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M.A.R.V.E.L. Maa$S, the first demar
as a service for commercial kitcher

M.A.R.V.E.L. is a state-of-the-art airflow optimization
technology. Awarded 5 times, it is specifically designed
for the ventilation of commercial kitchens.

The smallest airflow reduction of the ventilation system
means savings on the energy required to transport,
filter, cool or heat the air. M.A.R.V.E.L. excels in
reducing the airflows and generates unrivalled
operational savings.
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Such technology is at the heart of the sustainability and
environmental responsibility approaches.

M.A.R.V.E.L. MaaS" is an all inclusive saving as a
service offer. It consists in delivering Halton's Capture
Jet™ hoods or ventilated ceilings equipped with
M.A.R.V.E.L., at a comparable investment level as
without.

M.A.R.V.E.L. MaaS makes M.A.RV.E.L. benefits
more conveniently available to more food service
operators by minimizing the capital cost of the
system.

Minimal investment

Save money while controlling your CapEx""

With M.A.R.V.E.L. MaaS, you get Halton hoods or ventilated ceilings, equipped with the most advanced airflow
optimization technology, at almost the same price level as without.

You do not pay for the technology’'s components and advanced controls. You just pay for their installation and
commissioning by our technicians and engineers in a fully transparent manner for you. This negligible investment is
typically paid back in less than one year.

Save energy and MONEY from day one
Immediately reduce your OpEx?
With M.A.R.\V.E.L. Maa$S the monthly service fee represents just an equitable part of the savings the system provides.

So you start reducing your energy bill on the operation of your kitchen ventilation from day one and reduce your
OpExfrom day one.

At renewal of the service contract, you further reduce your OpEx as the monthly fee is automatically reduced, whereas
you continue saving as much energy, or even more.
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Peace of mind

Transparency
Advanced monitoring with Halton Connect

M.A.R.V.E.L. MaaS includes Halton Connect® loT (Internet of Things) platform
whose core is an advanced cloud-based portal. Among many other benefits,
it enables 24/7 remote monitoring of the airflow optimization actually
achieved.

As part of M.A.R.V.E.L. MaaS, you receive a monthly report on the measured
results with actual airflow savings. The equation is simple: your money
savings are strictly proportional to the airflows’ reduction.

All-inclusive
Halton Care predictive maintenance is
included

Halton Care is a smart services offer supported by Halton Connect
monitoring capabilities. It combines the best of the predictive maintenance
and performance optimization.

Reliability and reduced predictable expenses

With M.A.R.V.E.L. MaaS, you continuously optimize your kitchen
ventilation system operating costs and focus on your customers.

Forget all the rest! We take care of it.

Expenses are predictable and easy to allocate
between the kitchens/restaurants, regardless of

the number.

(1) MaaS M.A.R.V.E.L.as a Service
(2) CapEx Capital Expenditure
(3) OpEx Operating expenses
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Transparency and trust are our rect
MaaS service contract

o Project phase 9 Project phase '

Savings estimation Service offer

At the earliest possible time during the project Based on the savings estimation and your preferred contracts initial
phase, a study is carried out by our engineers duration (typically 5 years), a M.A.R.V.E.L. MaaS" service proposal is
to assess the reduction of the ventilation sent and adjusted.

airflows M.A.R.V.E.L. can generate. The final service contract determines the airflow reduction targets

The savings are strictly proportional to and a preliminary fee. The fee will be applied during the first 6

this reduction. The baseline used for this months of operation.

assessment is Halton Capture Jet™ hoods or

ventilated ceilings without M.A.R.V.E.L. Good to know: There's no revision clause linked to the evolution of the energy

cost in M.A.R.V.E.L. MaaS contract. Your savings increase mechanically as
these cost increases.

f_e After 1 year operation

Second fee adjustment

M.A.R.V.E.L.
MaaS fees are

. . o , . lower than the savings
A second comparison with the initial targets carried out. The fee is then

i (3)
adjusted up or down. It will be applied during the rest of the service contract .It generates. Your QpEX
duration. is reduced along with the

original savings provided
Good to know: In the unlikely event the reduction of the ventilation airflows is too far ™
from the target, the contract can be terminated. Halton commits itself to transfer back by the Capture Jet

the fees already received. tech nology.

After the second 6 months period, our engineers provide a second detailed
report, over one-year operation.

o 6 ) All contract duration N\
All inclusive service (7) Renewal

Halton Connect® premium and Halton Care premium Final fee reduction
maintenance contract are included in M.A.R.V.E.L. MaaS.

At the end of the initial duration, the service contract
You can keep an eye on the airflow variations thanks to Halton can be renewed but not without having significantly
Connect® web portal. We can adjust airflow rates remotely in decreased the fee.
case you have changed your cooking line or operations schedule.

Good to know: If you decide not to renew M.A.R.\V.E.L.
Maa$S contract, the systems remain in place but they are

Good to know: Our engineers still track all possibilities to improve )
deactivated.

your savings. The savings achieved entirely deduct from your OpEx.
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irrent theme for each M.A.R.V.E.L.

e Project delivery \

M.A.R.V.E.L. MaaS start up

Halton Capture Jet™ hoods or ventilated ceilings are delivered on site pre-
equipped with M.A.R.V.E.L. MaaS. The systems are commissioned by our
technicians to ensure they operate at their optimum efficiency level from day
one.

Good to know: You only pay for the commissioning of M.A.R.V.E.L., not for the
components and controls. Your CapEx® is under control.

After 6 months operation Q—J

First fee adjustment

M.A.RV.E.L. After 6 months of monitoring, our engineers provide a detailed report.

MaaS airflows After comparing with the initial target, the fee is then typically
reduction reaches an adjusted up or down and is applied for a second period of 6 months.

impressive average of
Good to know: The result achieved by M.A.R.V.E.L. MaaS is typically higher
0/, (4)
45% : o tOP of the than the target. The surplus savings on the first 6 months operation is for
reduction achieved by you.

the Capture Jet™
technology®.

(4) On march 2021, the 263 active hood sections equipped with M.A.R.V.E.L. and monitored
via Halton Connect have saved 94,204,200 m? of air which corresponds to an impressive
reduction of 45.2%. y

(5) The Capture Jet™ technology equips all Halton hoods and ventilated ceilings. It is designed to improve their capture effic
i.e., they already require less air volumes than traditional hoods even before M.A.R.V.E.L. enters into action. 3

This is how a typical M.A.R.V.E.L. MaaS
contract runs. NS

LS
&
Discussion and adjustment to your specific (;E
needs remain at the heart of each contract. @]

Our sales managers and engineers are at your
disposal to take your needs into consideration
and prepare a preliminary study.


https://halton.qrd.by/fscontact

M.A.R.V.E.L. airflow optimization te

Mmassive energy savings on kitchen

The smartest and most efficient
airflow optimization

M.A.R.V.E.L. is a state-of-the-art energy saving technology
designed to adjust the kitchens' exhaust airflow rates. What
makes it so different is that it does it in real time and above

Save th is all, with the fastest response time, depending on the

cooking activity. It also allows for independent operation of
each zone of the kitchens. And with M.A.R.\V.E.L., a zone

can be as small as a hood section.

If only one cooking zone is operating, only the airflow
required for that zone would be automatically adjusted.
The others would continue to operate at a low flow rate.

M.A.R.V.E.L. has been proven to optimize the airflow rates

Co
What ,Snsstl;_”nﬂe On’y to the lowest possible level.
IC N
Y needed

Up to 64% reduction and

more on exhaust airflow rates

To reach this impressive number, M.A.R.V.E.L. is systematically
combined with the Capture Jet™ technology.

The reason is simple. Before talking about the airflow rates adjustment
based on the cooking activity, better to be sure the hood or ventilated ceiling
are able to remove a given amount of heat, steam, and smoke with the lowest

airflow rate, without compromise on air quality.

This is what Capture Jet™ technology does. And combined with M.A.R.V.E.L. the reduction in
airflow rates reaches an impressive 64% and more. This applies to the many small production cells of a ghost kitchen, to
the unigue cooking area of a central kitchen, and to any other kitchen type. Why would you operate with less?
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chnology generates
s’ ventilation

Even the smallest airflow reduction of the
ventilation system means savings

The equation is simple. The least amount of exhaust coming out of a kitchen equates to the least amount of make-up air
that has to come in.

The make-up air is always “treated” In some cases, the exhaust air has to be as well. In
all cases, any airflow reduction contributes to reduce the amount of energy required to
transport the air through all kitchens areas, to filter it, cool it and/or warm it up.

It is a fact the final energy savings depend on the weather conditions. What is also a
fact is that the energy savings strictly follow the “rhythm” of the exhaust airflow
rate reductions. M.A.R.V.E.L. and the Capture Jet™ technology excel at reaching
all the time the highest reductions.

The highest airflow
- reductions but without

compromise on comfort.

If one speaks of exhaust airflow rates reduction while being able to
remove the smoke, heat, and steam released by cooking, one also speaks
about good air quality, reduction of the noise levels and the risk of air
drafts for the chefs, their teams, and their guests also.

This is what M.A.R.V.E.L. and Capture Jet™ technologies are all about...
making kitchens a better place to work in and improving the attractiveness
of a sector that has challenging recruiting and retaining trained bersonq


https://halton.qrd.by/anx97z
https://halton.qrd.by/w1mo0a

Halton Connect® & Care is a uniqu

services for commercial kitchens

Smart services are the key

Services are viewed as an expense, yet when ventilation and indoor

environment quality technologies are maintained properly they

reduce your cost overalll When equipment is neglected, issues

are sure to increase, costing even more. Benefits of well
maintained equipment are:

e Energy savings kept at a constant efficiency over time;
e Reduced use of spare parts and better availability when
needed. Reduced cleaning costs;
e Prevent hidden and irreversible damage of equipment;
e Reduce sick leaves of the staff;
e Eliminate complaints from the neighbourhood;
¢ No lost revenue due to downtime;
e Increase hygiene and reduce fire risks etc.

Halton Connect® cloud based
web portal opens the way to
smart services

Halton Connect® is a state-of-the-art IoT (Internet of Things) platform
whose core is an advanced cloud-based portal. It enables 24/7 remote
monitoring of the solutions designed by Halton, allowing access to useful
information along with powerful data analytics to the end users. It also provides
crucial information to our engineers. In return, they can remotely and safely control all
systems and their settings when required.

This digital “two directions” technology opens the way to Premium Services that are vital

to keeping the performance of the systems and technologies at the initial design level and during all their lifecycle.
Even better! They enable continuous optimisation of your systems, resulting in even lower operating costs.

(1) MaaS M.A.R.V.E.L.as a Service
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> offering of smart

Halton Care service contracts embody the best of
predictive maintenance and optimization.

Halton Connect® web portal is key for the end-users to appropriate the Halton solutions designed to improve their safety
and comfort while saving at multiple levels. There starts the optimization!

Halton Connect® is also the core of Halton Care services offering. Status, warnings and alarms,

custom data analytics, components lifetime, energy and water savings, forecasts are just
some of the key information our engineers and service teams have access to, from

\ anywhere, at any time. There continues the optimization and starts the predictive

maintenance.

N

In the end, Halton Connect® & Care services offering directly contributes to the
highest value of ownership and to peace of mind.

Halton Connect® & Care also
opens the way to new kind
of services such as
M.A.R.V.E.L. MaaS".



https://halton.qrd.by/ptfw4l
https://halton.qrd.by/vmg7br
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Halton Foodsenyice
=Zone Technoparc Futura
CSB0102 | !,
62402 Béthune Cedex

~| Tel:+33(0)1 8051 64 00
foodservice@halton.fr

www.halton.fr

USA

Halton

101 Industrial Drive
Scottsville, KY 42164
Tel. +1 270 2375600
Fax + 1 270 2375700
sales.us@halton.com
www.halton.com

Asia Pacific

Halton Group Asia Sdn Bhd
PT 26064

Persiaran Teknologi Subang
Subang Hi-Tech Industrial Park
47500 Subang Jaya, Selangor
Tel. +60 3 5622 8800

Fax +60 3 5622 8388
sales@halton.com.my
www.halton.com

Halton has a policy of continuous product development, therefore we reserve the right to modify design and specifications without
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info.dé@halton.com
www.halton;dem

Canada

Tel. +49 8640 8080
Fax +49 8640 80888

Halton-fndoorClimate Systems
1021 Brevik Place
MississaugaF@ntario

L4W 3R7Z

Tel. + 9051624 0301

Fax + 905624 5547

sales.ca@halton.com
www.halton.com

China

Halton Ventilation

ERBXIRE (LB ) ARNE

Block 10, No. 600 South Xinyuan Road
Lingang new City, Pudong New District

201306 Shanghai

Tel. +86 (0)21 6887 4388

Fax +86 (0)21 6887 4568
halton.cn@halton.com

www.halton.cn

notice. For more information, please contact your nearest Halton agency.

All rights reserved. No part of this publication may be reproduced, distributed, or transmitted in any form or by any means, including
photocopying, recording, or other electronic or mechanical methods, without the prior written permission of the publisher, except in the

Halton Foodservice

11 Laker Road

Ailrport Industrial Estate
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Halton' Refrin

Rua Antonio de Napali

539 Parada de Taipas

CEP 02987-030

SadorPaulo - SP

Tel-+55 11 3942 7090
vendas@haltonrefrin.com.br
www.haltonrefrin.com.br

case of brief quotations embodied in critical reviews and certain other non commercial uses permitted by copyright law.
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