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Enhanced Fire Safety
in Ferry Galley with
Ozone Technology

Preventing grease build-up and
odors in galley exhaust ventilation
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Introduction

Our customer for this project is a Swedish ferry company headquartered in Gothenburg. Operating 40 ferries across
20 routes and completing over 33,300 sailings annually, the company is dedicated to providing affordable and
seamless ferry transportation for all passengers, with a strong commitment to safety, reliability, and environmental

sustainability.

Facts

Location: At sea between Gothenburg and Frederikshavn

Application: Kitchen exhaust treatment

Industry: Ferry operator

Ferry capacity: 155 meters long, carries over 2,200 passengers and
550 cars

Solution

Mellifiq delivery: RENA Kitchen Solutions - high-performance
ozone systems encapsulated in acid-resistant stainless
steel. Fully integrated with an O3Eye control box,
ensuring safe and energy-efficient production of
continuously high-concentration and pure ozone gas

Capacity: 5400 m3/h

Brands: ozonetech.
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The problem

Stretching 155 meters, the ferry carries over 2,200
passengers and 550 cars. At the heart of the
ferry, the galley plays a central role in delivering

a seamless experience for the passengers, but it
also presents unique challenges.

Grease buildup in the galley ventilation ducts is
a persistent issue that impacts both operational
efficiency and overall safety. On a ferry, this

is particularly critical, as accumulated grease
significantly increases the risk of fire, which could
endanger passengers, staff, and the ferry.

Manual duct cleaning provides only a temporary
solution as the grease buildup quickly returns,
making the process time-consuming labor-
intensive and costly. Additionally, kitchen odors
can impact the overall onboard experience for the
passengers.

Maintaining a clean and safe galley is therefore
not only a matter of operational efficiency but also
essential for passenger safety, comfort, and the
company'’s reputation.

Grease buildup in ducts increases fire risk and compromises
both operational efficiency and safety.

) A

The galley plays a central role in shaping the passenger experience on the ferry.
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The solution

To address these challenges the ferry
implemented the Ozonetech RENA Kitchen
Solutions system - a high-performance solution
that treats exhaust air to reduce grease buildup,
enhance fire safety, minimize odors, and enable
energy recovery, potentially reducing heating costs
by up to 80%.

The RENA Kitchen Solution system is
highly flexible and can be installed
wherever space allows.

RENA Kitchen Solutions produces highly
concentrated ozone on site, resulting in
exceptional performance. The ozone is evenly
distributed into the galleys ventilation ducts,
where it oxidizes grease and neutralizes cooking
odors, breaking them down and expelling them
before they can adhere to the duct surfaces.

RENA Kitchen Solutions including ozone generator, oxygen-
generator, closed cooling system, ozone sensor and
the O3Eye control unit.

The system offers flexible installation options and is installed Ozone sensor designed to measure and control ozone

in a space near the kitchen—a particularly important feature concentrations and communicate with the hardware system.
on a ferry, where space is often limited.
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Evaluation

To test the system the ferry independently
conducted a rigorous 12-month trial and the
results were undeniable!

A section of the galley duct was thoroughly
cleaned and designated as a test zone, to compare
it with the areas still covered with fat.

After a year of continuous operation, the treated
area remained completely grease free, proving the
system'’s effectiveness and reliability.

No grease accumulated on the cleaned test area after 12

This project exemplifies how modern kitchen months. Test and photo taken by our client

exhaust solutions can be seamlessly integrated
into ferry galley ventilation systems, setting the
industry standard for marine fire safety and
sustainability.

Mellifig’s kitchen exhaust system enhances safety and efficiency aboard one of our client’s ferries which operates between
Gothenburg and Frederikshavn.



About Mellifiq

Mellifig is a multi-awarded environmental service company group, that has
since the early nineties evolved into a world leading system and solution
provider with multiple groundbreaking applications for industrial,
municipal, and real estate clients. We supply cutting-edge technologies to
manage the most sophisticated air, water, and energy challenges.

Mellifig offers a complete range of air and water treatment technologies
and solutions across multiple industries such as processing industry, energy
sector, food and beverage, pharmaceutical, wastewater treatment and
commercial real estate.

Mellifig offers strong and renowned brands, such as Ozonetech, Nodorg,
Water Maid, Saniray, Axolot and world-class engineering services combined
an excellent track record of more than 40 years of innovation. We help our
clients achieve the most efficient and sustainable solutions while creating
the maximum value for their businesses.

With several business units across Europe, Mellifig is headquartered in
Stockholm where research and development, production, QA and certification
all take place. Our unique technology and our extensive expertise have
made us the Center of Excellence for the world's most complex projects,
and a global player with installations on all six continents.

Everyday millions of people rely on our solutions for ventilation,
disinfection, sanitation, and odor control. We are committed to raising the
bar for the concept of clean and the industry standard for engineering,

technical services and general contracting.

For additional information, visit our website at www.mellifig.com
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