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UV Disinfection Systems
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olet radiation (UVC). Our JenActUV p
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systems offer ideal solutions for prev
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Features

Stainless steel construction

Shatterproof solutions for food industry

Colour touchscreen HMI with customisable controls
UV modules for extremely harsh environments

/ Total viable count (TVC) of bacteria, yeast and mould \
Ad va ntages on air exposure plates in meat preparation room
Compact and expandable systems
Operator friendly interface 19

Up to IP67 protection
Excellent value for money

UV disinfection
system turned on

at 10:00am on June 8

Benefits
Less waste Q e
Reduced cross-contamination O

Increased product shelf life
Prevention of infections and diseases

“It costs relatively little to add JenActUV
disinfection to your production process but
potential benefits in terms of reduced waste
and cross-contamination are significant”.

\ Partner in The Jenton
/10 Ardglen Industrial
d, Whitchurch, Hants, RG
92194 fax: +44 (0) 1256 8




