
ERADICATING 99.9% OF 
AIRBOURNE PATHOGENS

REDUCING 
FRESH PRODUCE 
WASTAGE



Airocide® is clinically proven to kill 
airborne contaminants including 
bacteria, viruses, moulds, yeasts, 
fungi and ozone. As infected 
air passes over the Airocide® 
reaction chamber contaminants 
collide with hydroxyl radicals, 
formed by photocatalytic 
oxidation, destroying them. Our 
solutions kill 99.9% of airbourne 
pathogens first time for a cleaner, 
safer, fresher indoor air space.

Airocide® technologies can run 
continuously throughout the day 
and night, are energy efficient and 
produce no harmful bi-products.

Our aim is to extend 
the shelf life of fresh 
produce by reducing 
ethylene gas...
Harvested fruit, vegetables and flowers 
produce ethylene, which in-turn 
accelerates the decomposition of all 
products stored in their vicinity. 
Airocide® breaks down Ethylene and 
removes it from the atmosphere using a 
safe technology called Photo Catalytic 
Oxidation (PCO). The technology was 
developed by NASA to help sustain 
astronauts on long space exploration 
projects, such as the Mars Mission. Here on 
Earth, case studies show that Airocide® by 
NASA can increase the shelf life of produce 
by as much as 10 days. Used in conjunction 
with chill rooms this considerably 
enhances the longevity of the produce 
reducing wastage and increasing margin.

NASA developed technology proven to 
destroy harmful airborne pathogens



• Each of our units is capable of 
cleaning airborne pathogen in 
varying sizes of areas from 85 cubic 
metres to 1133 cubic metres.

• Our units work efficiently in cold 
room environments, ensuring 
that ethylene and other harmful 
contaminants are eradicated.

• The Airocide® HD line is designed 
for high throughput and highly 
efficient cycling of pure air.

• Made for use throughout the 
fresh produce supply chain from 
growing, processing, storage and 
transportation to control pollutants, 
moulds, fungi and bacteria.

• Units with two-stage processing 
are available, to manage 
airborne particulate. 

 
The Airocide® trial field test showed 
a dramatic and rapid ethylene 
reduction along with the benefit of 
airborne microbial reduction. 
Based on these test results, Airocide® 
is now standardised equipment for 
Del Monte Fresh avocado storage at 
all of its facilities. 

Ross McKenney 
VP of Quality Assurance

HD-1500 AND HD-1200

HD-2500

TITAN

AIROCIDE® HAS PROVEN TO...

Reduce product wastage during, 
growth phase, processing, 
storage and transportation

Extending fresh food shelf life by 
enhancing the longevity of the product

WHILST...

Avoiding use of harmful chemicals 
and without creating any 
harmful by products by itself

Making the environment safe 
for staff and distributors

AIROCLEAN 420/420i SERIES



The GCS Range 
Our Professional 
Series of air purifiers 
Airocide® GCS 100 
This is the largest unit and employs 
5m2 of catalytic surface area for 
maximum bio-conversion power. This 
unit can be employed in clusters to 
become the most powerful weapon 
in managing your businesses air 
quality to the highest standard.

Airocide® GCS 50 
This unit employs 2.5m2 of catalytic 
surface which constantly emit clean 
air which has been bio-converted to 
99.999% purity. In circumstances where 
larger areas are involved, these units 
can be used in sets to cover the space.

Airocide® GCS 25 
Suitable for smaller retail cold rooms, 
private offices, floral storage areas and 
spaces where unwanted odour is present.

Airocide® is saving me an estimated 
$3K to $4K a month in my 85,000ft3 
cooler. Last year in the same cooler 
we had some shrink issues with 
peaches and stone fruit, but since 
we installed the Airocide® units this 
year our spoilage is reduced.

Chris Ford 
Distribution Leadership

The benefits of 
installing Airocide 
in cold storage
Slowing the biological activities of produce 
and fresh flowers using cold temperatures 
is a standard practice to maintain 
quality. Adding one of our PCO units to 
cold storage areas will add significantly 
to the preservation of fresh produce.

Installing an Airocide® air purifier 
provides many advantages. The system’s 
photocatalytic oxidation technology 
works efficiently in high humidity. 
Thus, conditions for produce quality 
preservation can be achieved with 
temperature and humidity without the 
increased risks of mold development.
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