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A new dimension
in hospitality

Wiy 1= front cocking so very pooular?
The French fike fo sy that your
appetite grows &2 you est, out It really
starfs rmuch wardien Wabching a
virbuoso chet peepare delicious food
and knowing that all of the ingredients
are fresh and orisp makes anticipating
a maal st as pleasurabla an avant as
Ihe el sl S exclling experienoe
for the guest — and an anticng
perlarmer Tor the restauranl and

catenmy businsss.

Cooking, on the other hend, alsoc
produces oodours and disagresatie
vapours which reay detract from the
delight of front cooking, This probizm
has finally besn sohved thanks to

thi innovative varithek™ ACS Air
Cleaning Syslem: be il wok cocking
Or SCamp, now thare are no More
lirnils Sed bo fhe exciling culimmey

expenance of front cocking.
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varithek™ S &y Cloaning Sysbem

varithek® ACS Air Cleaning System
integrated extraction technology, mobile
module;

varithek® ACS 900

kiocule with integrated A Cleaning System vapour
extraction technology; slable welded construction of
18410 CNS imaterial no. 1.4301), enclosed on three
sides, with servicing doors on the opesatar side and a
recess for varithek™ system devices. The Air Cleaning
fystem iz located in the underframe, behind the senvi-
cing doors. 1t consists of a special high-performance
upslrean grease separator (absorplion rale of approx.
2044),; a drip tray that can be emptied manuaily, & radial
fan and: b Zeolite odour filker: cartridoes b absorh
adaur rolecules fabeorption raté 'of BO = 3050, Al of
the companents in the underdframe can be rermoved
without toods for cleaning and servicing.

Polpettylene rails are ised 1o position and hold the
componants in the rightl place, The radial fan is con-
nected to'=s splashs and shock-proof socket whichi'is
mounted to the uppar nner housng. On the oparator
side! there are two Iockable sernicing doors. The seals
are haat-resistant ard eazy to change. Above the
underframe; & control panel is located Teaturing.a main
an-off switch; an'on-off switch for e fan motor, &z
well a5 four, humidity-proof sockets 2 < 400V and 2 x
20N thiat are equipped with covers and hirpged

lids; respectively; to connect the funchion elements in
the recass.

The main on-off switch is wired so that the lepchion
elamantsin the recess are powerad ondy wihen: he
switch is sal 1o *1." The recess'is located abowe 1he
cantral panel] 1t completely limed with GHNS The Iedt
and right side plales can' be folded down for cledrkng.
The recess is suitablc for 2 varithek™ tabletop system
supports (85T 255 or AST 155, or & combination of the
twaol or ona single appliance (uar'rthekﬁ' G 8 e gridd
Iz, hard-chrome plaled). A push & pull aicconduction
system draws the vapours mio the undarframe.

The!air volums flow is designed o comply with VD
2052, A rernovable splash guard that = closed an thres
sides’ iz incated on top of the modulé, Dnthe modile’s
urderside, there are 4 height-adjustable; DIN-compliant
slaering castors with'a central brake for all castors,
The castor digrmeter is 80 mm. Al components are
designed 1o comply with the guidslines of DIN,
WOELGE, as well a5 with the German professicnsl
azsncialions! security and health protection guikelnes
for work inkitchens: The power supply cord s
eguipped with 'a 4008 CEE phig and has a langth ol
approx. 20m.

Material: 180 CHE

Length: Q00 mm

Wicth: T15 mm

Height: Qo0 {1000} mm
Waight: approx. 137 kg
Elec, connectian: max. T1 KW £ 400 v
Orcler Mot 5699110



vanthok™ ADS A Cleaning Syslem

varithek® AGS Air Cleaning System
integrated extraction technology,
mobile module:

varithek® AcS 700

Modoks with integrated Ao Cleaning System vapour
axtraction lechnolagy; stable welded construction of
1810 CHS {material no. 1.4307), enclosed cn threa
sicles, with 1':-|3l1".-i-:3i1'|%l dpors o the operator side and &
recess for varithel™ function elemeants, The Air
Cleaning Svstam it locatad in the undacfams, bahind
the senvicing doors. it consists of A special high-parfor-
mance upstream grease separator [abeorption rate of
approx. 999, a drip tray that can be emptied manoal-
ly, A radizl farn and two zeolite odour fitter cartridgess 1o
absorh odour molecides, (absorption rate of B0 - 90%).
Al components in the underframe can: e remmoved
without tools for cloaning and Serviding.

Polyethylene rails are used to position and hold the
cormnponents in the fght places: The radial fan is
connected to a splash- and shock-proof socket which
iz :mounted to the upper inner housing. On tha oparah
sade, there ks a lockable servicing door. The sealis
healresistant and casy 1o change, Above the
underframe, a comtrol pansl s located featurng an
on-off gwitch as well az two humidity-proof sockets
(1o 400 Wiand: 1= 2300 that-are equipped with a
cover and hinged hd, respectively, to connect the
function alement in the recass.

The on-off switch 5 wired so that the function elemen
i ke recass B powaned only whean' the switchiis set 1
YEin' {MOn?). The recess is located abowve the control
panel. It is completely lined with CHNS. The left and
right side plates can be folded down for cleaning, The
racass is suitable for 1 vanihekB fabletop syslem sup
port (AST 255 or AST 155) or ane single appliance
arthekE GRE by ghiddle, hard-chrome plated)A
pisin S pul e concuction system draws the vapours
i thie underireeme:

The air wolume flow iz designed to. comiply with VDI
2052 A remnovable splash guard that ks closedion thr
zidesiz located ontop of tha modula: On the moddils
undergide, them are 4 height-adjustable; DIN-complia
stearing castors wiath g central 'brake for all castors!
Thea castor digrrsbar is B0 mirms Albcomponents ang
designed to comply with tha guidalings of DI,
VIDE+GS, as well a5 with the Garman professional
associations' security and health protection guideline:
for work in kKitchsns, The poosser Supphy Cord B
eguipped with a 400 % CEE plug and has & length of
Epprox, 2,

Material: 180 CHNS
Length: F00
Width: T15 mm
Height: S0 {1 000 mm
Weight: approx. 123 kg

Elec. connection:

Order MNo.:

miax. 8 kKW £ 400 Y
EGS 911
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Your kitchen is where
your guests are.

The varithek™ ACS Air Cleaning
Swstern gives you complels masken
ol plisnning, becausa a high-per-
forrmancs ke systom removes

the cooking vapours — and all of the

graase, gheam and odours in he air =—

right whers they onginate: disecty at
e cooking andd grilling sguipmsnt.
The varithex™® aAcs ag Claning
Systam complements the BLARCD
lomd sesvice systems LAS VEGAS and
MANHATTARL. Howssegr, it can just as
wed be Integrated into cusiomised
systems or usad B3 8 stand-alons
Iroend ccooking modiule, You are no
longer ‘chained’ bo sttionary
aetrector hoods. Mo yoar can movs
yiur kitchan right where your guesis
arg — ey e whizthar that is in =
eataurent o & hobel, a2 tracke fair in
a staff rastewrant, i a departmend
slore, at an airport or & fraan siation.,
at a parly or an other spacisl evant.

State-of-the-art technology for culinary artists
The push & pull air curtain system

e varithek™ ACS Air Cleaning
Systemn uzes & stresn of e that
Ealreuss froem ons side of the frant
cooking mechids to the other, thus
packing up the vapnurs as they rise
during cooking. There, the air, which
now holds gresse and odowrs, is
driawn off into tha sub-structune and
passed thimwgh o high-peformance
cyclone-type separator. This renewes
the: gresse, which is collected ina
dripr bray. Afber thad, the air s led by
m radial ten theough an odour filker
that binds &0 percent of

the contained odour moleculoes.

The cook no kager has o bragthe in
hermiful vapours. And whists moes,
rm chemicals ars needead tao treat

thae filtees: the oycione sepesator

can be cleaned inoa dishwasher, the
odour fitter in a hed air sfearmer or
ovem, Another edvantage: e degres
ol vapour and odour slimination
achieved with L revolutionars
procaEs i significantty begond whit
cn B achieved with commaon
axtraclon systems
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