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Efficiency of the
TeppanfFilt® for
indoor use

When cooking without a proper ventilation system, air
becomes a complex mixture of vapour, smoke, mineral and
vegetable particles, etc. The variety of shapes and sizes of
these elements is very wide, ranging from particles smaller than
0.01 microns to the biggest oily condensed particles of 0.1 mm.
The high temperatures used in the cooking process are capable
of evaporating considerably big amounts of water and grease
which will spread in the air returning to liquid or solid
state when cooling down.

At this point, most of the extremely odorous liquid and solid
particles will fall by action of gravity as a very fine rain
which is the main reason for smelly clothes, walls, etc.
The relatively large particles (5 microns and up} are deposited
on horizontal surfaces while the smallest particles tend to stick
to clothes, walls, ceilings and furniture.

Only by means of the dust spot method can cne find out the
efficiency of a filter to separate particles smaller than 5 microns,
which account, numerically speaking, for 99% of the total
pollutant particles.

TEPPANFILT® filters measured with this method reach
efficiency values in the order of 95%, depending on the
speed of air through the electronic cells. The efficiency of
electronic air filters in retaining large particles is greater than
$5%, measured by weight analysis.

This very high filtration capacity is the core of the TEPPANFILT®
ability to prevent smell from spreading into the room.

How this work

The TEPPANFILT® electronic filter takes the smoke right where it is produced, sucks the air, cleans it, and exhausts it clean and odours-less.

It has 3 filtering stages:

STAGE 1: MECHANICAL FILTRATION
Filters particles as small as 3 microns.

The mechanical filirafion is done by a set of baffle filters similar
to those used in kitchen exhaust hoods which are able to filtrate
the biggest particles ([above 3 microns) by means of centifugafion
of the smoke How.

Applications

Teppan Yaki restaurants.

Ever been to a tepanyaki restavrant? Did you notice you smell
like food?. With TEPPANFILT® most of the particles that carry
the odor and stick to your clothes will be removed from the air
and filtered while you enjoy your tepanyaki experience. No
hood installation required.

Adding new equipment to the existing kitchen.

When you need more production, but your aspiration system
cannot handle an extra griddle, TEPPANFILT® will do the job.
TEPPANFILT® does not need any hood system and will push
your production without neither investment nor installation
complications.

Show cooking: Adding new equipment into a lunch hall.

Cooking in front of the customers in a lunch hall involve a
complicated installation, sometimes it is not only expensive, but
not possible due do architectural restrictions. TEPPANFILT® will
keep smoke and odors away from your customers, while they
enjoy their meal.

Architecturally complicated buildings.

Ideal for Historical buildings, Airports, Shopping Malls, Hotels,
etc... Nobody thought there could be a kitchen here before...
Maybe it is an historical building, it is not possible to install a
traditional aspiration system, or it is just far too expensive to rip
down the building for the ventilation exhaust. TEPPANFILT® will
do the job. TEPPANFILIT® can be installed anywhere with
minimum effort.

STAGE 2: ELECTRONIC FILTRATION
Filters particles as small as 0.01 microns.

The electronic air filter is a parficle pick-up device based on
the principle of elechostatic precipitation.

Only electronic air fillers ond certain specially-designed dry
filiers are capable of separating parficles which are smaller
than 5 microns. The efficiency threshald of this electronic filter
places it in the order of magnitude of 0.01 microns.

The TeppanFilt® Griddle

PATENT PENDING

CHARACTERISTICS

* No installation required.

* Ductless-Hoodless system.

* Takes the smoke right from the surface of the griddle.
* Electronic filtration system.

* High and constant efficiency.

* Ergonomic exhaust area.

* low maintenance costs. Easy to clean.

* Reduced noise.

* 3 exhaust speeds and cleaning mode.

* Oversized Crease drawer.

* 3 Programmable working temperature modes.

* Electronic Thermostat with inerlic compensation system.
* Full stainless steel body.

¢ Grill surface welded to the body.

Stainless steel Body.

All the elements in the griddle and aspiration system are Stainless
steel AlS| 304, except the griddle itself, which is made of steel.

Grill Surface welded to the body.

Having the grill plate welded to the body will avoid oil leakage
to the inside.

Electronic thermostat.

A computer system control the temperature of the griddle. It has
a time temperature program that compensates the inertia of the
heatfing elements and the griddle material.

STAGE 3: ACTIVE CARBON FILTRATION
Eliminates odours.

The active carbon ability to remove smell of air [adsorpfion) is
well known. With a surface area in excess of 500 m2/g. active
carbon relains odorous gases from the previously filtered air.

Safety thermostat.

All models come with a redundant high limit safety thermostat.
Should the main thermostat fail, it would cut the current to the
heating elements to prevent possible accidents.

Reduced ergonomic exhaust area.

The TEPPANFILT aspiration system has been ergonomically
designed to make the use of the griddle as comfortable as
possible. Both heads can be removed from the griddle and
easily cleaned.

Oversized grease drawer.

A 3 lit. grease drawer is installed in the griddle. A convenient
30 x 60 mm hole has been done on the top of the griddle to
facilitate access to the grease drawer.

Programmable working temperatures.

The electronic system can work with 3 different temperatures.
They can be easily programmed by the user, or used manually.
Stand by temperature to keep the griddle heated and ready

to work.

Noise reduction operation.

In some installations, like the tepanyaki table, the TEPPANFILT®
will be right in front of your customers. A lot of effort has been
made on reducing the noise of the filter. The [patent pending]
TEPPANFILT® technology allows to reduce the noise emission
of the filtering system lower than a traditional hood system with
equivalent results.

Check our website at www.mirror.es for an online video demo.




