
From:                                 Phil Angora <phil@frowsbury.com>
Sent:                                  30 May 2025 06:25:19 UTC+01:00
To:                                      "Joanne Fisher" <joanne.fisher@midsussex.gov.uk>
Cc:                                      "planninginvestigations" <planninginvestigations@midsussex.gov.uk>
Subject:                             RE: DM/25/0898 - SHELL BURGESS HILL, SERVICE STATION, 173 LONDON ROAD, 
BURGESS HILL
Attachments:                   Prets Burgess Hill Kitchen Extract Specifiaction - MFG.pdf, Pret Burgess hill.pdf, 
ON100 - Purified Air.pdf

Hi Joanne,  
 
Please see attached revised information from JJR following your email yesterday.  
 
Rgds, 
 
Phil Angora – Project Manager 
 

 
Office 3, Stronsay Business Centre, Tilford Road, Hindhead, GU26 6UG 
M: 07949 812719 
E: phil@frowsbury.com 
W: www.frowsbury.com
 
 Please consider the environment before printing this e-mail.

 
 
From: Joanne Fisher <joanne.fisher@midsussex.gov.uk> 
Sent: 29 May 2025 14:10
To: Phil Angora <phil@frowsbury.com>
Cc: planninginvestigations <planninginvestigations@midsussex.gov.uk>
Subject: RE: DM/25/0898 - SHELL BURGESS HILL, SERVICE STATION, 173 LONDON ROAD, BURGESS HILL
 
Hi Phil, 
 
Further to your email yesterday concerning the kitchen extract specification document dated 
May 2025, this appears to have previously been submitted and considered by the Councils 
Environmental Protection Officer and does not appear to provide any additional information. 
This is the same document which still states under grease and odour: See RA [Risk 
Assessment] supplied by Purified air.
 
I appreciate the JJR document say odour risks will be low, and typically odour control is not 
needed but, simultaneously, it then says that grease and odour control will be in line with the 
Pruirfied air risk assessment. 

mailto:phil@frowsbury.com
https://eur02.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.frowsbury.com%2F&data=05%7C02%7Cjoanne.fisher%40midsussex.gov.uk%7C510fb9f95294482115fb08dd9f3a60a1%7C248de4f9d13548cca4c8babd7e9e8703%7C0%7C0%7C638841795585908706%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=sPMMScbuLgrkKnTuxWyEvOEuXkKmwjENSt7djY%2BFTdU%3D&reserved=0


 
As such we are still in a position where what is proposed for odour control does not meet your 
own risk assessment, which you are referring to in the submitted documents. 
 
Therefore, the condition is currently unable to be discharged, and I would refer you to my 
previous comments of the 22nd May as well as that above. 
 
I look forward to hearing from you in respect of the above. 
 
Kind regards 
 
Joanne 
 
Joanne  Fisher BSc (Hons), MATP, MRTPI 
Team Leader Applications 
Development Management 
Tel: 01444 477330 
joanne.fisher@midsussex.gov.uk 
www.midsussex.gov.uk 
 
Working together for a Better Mid Sussex. 
 

 

 
From: Phil Angora <phil@frowsbury.com> 
Sent: 28 May 2025 17:19
To: Joanne Fisher <joanne.fisher@midsussex.gov.uk>
Cc: planninginvestigations <planninginvestigations@midsussex.gov.uk>
Subject: FW: DM/25/0898 - SHELL BURGESS HILL, SERVICE STATION, 173 LONDON ROAD, BURGESS HILL
 
Hi Joanne,  
 
Please see email below and attached as requested. 
 
Rgds,  
 
Phil Angora – Project Manager 
 

mailto:joanne.fisher@midsussex.gov.uk
https://eur02.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.midsussex.gov.uk%2F&data=05%7C02%7Cjoanne.fisher%40midsussex.gov.uk%7C510fb9f95294482115fb08dd9f3a60a1%7C248de4f9d13548cca4c8babd7e9e8703%7C0%7C0%7C638841795585924193%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=ue%2FO2QHmWVUGXsXtXKdMiJ%2FrwcJLpOc6EkLKoaacyec%3D&reserved=0
mailto:phil@frowsbury.com
mailto:joanne.fisher@midsussex.gov.uk
mailto:planninginvestigations@midsussex.gov.uk


 
Office 3, Stronsay Business Centre, Tilford Road, Hindhead, GU26 6UG 
M: 07949 812719 
E: phil@frowsbury.com 
W: www.frowsbury.com
 
 Please consider the environment before printing this e-mail.

 
 
From: Phil Angora 
Sent: 23 May 2025 06:31
To: Joanne Fisher <Joanne.Fisher@midsussex.gov.uk>
Subject: RE: DM/25/0898 - SHELL BURGESS HILL, SERVICE STATION, 173 LONDON ROAD, BURGESS HILL
 
Morning Joanne,  
 
Please see attached document from JJR.  This should now enable you to clear 
condition 9 
 
Rgds, 
 
 
Phil Angora – Project Manager 
 

 
Office 3, Stronsay Business Centre, Tilford Road, Hindhead, GU26 6UG 
M: 07949 812719 
E: phil@frowsbury.com 
W: www.frowsbury.com
 
 Please consider the environment before printing this e-mail.

 
 
From: Joanne Fisher <Joanne.Fisher@midsussex.gov.uk> 
Sent: 22 May 2025 17:37
To: Phil Angora <phil@frowsbury.com>
Subject: RE: DM/25/0898 - SHELL BURGESS HILL, SERVICE STATION, 173 LONDON ROAD, BURGESS HILL
 
Hi Phil, 
 

mailto:phil@frowsbury.com
https://eur02.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.frowsbury.com%2F&data=05%7C02%7Cjoanne.fisher%40midsussex.gov.uk%7C510fb9f95294482115fb08dd9f3a60a1%7C248de4f9d13548cca4c8babd7e9e8703%7C0%7C0%7C638841795585933384%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=rSSbcgVfRA9xAUlSU%2FmmuQB%2BxDoNLtHTDFG1feYLWc8%3D&reserved=0
mailto:Joanne.Fisher@midsussex.gov.uk
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https://eur02.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.frowsbury.com%2F&data=05%7C02%7Cjoanne.fisher%40midsussex.gov.uk%7C510fb9f95294482115fb08dd9f3a60a1%7C248de4f9d13548cca4c8babd7e9e8703%7C0%7C0%7C638841795585942390%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=T1YCpZRBbv4qy4BIPyY6XBeciDH3oH502yfKSIiDcuk%3D&reserved=0
mailto:Joanne.Fisher@midsussex.gov.uk
mailto:phil@frowsbury.com


The Council’s Environmental Health Officer has come back to me in respect of condition 9 and 
your email this morning where you advised that your consultant JJR is satisfied with the design. 
 
They have requested the following: 
 
‘who are JJR, and what are the expertise in odour mitigation? Are they saying the original 
design is acceptable or the new design? 
 
The original odour consultation document was undertaken by Purified Air who specialise in 
commercial kitchen odour control & filtration. 
 
My understanding is that an ON 100 Odour Control Unit requires pre-filtration to remove 
particulates before it can effectively neutralize odours. If particulates are not removed, they can 
interfere with the ionisation process and potentially clog the system. One way of removing these 
particles prior to the ON 100 Odour Control Unit is via an ESP unit.
 
If the ON 100 Odour Control Unit is to be used alone, confirmation from a consultant who 
specialises in kitchen odour control is needed, to show it will be adequate.’ 
 
I would be grateful if you could clarify the above. 

I look forward to hearing from you.
 
Kind regards 
 
Joanne 
 
Joanne  Fisher BSc (Hons), MATP, MRTPI 
Team Leader Applications 
Development Management 
Tel: 01444 477330 
joanne.fisher@midsussex.gov.uk 
www.midsussex.gov.uk 
 
Working together for a Better Mid Sussex. 
 

 

 
From: Phil Angora <phil@frowsbury.com> 
Sent: 22 May 2025 08:50

mailto:joanne.fisher@midsussex.gov.uk
https://eur02.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.midsussex.gov.uk%2F&data=05%7C02%7Cjoanne.fisher%40midsussex.gov.uk%7C510fb9f95294482115fb08dd9f3a60a1%7C248de4f9d13548cca4c8babd7e9e8703%7C0%7C0%7C638841795585952993%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=arNaSOd91YU%2BasSYDmKC9STYdqzPWAO8czK6dafByI4%3D&reserved=0
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To: Joanne Fisher <Joanne.Fisher@midsussex.gov.uk>
Subject: RE: DM/25/0898 - SHELL BURGESS HILL, SERVICE STATION, 173 LONDON ROAD, BURGESS HILL
 
Morning Joanne,  
 
I have been liaising with our consultant JJR on this, they are satisfied with their 
design.  They install all Pret Ventilation systems throughout the Motor Fuel Group 
estate. 
 
Regarding Condition 3 please see attached from the Principal Contractor.  
 
Rgds,   
 
Phil Angora – Project Manager 
 

 
Office 3, Stronsay Business Centre, Tilford Road, Hindhead, GU26 6UG 
M: 07949 812719 
E: phil@frowsbury.com 
W: www.frowsbury.com
 
 Please consider the environment before printing this e-mail.

 
 
From: Joanne Fisher <Joanne.Fisher@midsussex.gov.uk> 
Sent: 21 May 2025 16:27
To: Phil Angora <phil@frowsbury.com>
Subject: RE: DM/25/0898 - SHELL BURGESS HILL, SERVICE STATION, 173 LONDON ROAD, BURGESS HILL
 
Dear Phil, 
 
Further to your email yesterday in respect of condition 9, the information you submitted 
suggests the proposed system was for Prett and is attached for ease of reference. 
 
On page 3, under “The System” it says that particulates will be removed by an ESP unit before 
the gaseous phase is treated by the ON 100 Odour Control Unit. 
 
If the system is now changing, is your consultant satisfied it will still be adequate? 
 
I look forward to hearing from you in respect of the above. 
 
Kind regards 
 
Joanne 
 

mailto:Joanne.Fisher@midsussex.gov.uk
mailto:phil@frowsbury.com
https://eur02.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.frowsbury.com%2F&data=05%7C02%7Cjoanne.fisher%40midsussex.gov.uk%7C510fb9f95294482115fb08dd9f3a60a1%7C248de4f9d13548cca4c8babd7e9e8703%7C0%7C0%7C638841795585962449%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=zR2iUS8vatNmIRY%2FOt1FamEsyfLvPzHH28t%2BOWG923g%3D&reserved=0
mailto:Joanne.Fisher@midsussex.gov.uk
mailto:phil@frowsbury.com


Joanne  Fisher BSc (Hons), MATP, MRTPI 
Team Leader Applications 
Development Management 
Tel: 01444 477330 
joanne.fisher@midsussex.gov.uk 
www.midsussex.gov.uk 
 
Working together for a Better Mid Sussex. 
 

 

 
From: Phil Angora <phil@frowsbury.com> 
Sent: 20 May 2025 21:03
To: Joanne Fisher <Joanne.Fisher@midsussex.gov.uk>
Subject: RE: DM/25/0898 - SHELL BURGESS HILL, SERVICE STATION, 173 LONDON ROAD, BURGESS HILL
 
HI Joanne,  
 
Pret does not require a ESP Control Unit.  Originally the site was planned to be a 
Burger King which does require a ESP Unit.  This is probably what is causing the 
confusion.  
 
Rgds,  
 
Phil Angora – Project Manager 
 

 
Office 3, Stronsay Business Centre, Tilford Road, Hindhead, GU26 6UG 
M: 07949 812719 
E: phil@frowsbury.com 
W: www.frowsbury.com
 
 Please consider the environment before printing this e-mail.
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From: Joanne Fisher <Joanne.Fisher@midsussex.gov.uk> 
Sent: 20 May 2025 10:22
To: Phil Angora <phil@frowsbury.com>
Subject: DM/25/0898 - SHELL BURGESS HILL, SERVICE STATION, 173 LONDON ROAD, BURGESS HILL
 
Hi Phil, 
 
Further to my email yesterday, I have heard from the Council’s Environmental Protection Officer 
in respect of the additional information concerning condition 9. Their comments are set out 
below:
 
‘I have reviewed the new plan you have sent through for the extract that will vent through the 
wall. 
 
I note it seems to only show an ON 100 Odour Control Unit in terms of mitigation. 
 
The previous documentation seems to suggest that an additional control would be needed prior 
to this, such as an ESP particulate control unit. 
 
Is a prior control being installed, and if so what, and if not, has it been confirmed that the current 
suggested control will be sufficient.’ 
 
I would be grateful if you could clarify this and if necessary, provide additional information. 
 
I look forward to receiving this from you as soon as possible so I can continue to consider the 
condition details submitted. 

 Kind regards
 
Joanne 
 
Joanne  Fisher BSc (Hons), MATP, MRTPI 
Team Leader Applications 
Development Management 
Tel: 01444 477330 
joanne.fisher@midsussex.gov.uk 
www.midsussex.gov.uk 
 
Working together for a Better Mid Sussex. 
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The information contained in this email may be subject to public disclosure under the 
Freedom of Information Act 2000. Unless the information contained in this email is 
legally exempt from disclosure, we cannot guarantee that we will not provide the whole 
or part of this email to a third party making a request for information about the subject 
matter of this email. This email and any attachments may contain confidential 
information and is intended only to be seen and used by the named addressees. If you 
are not the named addressee, any use, disclosure, copying, alteration or forwarding of 
this email and its attachments is unauthorised. If you have received this email in error 
please notify the sender immediately by email or by calling +44 (0) 1444 458 166 and 
remove this email and its attachments from your system. The views expressed within 
this email and any attachments are not necessarily the views or policies of Mid Sussex 
District Council. We have taken precautions to minimise the risk of transmitting software 
viruses, but we advise you to carry out your own virus checks before accessing this 
email and any attachments. Except where required by law, we shall not be responsible 
for any damage, loss or liability of any kind suffered in connection with this email and 
any attachments, or which may result from reliance on the contents of this email and 
any attachments. 
The information contained in this email may be subject to public disclosure under the 
Freedom of Information Act 2000. Unless the information contained in this email is 
legally exempt from disclosure, we cannot guarantee that we will not provide the whole 
or part of this email to a third party making a request for information about the subject 
matter of this email. This email and any attachments may contain confidential 
information and is intended only to be seen and used by the named addressees. If you 
are not the named addressee, any use, disclosure, copying, alteration or forwarding of 
this email and its attachments is unauthorised. If you have received this email in error 
please notify the sender immediately by email or by calling +44 (0) 1444 458 166 and 
remove this email and its attachments from your system. The views expressed within 
this email and any attachments are not necessarily the views or policies of Mid Sussex 
District Council. We have taken precautions to minimise the risk of transmitting software 
viruses, but we advise you to carry out your own virus checks before accessing this 
email and any attachments. Except where required by law, we shall not be responsible 
for any damage, loss or liability of any kind suffered in connection with this email and 
any attachments, or which may result from reliance on the contents of this email and 
any attachments. 
The information contained in this email may be subject to public disclosure under the 
Freedom of Information Act 2000. Unless the information contained in this email is 
legally exempt from disclosure, we cannot guarantee that we will not provide the whole 
or part of this email to a third party making a request for information about the subject 
matter of this email. This email and any attachments may contain confidential 
information and is intended only to be seen and used by the named addressees. If you 
are not the named addressee, any use, disclosure, copying, alteration or forwarding of 
this email and its attachments is unauthorised. If you have received this email in error 
please notify the sender immediately by email or by calling +44 (0) 1444 458 166 and 
remove this email and its attachments from your system. The views expressed within 



this email and any attachments are not necessarily the views or policies of Mid Sussex 
District Council. We have taken precautions to minimise the risk of transmitting software 
viruses, but we advise you to carry out your own virus checks before accessing this 
email and any attachments. Except where required by law, we shall not be responsible 
for any damage, loss or liability of any kind suffered in connection with this email and 
any attachments, or which may result from reliance on the contents of this email and 
any attachments. 
The information contained in this email may be subject to public disclosure under the 
Freedom of Information Act 2000. Unless the information contained in this email is 
legally exempt from disclosure, we cannot guarantee that we will not provide the whole 
or part of this email to a third party making a request for information about the subject 
matter of this email. This email and any attachments may contain confidential 
information and is intended only to be seen and used by the named addressees. If you 
are not the named addressee, any use, disclosure, copying, alteration or forwarding of 
this email and its attachments is unauthorised. If you have received this email in error 
please notify the sender immediately by email or by calling +44 (0) 1444 458 166 and 
remove this email and its attachments from your system. The views expressed within 
this email and any attachments are not necessarily the views or policies of Mid Sussex 
District Council. We have taken precautions to minimise the risk of transmitting software 
viruses, but we advise you to carry out your own virus checks before accessing this 
email and any attachments. Except where required by law, we shall not be responsible 
for any damage, loss or liability of any kind suffered in connection with this email and 
any attachments, or which may result from reliance on the contents of this email and 
any attachments. 
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EXTRACT SPECIFICATION 
 


Note: The below specification is in line with latest regulations and Prets specification. However, some figures 


could change as the design progresses, the principle however will remain the same. 


 


 


  


Design 


Prets install a standard extract system to remove air from a combination of appliances, such as:- 


 


Electric ovens 


Fridges 


Coffee Machines. 


 


There is no requirement for a “Kitchen extract” system to be installed, there is no canopy, there is little to no 


cooking processes. 


 


The system installed is a standard extract system, design and installed to DW154 (Not DW172, which is a 


“Kitchen Extract” system.). Thus the requirement for odour control reduces dramatically, if needed at all. 


 
Given the very low odour and very low risk, odour control is rarely seen as a requirement for 


Prets stores. However, we have carried out a risk assessment in line with planning so to assist all 


and any applications. 
 


 


Fan Data:- 


Extract Fan:   In-Line 315mmdia . 


Airflow Pressure drop:  1.0m³/s @ 150pa set on speed 3 of 5 


Supply:    240v/1ph/50hz 


Noise Output at Terminal:  48dba @ 3m 


Weight:    15Kg 


Dimensions:   315mm dia x 500mm 


Target Noise output at Terminal: Silencers will be Installed to meets specifications/ 


 


Makeup Air:   To meet Building regulation Fresh air will be introduced to   


    the Kitchen. 


Supply air fan   In-line 


Airflow pressure Drop  0.3m³/s @ 100pa 


Noise Output at Terminal:  40dba @ 3m 


Weight 


Dimensions:   150mm dia x 200mm 


Target Noise output at Terminal: No silencers required 


  


Ductwork 


Duct Type:   DW154 Specification 


Duct Size:   315mm dia down to 100mm dia 


Fire Rating: NA 


 


Filtration: NA 


 


Odour control: See RA supplied by Purified air 


 


Noise Control: Silencers will be installed on extract system.  


 


Terminal:   500sq louvre Extract 


    300sq louvre supply 


 


 


 


 


 


 


 








 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


Specification & EMAQ Report 
 
 
 


Project: 
 
 


Prepared for: 
 
 


Prepared by: 
 
 


Date: 


Pret – Burgess Hill 
 
 


John Rush 
 
 


Dan Franklyn 
 
 


27.04.2025 
 
 
 


Contact details: 


M: 0797751450 


T: 01708577951 


Email:dan.franklyn@purifiedair.co.uk







 
 
 
 


Interpretation of Requirements 
 
 


Following our conversation I am pleased to provide an equipment selection for an odour control 


solution. 


 


As with any project we get involved in we always recommend to our clients that they should closely 


follow the EMAQ guide for guidance on odour control equipment selection. 


This ensures that what they propose will be in line with local authority’s requirements and if the 


system is maintained correctly they will not exhaust nuisance odours leading to complaints from 


nearby residents. 


 
 


With this in mind I carried out a risk assessment as detailed in Annex C of the EMAQ Guide. 
 


Taking into consideration the level of discharge, proximity of receptors, size of kitchen and cooking 


type your project requires a high level of odour control to comply. 


 
 


We have scored as below and as taken from Annex C: Risk Assessment for Odour; 
 
 
Dispersion = 5 
 


Proximity of receptors = 10 


Size of kitchen = 3 


Cooking type 1 


Total score = 19 
 
 
The type of odour abatement system that complies is as below, taken directly from the DEFRA 
 


Guide and must be to a very high level of control; 
 
 
Odour arrestment plant performance 
 
Low odour control may include: 
 
 


Fine filtration or ESP followed by carbon filtration (carbon filters rated with a 0.1 second 


residence time) 


 
 


Fine filtration followed by counteractant/neutralizing system to achieve the same level of 


control as 1







 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


The System 
 
 


Once the airstream in the exhaust duct has had the majority of the particulates removed by one of 


our ESP units the gaseous phase or malodour can then be treated by the ON 100. The vapour from 


a specially blended neutralising agent, ELIMINODOR®, is mixed with ambient air drawn into the 


ON100 and ionised to a negative potential of 15,000 volts. 


This ionised vapour then passes along a nonconductive tube to be discharged into the centre of 


the duct via a venturi spigot, the metal ducting is earthed through the same high tension circuit 


which makes the contaminant at an opposite potential to the negatively charged ELIMINODOR® 


vapour.







 
 
 
 
Specification – Based on an air volume no greater than 4m3/second -If the volume is less we can 


change the below to suit, also based on gas cooking
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COMMERCIAL
KICTHEN   


FILTRATION  
EXPERTS


Purified Air Ltd. has been 
manufacturing and servicing 
market-leading technology to filter 
and control oil, grease smoke and 
odour from commercial kitchens 
since 1984.
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KITCHEN EXTRACT


ON100
ODOUR CONTROL UNIT


Purified Air use patented 
technology to scientifically 
treat cooking odours emitted 
by commercial kitchen and 
restaurant exhausts.


Once the airstream in the exhaust duct has had 
the majority of the particulates removed by one 
of our ESP units the gaseous phase or malodour 
can then be treated by the ON 100.


The vapour from a specially blended neutralising 
agent, ELIMINODOR®, is mixed with ambient air 
drawn into the ON100 and ionised to a negative 
potential of 15,000 volts. 


This ionised vapour then passes along a 
nonconductive tube to be discharged into 
the centre of the duct via a venturi spigot, the 
metal ducting is earthed through the same high 
tension circuit which makes the contaminant at 
an opposite potential to the negatively charged 
ELIMINODOR® vapour. 


This then causes the negative and positive 
particles to combine, so treating the malodour 
by chemical reaction. Compact Design


Easy to maintain


Simple to install


No airflow resistance


Energy efficient


KEY FEATURES


HOW IT WORKS


THE BENEFITS OF ON100 


Reduces odours  
up to 75%


Low pressure loss Easy to retro fit Energy efficient


Cooking particulates  
and odours


Canopy Grease Filter


ESP - Particulate  
Control Unit


Eliminodor®  
joins airflow


2
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This product has been specifically 
developed and blended for use in 
Purified Air’s ON100 unit.


ELIMINODOR® is a finely balanced 
blend of essential oils and other 
chemicals which neutralise odorous 
gases found in the exhausts of 
commercial kitchens and restaurants.


Purified Air have designed this unique 
system to ensure that only minimal 
quantities of ELIMINODOR® are 
required for optimum results.


Approximate dosage: one


The contamination of ELIMINODOR® with any 
other ingredients will cause its blend to become 
unstable and could render ELIMINODOR® completely 
ineffective, it will also nullify all and any manufacturer’s 
warranty supplied by Purified Air Limited for the 
ELIMINODOR® and the ON100 unit that it is used in.


Purified Air’s ON100 unit in conjunction 
with ELIMINODOR® can reduce 
malodour in your commercial kitchen 
exhaust by up to 90%.


ELIMINODOR®


GUARANTEED PROCESS


TECHNICAL OVERVIEW


OUR SERVICES


Design Manufacture Maintain


ON 100


Supply 220-240V 50HZ


Power Consumption 40W


Ionisation voltage 15KV negative


Maximum Airflow 4.16M3/SEC (UP TO)


Dimensions (mm)


W 400
H 500 
D 200


Weight 12.25KG (APPROX)


DRAWINGS


ON 100


TECHNICAL SPECIFICATION







6 7


0800 018 4000


enq@purifiedair.com


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


ABOUT US


purif iedair.com


GET IN  
TOUCH


Purified Air manufactures filtration and odour 
control products for stock and bespoke 
systems, supplying systems to many sectoral 
brands. The design of each solution is based on 
the type of food cooked, the cooking process 
used, and the extracted air volume providing 
tried and tested purified kitchen exhaust air for 
Fast Food, Casual Dining and Luxury Concept 
Restaurant (Fine Dining) markets. By working 
with these variables, we can design and supply 
some of the world’s best commercial kitchen 
filtration and odour control systems.


WORLDWIDE COVERAGE


United Kingdom


Middle East


Europe


ABOUT US
Purified Air Ltd. has been striving to find the best and 
most cost-effective way to filter and control oil, smoke, 
fat and odour produced by commercial kitchens and 
residential installation and service since 1984.


ME


EU


UK


MADE IN  
THE UK


YEARS
EXPERIENCE
S I N C E  1 9 8 4







8


purif iedair.com





