UV-C DISINFECTION IN
FOOD PRODUCTION
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Cheese production Extruding and texturing Pressing and cutting Filling and forming
Cheese and

/ vegan cheese

PREPARATION AND REFINEMENT
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Cooking, roasting, baking Breading and frying
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Drying, maturing, smoking @
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Weighing, labelling, Vacuum/flow/tray packaging Cutting, weighing,
controlling portioning
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Storaging and logistics

Cheese and plant-

hybrid products

— Cash register
I
and sales Meat, poultry and fish Sausages Vegetarian, vegan and

Ready meals

based chees products

FBK - Conveyor belt disinfection
(including external control cabinet)

PF - Air disinfection

CAPTION:

MD3S - Knife disinfection FR - Surface disinfection

(components) continuous disinfection

UVATEC - surface disinfection WDS - Water disinfection

VD - Evaporator disinfection

PULSTEC - Pulsed light for
surface disinfection

DE - 360° disinfection system

ULE2000 - Recirculating air
disinfection device
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