FOOD APPLICATIONS
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High quuliTy air for high quality food. M Munters

Climate contral for food applications




Humidity control makes the difference
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As the world's biggest supplier of desiccant dehumidifiers Seeking winter production conditions

and air handling selutions, Munters has an extensive all year round 2

experience os fo technigues to fully control climate

conditions. Qutdoor winter conditions with a low absolute humidity provide
an ideal production climate for most processes within the food

Munters air treatment solutions industry, In summer conditions however, many food processes
are adversely affected by the increased humidity levels, creafing

* improve both prn:uduc’r q”ﬂlir'."' and prr::ducﬁﬂn output multiple problems ossociated with condensation,

while Leave it to Munters to create stable conditions all Year round - your

) v ar reli ity | te | life.
+  saving energy e quarantee for relioble quality, less waste and langer shelt life

* lowering the cost per produced item.

Hygiene and workers safety

Price and quality are two parameters of highest importance when By contralling the relative humidity,

it comes 1o food products. condensation can be prevented and the IR
Finding ways to increase production throughput and reduce growth of mauld and fungus is greatly il ‘IIHI s p
energy consumphion, 1|'|erE|:-';.r lowering the price per produced reduced. As part of a coordinated .'-I ERTIRED
item, is a constant challenge. programme, this can help to safishy the ~ \ L
So is the product quality which is highly affected by climate requirements of hygienic regulations such

conditions. In particular by the consequences of an uncontralled as HACCP and secure a comfortable,

level of humidity safer and healthy climate for employess.

Condensation control

Energy efficiency

Improved product quality and output
Improved workers safety




Certified for your safety

With a global network of production facilities certified to ISOP001 and [SO14001, Munters places the highest priority on environmental
consideralions, in o constant ongoing process, invu[ving all EI‘I‘IP!D}I'EEE--

All pr-::du::'rs |El:'.|'~ring our premises are thoroughly tested to ensure smoath operation and minimum energy consumphon. Furthermore some

of our systems are available in 5|::|Eti::|| h}rgienic versions. With extra smooth surfaces, easy to clean - ask for Hygenius‘”‘

Rotor properties -
independently certified

Health, Safety and Hygiene for customers 1=
essenhial lo: Munters which is clearly reflected
in the design of the rofars, Cur rolors are
confinucusly being tested independently and
mosl recently our HPS and Quanfum™ hove
been proven by The Swedish Instifute for Food
and Biotechnology fo have both baclericidal

and lungicidal properties.

The HPS rotor is the High Parformance
Silicagel rotor used in most of our desiccant
dehumidifiers. For demanding drying processes
the Munters Quanium™ rafer provides even
higher levels of parformance, offering o DeltaX
as high as 12-15 g. This saves energy by
eliminating the need for pre-cocling, whilst
faciliteting a hygienie process withoul any wel
surfaces; thus providing a safe solulion for food
and pharma industry customers worldwide.

Munters environmentally friendly desiccant technology

Like most good ideas, Munters dehumidificalion principle is
basically simple. As functioning without any cooling coils Munters
desiccant dehumidifiers use no CFC's, HCFC's or gases linked with
ozone depletion.

We provide you with a greener alternative to other dehumidification
techniques while protecting our fragile enviranment.

Innovation and improved energy efficiency

The basic principle of desiccant dehumidification developed by
Carl Munters mare than 40 years back is still the most efficient
drying technigue known foday.

By optimising rotor material and the control of the desiccant rotor,
Munters is able to improve dehumidification capacity and reduce

Energy savings up fo 35%
with Munters Purge sectors
and Quantum™ rotor.

energy consumption,

The Quantum™ rotor and internal rotor heat recovery systems are
examples of Munters’ environmentally friendly thinking, resulting in
higher production copacity and lower energy bills




 Energy saving air treatment solutions for any application

ind alo & dehumidifiers provide the. ;ir}r air needed 1o
J'_:_f_"MIhnm‘fn warehouses, cold stores, fransporf

Based on decades of e & Munters offers a global range
of standard unifs, easy to it sy fo npnu'ﬂum.. and offer

a number of nﬂn”l'mi ict finishes to suit your
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We care. For your investment and for our environment
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Munters service organisation

Far Munters the job is not done when Yo sign the order.
Dioing business with Munters involves a long lasting
relationship, with o global service organization dedicated
to supporhng your business; wherever and whengver
nesded.

Trust Munters fo look after your critical progesses.

Start/up and commissioning
To secure |he moximum petformance af the lowest possible
energy cansumption nght from the beginning, our service
enginears are-on their oes,

Maintenance Agreements

Sign up for a Maintenance Agreement and we will see 1o i
thiat your Munters equipmant will be kﬂp’r Ht and maintained
fat many years of trouble free operation.

Warranty Options

By signing a Maintenance Agreement with us on delivery of
your arder, the-warranty period is automatically extended
with anolher year. Even longer warranty periods are
available aos options.

Energy optimisation

Thanks lo the ongoing research and development in our world wide organisation,
I " 4 - -
eur products and solutions are continuously refined and opltimised

Having Munters as your service partnar means thal all measures are taken to
optimise the energy etficiency of your air handling equipment,

Our service engineers ore your specking partners when it comes to conversion
to alternative BRABTOY SOUrCes, for retro fit energy recovery sectors and advanced

contral solutions,

For even higher
energy efficiency




Happy customers around the Globe

The problems with the bread products
hecoming sogqy during cooling down
have been solved by installing Munters
desiccant dehumidification. All our
bread products now keep the high
quality and remain crispy.

- Peter Smif, van Maanen Bakery, The Netherlands

After installation of Munters
dehumidification in our fish slaughtery
facilities we got rid of condensation
problems. We fulfil the HACCP
requlations and our employees
appreciate the improved and healthier
indoor climate conditions.

- Jens Paag, Foclity Monager, Aquapti A/S, Denmark



Happy customers around the Globe

The condition of the cold store has
greatly improved and we are now snow
and ice free for the first time in many
years. Keeping evaporators free of

ice also means we have been able fo
reduce daily defrosts from three per day
down to two per day.

- Andy Gordon, Kitchen Range Food, United Kingdom

Low humidity saves operating costs
for display cases by reducing latent
refrigeration load, defrost cycles and
anti-sweat heater run-times. Having
the desiccant system clearly provides
benefits to our customers.

- Poul Joslyn, Energy Manager, P&C Foods, Conastata,
New York




From farm to fork - Munters secures the optimal climate

LStable and ﬁﬂl}r controlled dimale H'lrm.lghnm the year
Mo unplunrhud shutdowns due to humid summer weather
Consistent, predicioble indoor climate conditions

Supports GMP appliance

High -Bfﬁcimt}r evaporative l:t:ruﬂng of liva stock hudlﬂing: and gmunhﬂu:’ns
Low running costs
s Cuick and easy to install

Mo mntlur_ls_l:ﬂ'inﬂ, mould ond f‘ungu:. in bulk h:rlk_ﬂr!,,
houlage, silos = improved hygienic conditions

Dry and pourable preducts, no clogging or sticky produds
in pneumatic fransport systems

Reduced l:ral:ming mquim‘rmnh

Mo softening and collapsing of packing/card popar boxes
Mo problems as to odhesion and readability of labels
High product quality is maintoined = longer shelf life

Mo ice build up in spiral freezers, plate
freezers and cooling/freezing tunnals = no

unph:lmﬂd shop af Fn'uvliuch'un

Reduced need of defrosting cycles =
increosed production copacity
Eliminates negative affect of Huctuations

in ambient air conditions = constant
produchon climale around the year

Mo ice or frost on products = improved
product quality and less waste

Lab o

Foster drﬁng processes in spray fowers,
Auid-bed systems and during coating =
incraased p-mrdu:ﬁun capacity

Munters’ :ppciul d_ﬂlignl:l and
bacteriacidal certified Guantum™ rofor
with high DaltaX

Energy savings up to 25% in spray tower
drying thonks fo alimination

of precooling

Improved hygiene since wet surboces are
aliminated

* Mo disturbing bu.il:i.up of ice cousing interruphion or inaccuracy

* Constant climate conditions secures reproducible processes

* Mo blocking condensation of dispensing equipment, scales efc. coused

by condensation, ice and frost.
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Prevention of condensafion on ceilings,
walls and equipment

Impmnd hygiene and work safaty
Protection of building structures and
production equipment

Fn:l.’tm'.dr}ring after duu.rlinﬂ = [ncreasad prudu::tl.un
capacity

Protection of electronic control panels = fewer
interruptions

Reduces risk of bactericl and mould growih
Healthier working environments for staff

ﬂp-h'mu} pnd:'mg climate for hmruampi::

products = optimal product quality, reduced
waste ond longer shelf life

Troublefree labelling process throughout the year
Clean pu-::-[:irqg meachings = ir'ﬂpru\lhd h}rgfunic
conditions and less cleaning requiremants

Constant coaling conditions, mgcl'c“m of the
waather

Constant ond befter surfocs quality

Up to 30% shorter coating cycle = increased
pﬂ:rdu::!'mn 1:|'.1|:.|'|:L-|;:'r!':|.r

Energy efficiant climate control of commercial spoces

* Internal heat recovery and systems for indoor and
outdoior installation. Stand alone or infegrated in
existing AHU
Comfortable and healthy climate for employees,

shoppers and guests with hully controlled temperature
and humidity
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Food Tech Award winning lceDry™ system for cold storas

Ma fog; snow orice built up

Mo slippary floors and betier visibility = improvad workers sofety
Reduction of defrosting cycles needed

Impr-mmd output of evaporator coils

Maore smooth ond foster hondling af leading boys ond oirlocks




Munters officos

Manufacturing
® Agents & Distributors

An international nome, where the customer comes first.

Munters, part of Mordic Capital, has offices in 30 countries and over 3,000 employees in many branches around
the world. We are global leaders in energy efficient air treatment for comfort, process and environmental protection.
Munters shares ideas within its international network, giving the Group an outstanding reputation as a reliable, fast-
acling and customer-orientated expert in air conditioning, Munters philosophy of customer satisfaction is
central to cur decision-making. When developing and manufacturing our systems, we see happy customers os

our number one target. And this is what our employees strive fo ensure every day.

For mare information on Munters, please visit www.munters.com
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