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The OC Innovations ESP5000 unit had been designed specifically for
Commercial Kitchen extraction systems, in order to remove grease and
smoke particle from the air extracted from the cook line.

Our ESPs work by ionizing and trapping grease and smoke particles
onto collector plates and contain an integral sump in order to collect
the oil, grease and smoke particles.

This removes the threat of un sightly and dangerous spillages
from the unit and also help to keep the ductwork free from
grease build ups.

The OC 5000 units fit in-line within the extraction system and
have a high particulate removal efficiency, removing sub-
micron particles as much as 99.5%.
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