
SUPER
MARKET

UV-C DISINFECTION IN 
FOOD PRODUCTION

MEAT, POULTRY, FISH

Slaughtering, dismembering, deboning Raw material processing

Grinding, mixing, choppingFilling and formingPressing and cuttingExtruding and texturingCheese production

Hygiene

Protein extraction and Fermentation

Cheese and
vegan cheese

PLANTS, ALGAE, MUSHROOMS BAKED GOODS, DRINKS

MD3S ULE2000

ULE2000

ULE2000

UVATECPULSTEC

FBK

WDS

PF

VD

PF

DE

FR

MILK

Cooling and freezingReady mealsBreading and fryingCooking, roasting, baking

Drying, maturing, smoking

Vacuum/flow/tray packaging

Meat, poultry and fish Ready meals Pet foodVegetarian, vegan and
hybrid products

Cheese and plant-
based chees products

Sausages

Seeling in tins and jarsWeighing, labelling,
controlling

Cutting, weighing,
portioning

Salting, curing, fermenting

Storaging and logistics Cash register
and sales

STARTING PRODUCT

PROCESSING

Casings Spices Functional ingredients

PREPARATION AND REFINEMENT

PACKAGING AND DISTRIBUTION

END PRODUCTS

Spices SmokeFats Maturation cultures Ingredients Coatings

ContainersPackaging materials Films

MD3S - Knife disinfection
ULE2000 - Recirculating air

 disinfection deviceWDS - Water disinfection

FBK - Conveyor belt disinfection
(including external control cabinet)

FR - Surface disinfection
(components)

PF - Air disinfection

DE - 360° disinfection system
continuous disinfection

VD - Evaporator disinfectionUVATEC - surface disinfection

PULSTEC - Pulsed light for
 surface disinfectionCAPTION:
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https://www.hoenle.com/wp-content/uploads/Datasheet-PulsTec.pdf
https://www.hoenle.com/wp-content/uploads/Datasheet-PulsTec.pdf
https://www.hoenle.com/wp-content/uploads/Datasheet-UVATEC.pdf
https://www.hoenle.com/wp-content/uploads/Datasheet-UVATEC.pdf
https://www.hoenle.com/wp-content/uploads/Datasheet-UVATEC.pdf
https://www.hoenle.com/wp-content/uploads/Datasheet-VD-500-1500.pdf
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