
NO QUALITY COMPROMISES IN THE BUTCHERY TRADE

Air disinfection
saves time and money

A I R  H Y G I E N E



Air hygiene plays a key role in the keeping qualities 

of meat and sausage products as micro-organisms 

that cause spoilage are able to spread easily via the air, 

causing contamination. The disinfection systems from 

BÄRO provide an efficient remedy to this problem.

At the heart of these systems are UV-C emitters 

with a primary emission wavelength of 253.77 nm. 

The particular advantage of these systems is that they 

produce no ozone. The anti-bacterial effect of this 

radiation has been known for a long time.

The journey from the meadow to the counter is full of hygiene risks

The BÄRO system 

AirWetech S is ideal 

for installation in damp 

environments.



The journey from the meadow to the counter is full of hygiene risks

The BÄRO AirTube UV-C disinfection unit – especially for cool 

rooms with evaporator coolers.

The BÄRO AirTube C UV-C air disinfection unit has been 

developed especially for small rooms in a range of areas of 

application.
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The BÄRO compact lamp IP 

65 achieves a highly effective 

disinfection result in both 

counters and small ripening 

rooms.

Create ideal conditions for producing first-class products 

in sausage kitchens, cold rooms, packaging areas and ripen-

ing rooms.

We offer you made-to-measure solutions for your specific 

production needs. 

By choosing the right air disinfection system and position-

ing the units intelligently you will improve the quality of your 

products effectively and economically - right to the counter!

The clear advantages of the process are:

•  Considerably longer shelf life with reduced storage 

 and logistics costs

•  Colour and freshness remain appetizing 

 for much longer

•  No more mould formation and less cleaning effort 	

 reduce costs

•  UV-C disinfection means consistent implementation 

 of HACCP concepts

•  Fewer product losses – more profit!

A I R  H Y G I E N E


