DISINFECTING

FOOD PRODUCTS

GOAL
To disinfect with a natural process that

leaves no chemical residue.

APPLICATIONS
Any continuous production line before

packing. ’ ‘
IL Coil Clean BENEFITS

PURIFIER FOR FOOD PRODUCTS AND THEIR PACKAGINGS . . .
+ Disinfects food preparation,
processing and packaging surfaces
+ Increases the shelf life of products

Ideal for all types of food: meat, poultry, fish, fruits, vegetables, cooked food, etc.

As the system is incorporated into the production line, the lamps are covered with Teflon, L.
that will trap pieces of glass in the event of breakage. The units are positioned in such a + Eliminates mold

way that they provide a consistent dose of disinfection on each row of the conveyor. The + Eliminates the chemical cleaning of
speed, width and length of the available conveyor for installing the system make it possible food pro ducts

to calculate the number of units required for disinfection.

A study by the Department of Food Science and Nutrition at Laval University shows that the
exposure of strawberries to artificial ultraviolet radiation would extend their shelf life by

one-third.
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—— NEED A CUSTOMIZED SYSTEM?
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I STERILIZATION AND SIZING

. i CALCULATIONS
P PROVIDED ON REQUEST.
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Installation: Bio-Sterilization

Lamps Length:
12" to 60" Over a conveyor

CONTACT OPIRA NOW
OPIRA BRISBANE OPIRA MELBOURNE OPIRA PERTH OPIRA SYDNEY
1/194 CANNING HIGHWAY 20 DUKE ST

1300 157 969 32 DIVIDEND ST 25 GRAHAM RO
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