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PRODUCT OVERVIEW

Creating the highest quality kitchen ventilation equipment requires in-depth knowledge of a chef's needs,
restaurant servicing, expertise in ventilation engineering, HVAC install and modern manufacturing methods. The

OPTI hood is our consummate model combining all these disciplines to the highest standard possible.

Optimised Design

The OPTI hood is suitable for the most

demanding cooking situation

Flexibility

Construct a hood of almost any size to
suit any kitchen application. Modules
bolt together end to end and back to
back and in full ceiling ventilated
ceiling configurations. Units can
include custom extensions to get an

exact mm fit to your kitchen.

Balance

Make up air is maximised in the OPTI hood with the air diffuser setup. This assures that make up air is provided in
the best way possible. Sliding dampers are easily accurately adjusted without guesswork. Filtration in the modules
is also balanced to provide high filtration at a wide variety of airflows. Even performance at various air volume

requirements is achieved by using a calibrated two stage filtration with complementary filtration efficiency curves

as standard.
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Model Details

Energy Efficiency is very important for kitchen ventilation
because of the volumes of air involved. Installations
include large fans and interact with air conditioning
requirements. Urban Environmental achieves the highest
levels of energy efficiency by providing a low pressure
loss two-stage filtration setup as standard. Our Triple
Venturi Baffle Filter TVB(tm) and Micro Cyclonic Baffle
Filter MCB(tm) are optimised so that the drag on your fan
is minimised. This two stage
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requirements and ongoing energy costs
Ease of operation is often overlooked but is very important for the successful hospitality business.

® Easy cleaning with smooth surfaces and ease of access to all
surfaces

e Internal drains, open channels and a machine washable
stainless grease cup.

e Heavy-duty stainless steel filters can be cleaned in common

commercial dishwashers. This means you use less hours

keeping this system hygienic.

Fire safety is critical. Human life, high value assets, building insurance costs, reputation and business continuation
are all impacted. The kitchen and exhaust ventilation system are one of the highest risk parts of the building so it is
important that they are right. Advanced material selection and geometry make our hoods the most fire-resistant
available. Hoods feature double skinned construction and have certified fire tested filters. The quality design gives

you the peace of mind that you need.

Lighting your cookline properly is needed to get the best fine
dining results. Hoods from Urban Environmental come with the
most advanced and energy-efficient culinary LED lighting. The
OPTI has an additional safety glass diffuser to resist very
aggressive cleaning. Lights are configured to give you the right
amount of light and they also give you three different colour
temperatures 2700K 4500K and 6000K. All provided to achieve
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500 lux on the cooking surface or more at the flick of a switch. This means you can match the lighting to that

which your dinners will be experiencing, meaning you can know exactly what your food will look like on the

plate when it's still in the pan.

Quiet operation of a hood helps and reduces stress in the kitchen. Many technological factors including
aerodynamics and speed adjusting sensors come together to make our hoods the most silent. Our test model
actually dampens noise generated by the exhaust fan. Detailed acoustic charting is available. The hood has been

designed so that the work area is as quiet as possible so cook staff can work effectively.

Chef comfort can be a challenge in many kitchens. Hot conditions in sub optimal kitchens can lead to staff turnover
and concentration issues which affect the bottom line of the business. The aerodynamically tuned double supply air
diffuser to all open sides and personal comfort nozzles allow for the most luxurious under hood working

environment.

Fume capture minimises people's exposure to cooking smoke, vapors and particulate which are proven to be
damaging. Urban Environmentals hood features including low velocity make up air dispersed on all open sides, the

perimeter air curtain and adjustable front edge air knife combine to give the best capture possible.
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The accurate damper adjustment system means that make up and exhaust air can be adjusted to the finest

degree whilst filters and diffusers are in place.

Outdoor environments come into consideration when engineers and designers set up your restaurant. With our
systems and testing we can provide measured reductions to specific exhaust filtered equivalent levels that allow for
your system to be installed in accordance to regulation and without unwanted effects to the surroundings. We
make use of various technologies in our designs such as UV, ozone, electrostatic, heat recovery condensators,
misting and water washing so that we can meet every technical need for air purification. Documentation can be

provided to detail precise and measured air quality results along with energy and maintenance cost savings.

Ease of installation is important and our dynamic modular system fits well into any
project. units come well packed in easily handled and assembled sections. Fixing points
are rated for seismic hanging and full beautifully detailed instructions are provided.
Hoods are compatible with common 38mm universal channel strut type fixing systems

both front to back and across the full lengths of the hood assembly, providing simple and

flexible mounting.

Colour is available on the outer panels of your
hood so that you can add your individual flair to
your new top of the line hood. This is provided by
specialised fire resistant colour coatings that are
tough enough to last without degradation in the
long run. Other custom materials like mild steel and
copper can also be used for this external panel to

get exactly the aesthetic you're looking for.
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Configuration Example

OPTI 100 - 1500 LR

Dimensions

Length
Width
Height

Optimum Airflow

Exhaust
Supply

Options Available

mm
1700
1500
550

L/s
715
570

e Custom extensions to suit any length

e UV, ozone, electrostatic, heat recovery
condensators, misting and water washing
e Different powder coat colour and material

options for the outside panels

Max Weight
162Kg, 358Ib

Inch

66.93
59.06
21.65

CFM
1515
1208
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Clean Resistance, Pa
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50
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OPTI 200 - 21500 LR

Dimensions mm Inch
Length 3200 125.98
Width 1500 59.06
Height 550 21.65
Optimum Airflow L/s CFM Clean Resistance, Pa
Exhaust 1430 3030 125
Supply 1140 2416 50
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OPTI 300 - 31500 LR

Dimensions mm Inch
Length 4700 185.04
Width 1500 59.06
Height 550 21.65
Optimum Airflow L/s CFM Clean Resistance, Pa
Exhaust 2145 4545 125
Supply 1710 3623 50

Options Available
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