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[57] ABSTRACT

A deodorisation unit for deodorising cooking or like
fumes, comprising a plurality of absorbent or porous
wicks extending between an upper deodorising fluid
reservoir and a lower container for surplus deodoris-
ing fluid and a pump for periodically returning surplus
deodorising fluid from' the lower container to the

Upper reservoir.

8 Claims, 3 Drawing Figures
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1
DEODORISATION UNIT

This mventron relates to a deodortsatlon umt for

- deodorising cooking or like fumes-emanating from; for
example large fixed cooking installations such as used
in restaurants, or mobile cooking installations such as
refreshment kiosks.

In order to comply with Public Health regulatlons

" and reduce atmospherlc pollution it is necessary.to pro-
vide efficient ‘means of .extracting:.and deodorising
cooking fumes produced by cooking installations. Varl-
ous deodorisation systems are known, all of Wthh tend
considerably to obstruct the flow of fumes there-
through and also tend to become blocked w1th grease
and oil present in vapour form in the fumes Many, at-
tempts have been made to overcome these problems
such as atomising or foggmg the deodoriser into the

2

rising fluid reservoir 11 and a lower container 12 for
surplus deodorising fluid. The underside of the reser-
voir is-perforated to allow the-upper ends of the wicks

-10:to extend into-a deodorising fluid 13 contained ‘in

the. reservoir 11:. The size of these  perforations. is
chosen-'so that ‘the - wicks 10 always.remain moist
throughout their entire length under all operating con-
ditions of the unit.. Any excess: deodorising fluid from

- the wicks 10 collects in.the:lower container 12.

fumes, but these have generally proved to be very inef- -

ficient and expensive. One of the most commonly used

deodorisers .for cooking fumes is actlvated charcoal,

which is expensive to use and is sometlmes not partlcu—
larly efficient.

It is an aim of the invention to overcome the ‘afore-
mentioned disadvantages and provide a deodorrsatlon
.unit which is both’ srmple and economical.

With this aim in view ‘the invention” provides a
deodorisation unit for deodorising cooking of "like
fumes, comprising a plurality of absorbent or porous
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wicks extending between an upper deodorising fluid -

reservoir and a lower container for surplus deodorising
fluid, and a pump for periodically returning surplus
deodorising fluid from the lower container to the upper
reservoir, '

Preferably, a float and switch arrangement is pro-
vided in the upper reservoir so that the pump is oper-
ated if the fluid in the reservoir falls below a certain
pre-selected level and is deactivated if the fluid rises
above a second pre-selected level.

Thus, by employing gravity feed and by controlling

‘the drip-rate (i.e. the rate with which the upper ends of

. the wicks can absorb fluid from the reservoir), the
wicks can be kept constantly moist throughout their en-
tire length with deodorising fluid. The wicks are advan-
tageously arranged in a staggered manner so that the
fumes to be deodorised are carried in a turbulent path
past the wicks giving good contact between the fumes
‘and the wicks. _ '

The invention will be describéd further, by way of ex-

~ ample, with reference to the accompanying drawings,
in which:

FIG. 1 is a diagrammatic side elevation showing a
deodorisation unit constructed in accordance with the
invention; '

FIG. 2 is a'section taken along the line Il — Il in FIG.
1; and

FIG. 3isa dlagrammatlc horizontal section through
a roof unit incorporating two deodorisation units of the
invention and suitable for use on a-mobile refreshment
kiosk.

FIGS. 1 and 2 show a deodorisation unit constructed

" according to the invention and suitable for deodorising

cooking or like fumes emanating from, for example,

large fixed cooking installations such as used in restau-
rants, or mobile cooking installations such as refresh-
ment kiosks. The deodorisation unit comprrses a plural-
ity of absorbent lint wicks 10 arranged in staggered
rows and extending vertically between an upper deodo-
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- The ‘feservoir 11 is:provided with-a pamp 14 which
cail be switched on and off by microswitches 15 con-
trolled from a ball 16-fleating in'the-deodorising fluid

13 present in the reservoir:11. When the fluid:13 falls
*“befow a certain pre-selected level, the pump-14 is acti-
‘vated to pump deodorising fluid frorh the lower con-

tainer 12 up a.pipe 17 and into the reservoir 11. Simi-
larly, when the fluid 13 reaches a second but hlgher
pre-selected level, the pump 14 is switched ‘off auto-

' matically by the float ball 16 and the microswitches 15.

Fumes to bé deodorised are fed to the unit through a
duct I8 and leave through a'second duct 19."

In FIG 2 the turbulent ﬂow of the fumeés past the
wncks 10 can clearly be seen. The fact that the wicks 10

are arranged in staggered Tows accounts for this turbu-
lence which ensures good mlxmg of the fumes with the

deodorising fluid vapour whxch has evaporated from
the wicks 10,

It will thus be apprecrated that the deodorisation unit
of the invention provides a particularly efficient and
simple means of totally deodorising .cooking and like
fumes. If a unit such as illustrated in FIGS. 1 and 2
proves to be insufficient for effective deodorisation of
fumes from a partrcular source, then a larger unit may
be employed which is provided with additional wicks. ‘

It is also noted that the deodorisation unit of the in-
vention cannot become blocked up with grease and oil
entrained in vapour form in the fumes being deodo-
rised, which is a common problem with existing deodo-
risers. Although the wicks first contacted by the fumes
may collect a certain amount of grease and oil, thus re-
ducing their evaporation of the deodorising fluid, the
air flow of fumes through the unit will not be impeded,
nor will the effectiveness of the wicks further into the
unit.

FIG. 3 shows a roof unit for a mobile refreshment
kiosk incorporating two deodorisation units of the in-
vention. Fumes to be deodorised are drawn into two
rectanular sectioned ducts 20 through apertures 21.
The fumes are then drawn by a fan 22 through respec-
tive deodorisation units 23 which each have a respec-
tive curved outer side 24 and a respective inwardly pro-
jecting baffle 25 to promote the desired turbulent air
flow in the units 23. Each unit 23 is provided with wicks
26 and the operation of each unit 23 is exactly the same
as the unit described with reference to FIGS. 1 and 2.
The deodorised fumes are drawn by the fan 22 along a
further duct 27 to be ejected from a ventilator 28. The
fourth side of the roof unit is completed by a ducting
29 which contains a strip light 30 for illuminating a dis-
play sign 31, '

Each deodorisation unit is provided with its own
deodorisation fluid reservoir and lower container (not
shown), the float and switch arrangement being associ-
ated with the reservoir of one deodorisation unit and
the pump being associated with the other reservoir. Ap-
propriate piping is provided so that the pump can de-
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liver fluid from both lower containers into the reser-
VOirs.

The above described roof unit is both simple to man-
ufacture and maintain, it only being necessary periodi-
cally to top up the level of the deodorisation fluid in the
reservoirs as the fluid is used up.

What we claim is:

1. A deodorisation unit comprising ductlng through
which fumes to be deodorised are forced, an upper
fluid reservoir for containing deodorising fluid
mounted above the ducting, a lower fluid container for
surplus deodorising fluid mounted oppositely below the
ducting, a plurality of absorbent wicks extending from
said reservoir across the ducting in the direct path of
said fumes and into said container, said wicks being ar-
ranged in staggered rows to ensure good mixing of the
fumes and the deodorising fluid vapour evaporating
from the wicks, a pump having an inlet connected to
said container and an outlet connected to said reservoir
and means for periodically actuating said pump for
transferring fluid from said container to said reservoir.

2. A deodorisation unit as claimed in claim 1,
wherein the underside of the reservoir is perforated to
allow the upper ends of the wicks to extend into the
deodorising fluid, the size of the perforatlons being
chosen so that the wicks always remain moist under all
operating conditions of the unit.

3. A deodorisation unit as claimed in claim 1,
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wherein the wicks are arranged in staggered rows to en-
sure good mixing of the fumes and the deodorising fluid
vapour evaporating from the wicks.

4. A deodorisation unit as defined in claim 1, wherein
means is provided responsive to the liquid level in said
reservoir for periodically actuating said pump.

5. A deodorisation unit as claimed in claim 4,
wherein the pump is switched on and off by means of
a float in the reservoir, the float acting to activate the
pump when the fluid drops below a certain pre-selected
level and switch off the pump when a second higher
pre-selected fluid level is reached.

6. In combination with the ' deodorisation unit
claimed in claim 1, a roof unit for a portable refresh-
ment unit having means therein defining said ducting,
there being a fan in said ducting for moving fumes
therethrough and to an exhaust ventilator.

7. A roof unit as claimed in claim 6, further including
a second deodorisation unit, and wherein the roof unit
is generally rectangular in plan, the deodorisation units
being disposed at adjacent corners of the roof and
being both connected to the fan by appropriate duct-
ing.

8. A roof unit as claimed in claim 7, wherein each
deodorisation unit contains baffles in said ducting to

promote the desired turbulent air-flow therethrough.
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