


Whatis
Decarbonizer?

Rurining a commercial kitchen today means more than just
serving outstanding food. Making the right use of your
employees’ time and other valuable resources is crucial to
performance, productivity and profitability.

Decarbonizer effortlessly cleans your kitchen equipment,
removing burnt-on carbon and grease from a wide range of
itermms including Grill Plates, Chargrills, Extraction Filters, Oven
Trays, Oven Shelves, Cooker Tops, Pots, Pans, and Fryer Baskets.
This improves their cooking performance and helps you produce
great tasting food.

With Decarbonizer doing all the cleaning, there's no more hours
spent scrubbing by hand, allowing your staff to focus on other
important tasks, increasing their productivity.

Increased productivity, great tasting food and the cost savings
that Decarbonizer delivers month in month out all contribute to
improved profitability.

Ask any of our customers and they will agree...
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How Does
It Work?

Cecarbonizeris a simple and easy to Use Stainless Steal soak
tank systen designed specifically for use In commercial kitchens
to remove burnt-on Carbon and Grease from a wide range of

=8 L e nentsuch as

Grll Plates, Charenlls, Extracton Fliers, Cwen Trays and Sheles

anker T ns, Pots.and Pans, and Fryer Baskets

Decarbonizer-is thermastatically controllad to maintain an &0
operating temperature and uses a specially formulated, water
soluble deaning detergent which is non-caustic, non-corrosive
and non-hazardous, to break down burmt-on Carbon ang Grease
miare effectivaly and in less time than manual cleaning

Ihe heated water softers the burnt-on Carbon end Grease
enougn to allow the detergent 1o penetrate to the surface of the
equipment, removing the maximum amount of debris

After a short time your Ktchen equipment can be remaved,

rirsed and immediately re-useo




Helps Prepare
Great Foo

When it comes to food the most important thing Tor your
customers |5 that It looks good and tastes delicious, which is why
whien it comes to cooking, you'll need vour kitchen eguipment to
be as chean as possitle

Fresh, guality ingredients and a skllled Chef may be wasted if the
cooking equipment hasn't been properly cleaned, Whether s a
dirty owven or grill plate, Burnt-on Carbon particies can seriously
affect the fiavour of food legving It tasting smaky and burnt

By using Decarbonizer your kitchen eguipment will be thoroughiy

cleaned, removing gresse and burmt-on carbon, ensuring tha
food prepared in your kitchen tastes as Eood as it looks
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Luke
Anderson

Current Head Chef of the Lamb in Willaston, Cheshire, and
former Development Chel of The Beadfort Park Hotel In
Himtshire, Luke aAnderson has a talent for creating new seasonal
menu's and mentoring aspiring young Chef's

Iny addition to being a housshold name after winning Big Brother
13, Luke has also received high acciaim for his culimary skills and
in 2010 won Fintshire 'Chef of the Year at the age of 29

"Ac a head chef In a Lﬂ"ffﬂg; puh with a small kitchen
team, we don't have the man power or time to serub
pots, stoves and Filters for hours.

The Decarbowiser (5 a convenient way to keep your
kitehen looking tip top with less elbow grease/labour
cost.

So we can concentrate on wore important things [ike
making fresh delieious food.

| would be lost without it"
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Delivers
Cost Savings

In-a Fecent survey of 100 Pubs, Restaurants and Hotels that use
Decarbonizer an a dally basts, we demanstrated monthly savings
in excess of £400 per site when compared against Kitchens
Cleaning equipmant by hiand

Typical monthly cost of manual cleaning

£535.54

Decarbonizer monthly cost (model DC35)
£88.20

Monthly saving using Decarbonizer

£447 .34

N our calcElEnaTis we mave used the natanal
minimurm wage of £&.70 per hour for employees
sged 21 of owver o caloul#ts typace operational
costs. Chacar henizer Cost Dasaed on 4 3 il
refia af modsd DICAS

Crven Cleaning Paots & Pang
E34.41 £155.62

Exiraction Flliers
£34.41

Cooker Tops
£B8.A2 .
Typical cost of
manual claan'rng
Cleaning Matarials Chargrifia
ERE.56 £165.62



Improves
Profitability

There are mamy ways in which & business can improve
profitabllity, cne simple way |s with Decarbonizer

Because of the way Decarbanizer works, yiour business will make
significant labour savings, reduce water consumption, saving
thousands of litres eve ry year, and reduce SDENG O EXpENSVE
and often hazardous chemicals

But an Increase in proficability doesn® [ust came from making
COSt reguctions.

Lizing Decarbonizer 1o clean your Kichen aquipment means your
staff will be available to focus on other important tasks within the
ktchen, the nead 1o spend hours clest RE egquipmant :.?_'.-' Fard
will o lorger be necessary, and by increasing the productivity of
wour staff you increase the profitability of the business
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Improves
Kitchen Hygiene

The reputation of your business relies on 3 high standard of
cleanliness, for poth your customers and your staff, and when it
comes to fond hygiene thera's no room for error

Reports of poor food hyaiene can destroy the reputation of even
thie best kitchen and in some cases cause & business to close:

Lising Decarbonizer in your kitchen ensures your equipment
whiethear it be Chargrills or Cooker Tops, IS cleanad 1o the hest
possible standards, significantly improving the hygiene level in
your kitcher.
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Improves
Staff Morale

Using Decarbonizer Kitchen staff will no longer have to spend
hours scrubbing by hand often using hazardous chemicals to
clean kitchen eguipment

The reduced workload and health and safety benefits to the
kitchen woark area will greatly improve the morale of your team

By improving the working conditions of your kitchen, not onty will
this reduce staff turnover (and thus the nead for constant
nductions and re-training) but yvaur business will be abla to
attract and retain the highest guality staff.
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Environmenta
Friendly

Customers prefer ta buy from & business which has strong green
cregentlais and are more likely 1o dine ons(te as a resit
Decarbonizer has been designed to meet today’'s many
Enviranriental challenges,

Energy Efficient

Decarbonizer Is thermostatically controlled ta maintain
an aptimurn aperating temerature at the loweast snergy
consumpbon,

Water Savings
Compared to using a potwash regime ar manual cleaning
Decarbonizer saves thousands of itres of water every year

r..‘g.

Chemical Savings

With it's specially formulated detergent and low water
CONSUMEPUon there s no rneed for hazardous and expensve
tleaning chemicals

Bio-Degradable
Decarbonizer uses a specially formulated detergent
which Is safe 1o use and 100% Bin-Degradable.

w B

Recyclable
f;l Manufactured from high grade stainless steel the unit s
aimost entirely recyclable
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Excellent
ROI

In investment terms Decarbonizer represents an outstanding
opportunity

It has an extramely shart payback period compared with a typical
equipment purchase, espedially the cass when vou consiger aur
rental options.

Cleaning kitchen eguipment "oy hand” is casthy in [abour terms,
and ignores the apporiunity cost of putting your staff to wark o
othar revende generating tashks

Add to that the cost of water and chemicals and Decarbonizar
can deliver monthly savings approaching E450 per month over

and above (15 rental Cesl

Forward plan o utlise your staff differently fram the day you
begin using Decarbonizer, and reduce your deaning chemical
iurchacses, and vou will find thara'is almost no o3 Voacs parnog at

rchaces, and you will find there is almost na payb eriod a
all
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VACLENSA

t: 0161 728 8300
e: sales@vaclensa.com
W @Decarbonizeruk

Unit C5, Leadbeaters Lane, Bolton, BL5 1FL, UK

www.vaclensa.com



