
Pro-Vent FBIS
P R E V E N T I O N

Bacteria and enzymes digest grease biologically — fogged into
ductwork every night, automatically. Patented technology.

600ml
DA I LY  D O S E

24/7
B I O  AC T I O N

30–50%
L E S S  G R E A S E

Patented
T E C H

K E Y  F E A T U R E S

01 Patented — UK approved, EU/US pending

02 4 ultrasonic nozzles fog 600ml overnight

03 Spore-forming bacteria colonise surfaces

04 Lipase, protease, amylase digest all grease

05 Fully automated — zero staff involvement

06 Monthly service: check, replenish, report

T E C H N I C A L  O V E R V I E W

Interested in Pro-Vent?  Talk to our team. fbiseurope.com
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