
ADVANTAGES     

• Welded construction with no visible mechanical fixings
• Flexibility for placement of cooking equipment
• Optimum safety and operating efficiency

V-SDU
SERVICE DISTRIBUTION

 UNIT

 

VIANEN



Easily manage services with the Service 
Distribution Unit, designed to house the  
electrical,  gas, water supplies, fire 
suppression systems, and other controls  
required for the cooking appliances.

• Easy installation, designed to preserve valuable  space 
• Decreases clutter, and simplifies power distribution and cabling 
• Flexibility in configuration of cooking equipment
• Optimal safety and operating efficiency
• High level of hygiene due to easy access 
• Easy servicing
• Custom manufactured stainless steel welded construction with no visible 
 mechanical fixings
 

!

UV-C Control Unit

UV-C box and lights in canopy 

FECON-UV GREASE EXTRACTION BAFFLE FILTER

The Vianen FECON–UV filter is designed to remove grease particles from the extract air stream of 
commercial kitchen ventilation systems in combination with the UV system. The interlocking semi-
circular blades of the filter create multiple centrifugal forces as the air passes through the filter 
which ensures efficiency rates of 95% are achieved.  The filters are mounted in the canopy at an 
inclined angle of 45° and the non-clogging nature of the baffle filters allows the grease to run off 
the filters into integral drainage channels within the canopy or ceiling system. Each filter features 
two integral handles to make removal and refitting of the filters an easy operation.  

The FECON–UV filter has been tested and is certified as an effective flame barrier i.e. no flame 
penetration through the filter in the event of a kitchen fire. Tested and Certified to DIN 4102.

CONSTRUCTION

Vianen FECON-UV Filters are constructed entirely of type 304 stainless steel (1.0 – 1.2mm thick), 
folded and welded with an ultra fine grain polished finish. The 40mm thick filter is provided with 
two integral handles for ease of handling. The top and bottom of the filter frame features slots 
providing a 10% free area which allows moisture and grease to easily drain away. The FECON–
UV Filters are resistant to aggressive detergents and designed to fit in any commercial dishwasher 
for cleaning.

• The Fecon-UV filter has a special UV-C light reflecting element on the back so that it is 
impossible for UV-C light to be visible through the filter;
• The Fecon UV filter has to be inserted into channel profiles at the top and bottom of the 
canopy casing which ensures that no UV light is visible;
• The Fecon UV filters are placed in the canopy on the right hand side and are slid into 
position towards the left and the last filter is the filter with an embossed arrow which when in 
place activates the pressure sensor.  Should this filter not be          UV-C filter safety sensor
positioned correctly the UV-C system will not operate.
 

Advantages of the FECON-UV filter: 

• Highly efficient grease extract rate; 
• Excellent levels of hygiene – NSF approved;
• Completely constructed in stainless steel; 
• Solid and durable construction; 
• Proven and certified fire barrier (DIN 4102 & TNO);
• Easily cleaned in commercial dishwashers. 

                 
Certification:        
• NSF – tested and approved for high standard of hygiene;
• TNO – certified for non penetration of flame in the event of 
 kitchen fire.
     



SERVICE DISTRIBUTION UNIT

DESCRIPTION

The modern approach for cost saving for utility distribution and equipment �exibility for 
institutional and commercial cooking equipment.

The Service distribution unit is the easiest most versatile means of centralizing connections for 
the cooking equipment. The SDU is custom designed to suit the equipment, placed in a wall or 
island arrangement and is integrated into the canopy/ceiling above.

CONSTRUCTION

The unit is manufactured entirely from (1.20 mm thick), type 304 stainless steel. All external 
surfaces are ultra�ne grain satin polished, 320 grit. All polished surfaces are clad with polythene 
protective �lm. The unit is formed into sub sections and does not require a sub frame. All 
exposed or accessible metal edges are rolled smooth and is free of sharp edges.

The units horizontal raceway incorporates a full length removable top section - hipped to 
eliminate the unit being used as a storage shelf. This top section can be hinged as an option. 
The advantage of a removable top section is it provides full access to the integral cable tray. 
The raceway incorporates the pipe work chamber with internal dividing plate to provide a 
central �xing point for the services. Access panels are �tted along the length of the 
piping section.
 
The unit usually consists of two vertical risers and support legs supporting the horizontal 
raceway every 3000 mm. Each vertical section is mechanically �tted to the �oor and extends 
up to the lower elevation of the ceiling.

  

OPTIONAL

The piping and wiring the SDU can be provided as an optional service. One of the two 
vertical risers is used for the electrical part and the second riser for the water, gas, steam or air. 
The horizontal raceway between the vertical risers house the connections to the equipment. 

If necessary the unit can also incorporate features such as: 

- Vianen Kitchen Management System;
- UV-C Control Unit; 
- Water Wash Control Cabinet;
- Fire suppression system;
- Gas interlock system;
- Fan controls;
- Light controls.

.
 



UV-C Control Unit
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