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OZONE FOGGER

For cleaning ambient air and rain, nature created a perfect system: generating ozone
from oxygen by UV-radiation supplied by sun. This principle has been successful for
millions of years.

Systems using ozone in humidification units are now available. Anseros developed an
ozone fogging unit for sterilizing eggs, poultry meat and meat processing places.
Together with the aerosol, ozone is spread over eggs and meat. By means of this
climate control, the air in storage containers is kept fresh. In supermarkets and other
retail outlets, the ozone fogger enables fresh food to remain at peak freshness while on
display. The ozone fogger can be used similarly in the food processing, agriculture and
packaging industries.



- ODOR REMOVAL AFTER FIRE

- EGG STORAGE ROOMS

- INCUBATORS

- SLAUGHTERHOUSES

- MEAT PROCESSING PLACES

- FRUITS AND VEGETABLES STORAGE ROOMS

For further applications please see ANSEROS application notes.

DESCRIPTION

Ozone fogger
Ambient air inlet
Ozonated fog outlet
Fog circulating fan
Egg trolley
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Anseros ozone fogger, a model application in storage rooms.
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