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Clean air in a luxury hotel
Hybrid air humidifiers in The Ched1
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Condair GmbH

The adiabatic humidification in The Chedi 5 star hotel in Andermatt creates exactly the
right climate that the guests want. 12 hybrid humidifiers were installed to meet opera-
tional requirements. The hotel owner has been well pleased with the excellent hygiene
standards and the low operating costs.

Afteritsopeninginlate 2013, The
Chedi in Switzerland was named
asa2014 “mustgoto” destina-
tion by the international press.
Together with other projects, it
aims to make the small town of
Andermatt more attractive than
St. Moritz. On top of that, the
Chedi exemplifies sustainability
in a luxurious way. The hotel’s
sustainable and luxurious design
is reflected in the architecture,
building materials as well as its
modern utilities.

The large hotel is surroun-
ded by ancient pine trees that
remained untouched by the
hotel’s construction. The buil-
ding itself was built to fitin with
the picturesque alpine town. Its
four buildings are seamlessly
built into the network of small,
cobbled streets. A facade of
native spruce pine lends these
buildings —some with up to six
floors — a dashing alpine flair.

Stately Rooms

After walking through a modern
entrance of glass and steel, one
enters reception rooms almost
six meters high. This sense of

The five star hotel The Chedi in Andermatt fits in perfectly with the

historic town center.
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lavishness is enforced by the sheer spaciousness of these areas as
the four buildings’ ground and first floors are all joined together.
There are always room connections and spaces that can take one
by surprise. The transition between interior and exterior has
been designed with a great attention to detail. The combination
of transparent and opaque material both accentuates and brings
together the different climate areas of inside and outside.

It is in this way that (for example) a large wood fireplace
provides the transition between the somewhat colder exterior
area and the cozy interior areas where guests can relax in and
retire to. Another two wood fireplaces provide warmth in the
cozy Aprés Ski Bar. There are 193 fireplaces in total. Every suite
— approximately a third of the total number of rooms — has its
own fireplace. Some are partially built-in fireplaces to create a
stunning sight or feature.

The gas fireplaces’ heat and flames don’t just contribute to
the guests’ feel-good factor, but are also used to provide warmth.
The hotel also uses wood chippings as a sustainable resource
for local heating. The hotel’s doors are opened in certain times
of the year with nice temperatures outside, for example in early
summer. This causes a lot of air to come into the hotel’s interior
from outside. The ventilation system’s precise settings can ba-
lance out these fluctuations. This also means the humidity can
be continuously regulated.

Physical Wellbeing

World cuisine is celebrated in half open kitchens — the most
impressive has to be the Japanese room, minimalistic in design
and one of the hotel’s little treasures. The wall opens inwards
and is perforated with small, acutely designed openings. The
guests walk up a slightly rising walkway to enter the room for
ceremonial Japanese dining.

The four hotel buildings match the town'’s aesthetic.
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Adiabatic humidification ensures the larger areas have the right climate that guests can feel comfortable in.

A cigar room with a walk in humidor and the Cheese Tower, a
glass tower used to mature cheese by mimicking the climate of
a cave, are some of the stops on a journey through the different
“culinary climate zones"”. The air humidity of the hotel’s rooms
are controlled by 12 Condair Dual 2 humidifiers. A humidifier was
installed in the main restaurant’s ventilation system to provide
24,000 m3/h of air (see table for technical details). The tempera-
ture in winter can be -15°C (5°F) with 90 % humidity. The air is
warmed by up to 38°C (100.4 °F) so that even after being cooled
by the humidity, its percentage is still at a comfortable 45 % and
the temperature is 21.5°C (77°F). Adiabatic humidification proves
to be the most sustainable and energy efficient humidification
method. High pressure humidifiers need much more energy for
their pressure pumps — just as steam humidifiers need more en-
ergy to heat up the water they use. The Dual 2 installations save
on water needed in the humidification process. Excess water
lost through cleaning is minimal. The amount of water can be
precisely controlled.

Hygiene

Hygiene is always a huge concern wherever air is being saturated
with water. Legionella, mold, yeasts or any other germs cannot be
allowed to multiply. The Dual 2's hygiene concept eliminates all
of these effectively. The main element of this hygienic concept is
silver ionization. Just as silver ions are used to sterilize drinking
water, silverions and a sterile filter are used to permanently prevent

Table 1: Technical details of the adiabatic

humidifier in the main restaurant

Unit Amount
Unit width (interior) mm 3,100
Unit height (interior) mm 1,495
Unit length (interior) mm 1,200
Airflow volume m3/h 24,000
Internal air pressure (total) Pa 95,000
Air temperature prior to humidification °C 38.00
Absolute humidity before humidity increase g/kg 0.82
caused by the humidifier g/kg 6.60
Air temperature after humidification °C 215
Humidifier enthalpy kJ/(1+x)kg 40.34
Humidifier performance, kg/h 168
nozzle pressure 7 bar water supply amount kg/h 12
Required unmineralized water amount / kg/h 188
maximum nozzle performance
Vertical airflow speed at the installation’s m/s 1.4
cross section
Vertical airflow speed humidification m/s 15
panels
Loss of pressure through humidification Pa 39
unit Humidification effectiveness ETA % 70

Relative humidity after humidification % 45

the reproduction of germs as
well as the build-up of biofilms.
Inorganic impurities are removed
by a fine filter, water softener
and osmosis filter. The water
quality is automatically regula-
ted. The internal water lines are
regularly cleaned to prevent the
build-up of germs (even during
periods where humidification is
notrequired). The hybrid humi-
difier humidifies the air with a
combination of low pressure
atomization and evaporation. The
water droplets are completely
evaporated on ceramic elements
that are porous (like a sponge)
and therefore have a very large
surface area. This means the
humidified air does not contain
any aerosols and is essentially
free of germs. Operational hy-
giene has been confirmed and
proven through lengthy tests
performed by the independent
Fresenius Institute. Hygiene
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standards are reassessed after
one year's operational use. All
of the water lines are drained
automatically once the system
is turned off. As a result of the
low pressure system, the humi-
dification distance is very short
and the installation is therefore
very compact.

Relationship with Nature
The materials used in the hotel’s
interior match the sustainable
humidification of the hotel. Na-
tural materials that boost humi-
dity are often used. Wood used
for construction, for example
wooden beams, remains untre-
ated and therefore permeable.
Wood used in flooring is oiled
and alternates with natural stone.
Belgian limestone with a blue-
gray tone creates a sense of ease
and relaxation. The local granite
is laminated in various ways.
The refined lighting sparkles
like stars in a clear night’s sky.
Natural objects are even used as
decoration, be ita magic looking
tree rootor tree discs. The Chedi
isa modern luxury hotel paying
many homages to nature.

Architect: Denniston International Architects & Planners Ltd,

Kuala Lumpur

Ventilation planner: Daldrop + Dr. Ing. Huber GmbH & Co

KG, Neckartailfingen, Germany.

The air humidity of the hotel’s rooms are controlled by 12 Condair
Dual 2 humidifiers.
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