x 15.55 x 1.77" 16 x 16 x 2" 3.39Ibs 1.05ft*
395 x 496 x 45mm 406 x 508 x 50mm 1.96kgs 0.13m?

TYPE2ST 16X20X2
15.55 x 19.53 x 1.77" 16 x 20 x 2" 4.31lbs 1.40ft>
444 x 444 x 45mm 457 x 457 x 50mm 1.98kgs 0.13m?

TYPE2ST18X18X2
17.48 x 17.48 x 1.77" 18 x 18 x 2" 4.36lbs 1.40ft>
496 x 395 x 45mm 508 x 406 x 50mm 1.93kgs 0.12m?

TYPE2ST20X16X2
19.53 x 15.55 x 1.77" 20 x 16 x2" 4.25Ibs 1.32fc
496 x 496 x 45mm 508 x 508 x 50mm 2.41kgs 0.16m?

TYPE2ST20X20X2
19.53 x 19.53 x 1.77" 20 x 20 x 2" 5.30lbs 1.76fc
597 x 597 x 45mm 609 x 609 x 50mm 3.15kgs 0.24m?

TYPE2ST24X24X2
23.50 x 23.50 x 1.77" 24 x 24 x2" 6.93Ibs 2.56ft?

FINAL RECOMMENDED PRESSURE DROP: 400 PASCALS

LONGAR INDUSTRIES

FILTERS AND FABRICATIONS FOR A CLEANER ENVIRONMENT

Longar Industries Limited, Unit 25, Glenmore Business Park, Colebrook Way Weyhill Road, Andover, Hampshire SP10 3GZ United Kingdom
T +44 (0)1264 332993  F +44 (0)1264 332994  E info@longarind.com W www.longarind.com

As part of our program for continuous improvement, Longar Ltd reserves the right to change specifications without notice. 15-01-2016.
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Canopy Cleaning

There are no grease filters that are 100% efficient, consequently there will always be a
certain amount of grease carried through the filter matrix and deposited on the
internal surfaces of the canopy filter housings and connecting ductwork. Grease
guantity carried through the filtration system will depend on the type of cooking. If
cleaning is not carried out regularly, grease on the inside surfaces of the canopy will
create both hygiene and fire risks. For these reasons it is necessary to have a deep
clean operation carried out on a six-monthly cycle and even three-monthly in heavy
cooking environments.

Leigh Tec canopies are designed to be easily cleaned and will remain in pristine
condition if the correct cleaning procedures are followed. Washing the canopy with
soap or mild detergent and warm water and placing the filters through a pot wash
carried out weekly will usually suffice however for heavy cooking processes this
procedure should be carried out twice to four times weekly. Please note that when
wiping down the canopy try and wipe following the natural direction of the grain in
the stainless steel, this will enhance the appearance and prevent scratching. If these
procedures are not followed grease can build up and become baked on requiring
costly specialist attention.

Deciding upon when cleaning should take place and how often, is mostly subjective
and responsibility is ultimately with the owner/manager of the facility. Regular
inspections are recommended and should cover both the internal and external
canopy surfaces. As a very rough guide to cleaning schedules please refer to the tables
on the following page.

Description

Light Pub & Bar Food, small cafes, coffee/tea shops.

Government institutions (schools/hospitals/elderly person’s

Light/Medium Homes), office and workplace kitchens.

Italian/French restaurants, hotel restaurants, family pub

Medium .
Restaurants, pizza restaurants, supermarket restaurants.
Small low output fast food restaurants, steak houses
Medium/High . ’ ’
/Hig Kebab/chip shops.
High Large, high output fast food restaurants, Mexican

Restaurants, Oriental & Asian restaurants.

Very High Food factories.




The cleaning cycle for a canopy and its components will depend not only upon the
regularity and duration of cooking below but also upon the type of cooking. The
following table gives an indication as to how often certain types of installation

should be cleaned:

Filter type Establishment Category
Light Light/Medium | Medium _|Medium/High High Very High
Mesh Spark Arrester Daily Daily Daily Daily Daily Daily
Baffle filter wash cycle 7 Days 7 Days 5 Days 3 Days 1 Day 1 Day
Canopy clean down 7 Days 7 Days 5 Days 5 Days 5 Days 4 Days
Carbon filter replacement* 12 months 12 Months 6 Months 5 Months 3 Months | 3 Months
U.V. Tube replacement* 10000 Hrs 10000 Hrs 10000 Hrs 10000 Hrs | 10000 Hrs | 10000 Hrs
Grease drawers clean 7 Days 7 Days 5 Days 3 Days 1 Day 1 Day
Ductwork clean 12 Months 12 Months 8 Months 6 Months | 4 Months | 3 Months
Note! Regular visual inspection should be carried out on all components. * Where fitted.

Cleaning and maintenance of kitchen canopies and associated items should only be
carried out by suitably skilled and trained operatives, in the absence of such
operatives a specialist sub-contractor should be engaged and retained for the
purpose. If in-house staff members are to be used, they will require training in
monitoring, testing and handling of the various components. In the case of specialist
odour removal systems such as UV, ESP or Carbon Cells, a specialist contractor
should always be employed.

Handling components

When handling any components of the canopy, it is imperative that operatives wear
proper PPE, gripping cut-resistant work-gloves for protection against metal edges and
eye protection, as detergents and cleaning agents are used, it is easy to cut skin and
damage eyes during the cleaning process. Suitable gloves, eye protection & PPE can
be obtained easily through most suppliers of personal protective equipment (PPE).
Access to filters for removal & replacement will often mean reaching above head
height and as such, suitable access equipment and or safe working procedures are
required.

It is strongly recommended that an in-house, site specific risk assessment of
these hazards should be carried out.




Light Fittings

Cleaning

Leigh Tec offer one general type of lighting, a recessed vapour proof light this should
be cleaned while in place using the same method as weekly canopy cleaning.

Maintenance

The recessed vapour proof lights are 240-volt LED tube lights and are powered from
one end. All the internal parts can be accessed by removing the toughened glass light
diffuser. This is done with the use of either a 4mm Allen key or in the case of
bulkhead lamps a special key supplied with the light units.

Care should be taken when removing the diffuser as this item is quite heavy and
requires 2 people to safely remove it.

Handling components

When handling any components of the canopy, it is imperative that operatives wear
proper PPE, and be aware that before removing light fittings to isolate them from the
electrical supply. Access to lights for removal & replacement will often mean reaching
above head height and as such, suitable access equipment and or safe working
procedures are required.

It is strongly recommended that an in-house, site specific risk assessment of
these hazards should be carried out.




Suggested cleaning methods

PROBLEM

CLEANING AGENT

COMMENTS

Routine cleaning, all
finishes

Soap or mild detergent and

water (such as washing up Liquid)

After application, use a
sponge or clean cloth to
rinse with warm, clean
water and then wipe dry if
necessary

Fingerprints, all finishes

Soap and water or organic
solvent such as Alcohol

After application, use a
sponge or clean cloth to
rinse with warm, clean
water and then wipe dry if
necessary

Stubborn stains,
discolouration, all finishes

Mild cleaning solutions
such as abrasive free
stainless steel cleaning
creams.

After application, use a
sponge or clean cloth to
rinse with warm, clean
water and then wipe dry if
necessary

Oil/Grease marks, all
finishes

Soap and water or organic
solvent such as Alcohol

After application, use a
sponge or clean cloth to
rinse with warm, clean
water and then wipe dry if
necessary




UV Type Canopies

Leigh Tec strongly recommend a maintenance agreement is entered (contact Leigh
Tec for service information) to maintain this system. Failure to maintain the system
will result in reduced efficiency and eventual UV lamp failure.

Leigh Tec UV canopies are fitted with a highly sophisticated PLC controlled ultraviolet
filtration system. The system consists of an ultraviolet filtration plenum, access to and
maintenance of this chamber should only be carried out by a suitably trained
maintenance engineer and under no circumstances should the door be opened unless
the power to the UV control panel has been isolated, however if the filters or doors
are removed/opened the UV system will shut down. Within this chamber there are
many glass ultraviolet light tubes, these tubes are delicate and contain mercury
hence care should be taken when handling, especially in the presence of food sources
where there is a risk of contamination.

The system is controlled by a UV control panel mounted near to the canopy. The front
of the control cabinet is fitted with a LCD display indicating one or more of the
following text messages:

UV Running/Stopped.
Extract air fail UV stopped.
Door open UV stopped
Filter removed UV stopped
UV Lamp fail

Under normal operational circumstances the ‘power’ lamp will remain illuminated.
When the kitchen extract fan is running the screen will display UV running if the
system is switched to on and will work with the on off phases of the extract fan. If any
faults occur the screen will display the relevant message from the list above.




Disclaimer

Whilst every care is taken in ensuring the information contained herein is accurate,
no responsibility implied, or otherwise, is accepted for loss or damage incurred due to
this information. It is the responsibility of the reader to ensure the method used is
suitable for their application and they should satisfy their self before proceeding with a
trial or sample component.

The information in this publication may not be regarded as a guarantee for the
proprieties of materials or products dealt with or of their processing.




Xk

LeighTec

Leigh Tec Systems Ltd

Andersen Road
Goole
East Yorkshire
DN14 6UD

Tel: +44 (0) 1405 752 401
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Section A - Safety

CAUTION!

The control panel contains no user serviceable parts
Only qualified electrical engineers should carry out the installation or maintenance of
the control panel.

Failing to follow these instructions may result in fire or serious injury.

CAUTION!

Do not allow lint, paper, wood chips, dust, metallic chips or other foreign matter to
enter internal enclosure of the panel.

Otherwise fire or an accident could occur.

Basic Connection

(1) Be sure to connect the power cables to main circuit power terminals L1, L2, L3 and
N or L, N, if 1ph of the panel. If the power cables are connected to other terminals
damage to the panel will occur. Also check the source voltage for the allowable voltage
range specified 400v ac 3ph 230v 1ph.

(2) Connect the grounding terminal according to national or local regulations to
prevent electric shock, fire or other accidents and to reduce electrical noise.

(3) Use reliable crimp terminals for connection of cables to all terminals.

(4) After finishing wiring, check the following.
a. Check if the cables are connected correctly.
b. Check if there is no failure of connection.
c. Check if terminals or cables are not short circuited or there is a ground fault.

(5) Any changes to connections within the panel after the panel has been turned on,
note that the smoothing capacitors in the inverters take time to be discharged after
they are turned off. To avoid danger, allow time for the inverters to discharge fully.




Section B - Equipment Supplied

UV Canopy

Extract Filters

Canopy

Baffle Filters 395mm x 395mm x 45mm Stainless Steel Type Complete With Mesh

Section C - Control Panel Operation

Main Screen & Start Stop

Operation of the control panel is via Start and Stop buttons on the canopy mounted
touch screen as shown in pictures below.
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Pressing the start button will start the UV system for the canopy.
Pressing the stop button will disable the UV immediately.

Please note in case of fire leave the building buy the main exit and disable the
ventilation system by means of pressing the stop button.

Normal Running

In normal running condition this is the screen that will be displayed.

Bl o e

UV 2 TIME

Faults

In the event of a fault a red button will appear on the touch screen, pressing the fault
button displays the
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Fire Alarm

Fire alarm active will initiate a full shut down.

Screen 1

check the operation of the fire alarm, once the problem is rectified the fault on the
screen will clear automatically and normal operation will resume.

Emergency Stop

Emergency Stop active will initiate a full shut down

- -

If the above screen is shown the panic stop button on the front of the vent panel has
been activated if this is the case it can be re-set by twisting the button in an anti-
clockwise direction until it pops out. Once re-set the screen will clear automatically and
normal operation will resume.




Air SW Fail

The Air pressure switch will stop the use of UV, the UV requires extract air from the
canopy.

Screen 1

Check the operation of the extract fan or any faults with the pressure switch, the UV
requires extract air from the canopy.




Door 1 Fail

One of the two UV rack access doors is open or not closed correctly, in section 1 of
canopy the UV will not operate in this section of canopy.

Screen 1

If the above screen is shown ensure the doors are fully closed, once the doors are
closed the fault on the screen will clear automatically and normal operation will
resume.

Door 2 Fail

One of the two UV rack access doors is open or not closed correctly, in section 2 of
canopy the UV will not operate in this section of canopy.

Screen 1

If the above screen is shown ensure the doors are fully closed, once the doors are
closed the fault on the screen will clear automatically and normal operation will
resume.




Filter Fail 1

One or more of the canopy baffle filters are removed or not seated correctly in section
1.

Screen 1

If the above screen is shown refit the filters, once the filters are closed the fault on the
screen will clear automatically and normal operation will resume.

Filter Fail 2

One or more of the canopy baffle filters are removed or not seated correctly in section
2.

Screen 1

If the above screen is shown refit the filters, once the filters are closed the fault on the
screen will clear automatically and normal operation will resume.




Control Panel Maintenance

The control panel contains no user serviceable parts
Only qualified electrical engineers should carry out the installation or maintenance of
the control panel.

1. Check annually that all wiring connections are secure.
2. Check operation of unit, including emergency stop system.




Section D - Ventilation Canopy

CANOPY CLEANING

There are no grease filters that are 100% efficient, consequently there will always be a
certain amount of grease carried through the filters matrix and deposited on the
internal surfaces of the canopy filter housings and connecting ductwork. Grease
quantity carried through the filtration system will depend on the type of cooking. If
cleaning is not carried out regularly, grease on the inside surfaces of the canopy will
create both hygiene and fire risks. For these reasons it is necessary to have a deep
clean operation carried out on a six-monthly cycle and even three-monthly in heavy
cooking environments.

LTS canopies are designed to be easily cleaned and will remain in pristine condition if
the correct cleaning procedures are followed. Washing the canopy with soap or mild
detergent and warm water and placing the filters through a pot wash carried out
weekly will usually suffice however for heavy cooking processes this procedure
should be carried out twice too four times weekly. Please note that when wiping
down the canopy try and wipe following the natural direction of the grain in the
stainless steel, this will enhance the appearance and prevent scratching. If these
procedures are not followed grease can build up and become baked on requiring
costly specialist attention.

Deciding upon when cleaning should take place and how often, is mostly subjective
and responsibility is ultimately with the owner/manager of the facility. Regular
inspections are recommended and should cover both the internal and external
canopy surfaces. As a very rough guide to cleaning schedules please refer to the tables
on the following page.

Description

Light Pub & Bar Food, small cafes, coffee/tea shops.

Light/Medium Government institutions (schools/hospitals/elderly person’s
homes), office and workplace kitchens.

Italian/French restaurants, hotel restaurants, family pub

Medium .
restaurants, pizza restaurants, supermarket restaurants.

Small low output fast food restaurants, steak houses,

Medium/High kebab/chip shops.

Large, high output fast food restaurants, Mexican

High . .
6 restaurants, Oriental & Asian restaurants.

Very High Food factories.




The cleaning cycle for a canopy and its components will depend not only upon the
regularity and duration of cooking below but also upon the type of cooking. The
following table gives an indication as to how often certain types of installation
should be cleaned:

Filter type

Usage

Category

Light

Light/Medium

Medium

Medium/High

High

Very High

Baffle filter wash cycle

7 Days

7 Days

5 Days

3 Days

1 Day

1 Day

Canopy clean down

7 Days

7 Days

5 Days

5 Days

5 Days

4 Days

Carbon filter replacement*

12 months

12 Months

6 Months

5 Months

3 Months

3 Months

U.V. Tube replacement*

10000 Hrs

10000 Hrs

10000 Hrs

10000 Hrs

10000 Hrs

10000 Hrs

Grease drawers clean

7 Days

7 Days

5 Days

3 Days

1 Day

1 Day

Ductwork clean**

12 Months

12 Months

8 Months

6 Months

4 Months

3 Months

Note! Regular visual inspection should be carried out on all components. * Where fitted. **If there is U.V. in system, increase
cleaning interval by 2 times.

Cleaning and maintenance of kitchen canopies and associated items should only
be carried out by suitably skilled and trained operatives, in the absence of such
operatives a specialist sub-contractor should be engaged and retained for the
purpose. If in-house staff members are to be used, they will require training in
monitoring, testing and handling of the various components. In the case of specialist
odour removal systems such as UV, ESP or Carbon Cells, a specialist contractor
should always be employed.

Handling components

When handling any components of the canopy, it is imperative that operatives wear
proper PPE, gripping cut-resistant work-gloves for protection against metal edges and
eye protection as detergents and cleaning agents are used, it is easy to cut skin and
damage eyes during the cleaning process. Suitable gloves, eye protection & PPE can
be obtained easily through most suppliers of personal protective equipment (PPE).
Access to filters for removal & replacement will often mean reaching above head
height and as such, suitable access equipment and or safe working procedures are
required.




Baffle filters

Remember!

LTS ventilation canopies have been specifically designed for use with baffled grease
filters, this system provides an efficient air flow and grease removal from the products
of combustion they are also essential for fire safety.

Do not run the ventilation system without the baffle filters fitted if you require
additional filters for maintenance reasons contact us and we will provide them at
reduced cost to existing customers.

Standard baffle filter removal

Standard baffle filters can be removed from the underside of the canopy by gripping
the filter with gloved hands and pushing it upwards when the bottom of the filter has
cleared the ledge of the extract aperture it can then be swung out of the canopy
towards yourself taking care to support the weight of the item when it comes out.
The unit can then be cleaned in your dish washing machine and replaced by a repeat
process. (It is recommended that gloved hands are used for this process)

Lighting Maintenance

Ensure power supplies to the lights are isolated before removing covers for
maintenance as serious injury could occur!

LTS canopy lights use Eco friendly LED units, all of the internal parts can be accessed
by removing the toughened glass light diffuser. This is done with the use of either a
4mm Allen key.

Cleaning

LeighTec recessed vapour proof light should be cleaned while in place using the same
method as weekly canopy cleaning.

Handling components

When handling any components of the canopy, it is imperative that operatives wear
proper PPE, and be aware that before removing light fittings to isolate them from the
electrical supply. Access to lights for removal & replacement will often mean reaching
above head height and as such, suitable access equipment and or safe working
procedures are required.

It is strongly recommended that an in-house, site specific risk assessment of
these hazards should be carried out.




Section F - Q&A

Q No Power to the control panel
A: This is commonly a circuit breaker that has tripped in the main distribution board
don’t be concerned if this happens it can be caused by a power surge.

Q The control panel powers up, but the system fails to start?
A: Check that none of the Emergency Stop buttons have been activated if this is the
case they can be re-set by twisting the button in a anti clockwise direction, The LCD

screen on the control panel will also display a message in this situation to tell you the
emergency stop system has been activated.
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LeighTec
1. LEIGHTEC UV CANOPY

1.1 GENERAL

In order to remove the grease and odours produced by various cooking processes Ultraviolet (UV) Light can be
used to break up the molecular bonds of Carbon, Hydrogen and Oxygen. The end products of this process are
Carbon Dioxide and Water. The advantages of our UV system are:

Reduces grease from proceeding extract ductwork.
Helps to eliminate cooking odours

Moderates frequency of ductwork cleaning
Reduces risk of fire.

Eal A

Leigh Tec ventilation canopies are completely manufactured using 1.2mm thick 304 grade stainless steel (in
accordance with HYVCA DW172) giving a longer life and better fire integrity. All exposed panels are constructed
of stainless-steel sheet meeting 304 specifications in a brushed satin polished finish. All joints are welded or
bolted. Our canopies feature a full — perimeter condensing channel with over-folded and crushed edges for
safety when cleaning. LTS extract and supply type canopies are supplied with grease baffle filters, grease
collection draws to every section, supply and extract air spigot connections factory fitted, all supply plenums are
insulated with fire-retardant low-density foam.



Lei8h
1.2 UV EXTRACT PLENUM

The UV extract plenum has safety features to prevent exposure to UV light, these include an integral baffle
plate to ensure even with filters removed there is no direct line of sight of the UV lamps, if any filters are
removed it will automatically cut the power to the UV lamps by disengaging the micro switches in the grease
channel, this system is also incorporated within the service doors again preventing UV light exposure. The
extract plenum also includes a hinged access door for ease of maintenance and replacement of UV lamps. The UV
lamps are mounted on a cassette racks and are easily removable by disconnecting the electrical connectors on the
cassette fronts. The plenum roof panels are also constructed using 304 grade stainless steel and have two
compartment levels.

1.3 CONTROL SYSTEM

The following is a brief list of control features:

Text display of all conditions written in plainEnglish
Monitoring of extract air to allow UV to run or stop
Fully interlocked system preventing UV exposure
Lamp failure recognition

Fully CE certified system

Total hours run meter

BMS connection

PLC controlled system
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