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BIO TURBO EXPERIMENT POLAČA 
 

USABILITY BIO TURBO DEVICE 
 
 
 
 
 

 
SETTING THE EXPERIMENT 

 

 
 

In this experiment, we use four pallets with various items of fruit and vegetables arranged in the packaging size 

of 400 * 300 * 200th The packaging is plastic (RPC) except for potatoes youth who is in carton box. 
 

 

Note: RPC package that was used had the plant remains with visible black 

spores, but was the same for the control and the experiment in these difficult 

storage conditions in order to be able to see the difference after the experiment. 
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SETTING THE EXPERIMENT 
 

 
 

Articles which are used in the 
experiment: 

 
 

1.   Potato young (only one item in carton box) 

2.   Cherry 500g 

3.   Strawberry platter 

4.   Tomato beef 

5.   Swiss chard related  500g 

6.   Kale young 

7.   Cucumbers 

8.   Carrots  rfs 

9.   Artichoke 

10. Cauliflower 

11. Cabbage young 

12. Carrots  1000g  (packed) 

13. Celery leaves 

14. Onions young (older goods with visible dehydration) 
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0 We have used two chambers, one was reconstructed with Turbo device (marked  

BIO TURBO) 

 

0 The second chamber was for shipping and rapid cooling of goods (marked 
KONTROL) 

 

0 We have used 4 pallets with different items, two pallets in each chamber. 

 

0 Pallets "Kontrol", Bio Turbo 2 after has been removed after 10 days from the chamber and 

placed 3 days in the outer atmosphere (warehouse). 
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DURATION OF EXPERIMENT, MEASUREMENT 
 
 

 
0 The experiment lasted from 27.05. - 10.06. 

0 Benchmarks temperature chamber 

0 Photographed pallets and tracked changes in assets 

 
0 DEVELOPMENT OF DISEASE 

0 SHRINKAGE 

0 RIPENING 

0 SMELL IN ROOM 
 
 
 
 

DESCRIPTION OF EXPERIMENTS 

 
From 28.05. to 08.06. every day, exercised control of goods in commerce, and from 05 06 

partially in stock. We have used pallets weighed into "KONTROL" 1 and 2, Bio Turbo 1 and 

Bio Turbo 2 Pallets were housed in the reconstructed chamber device where was Bio Turbo 

300 installed. Every day were read the chamber temperatures, photographed and recorded 

the pallets changes to the above items. 
 
 
 
 

 
EVALUATION 

 
Balance of goods is assessed 1-5, with 5 the best rating, 1 lowest rating. 

Not recorded score 1. 
 

 
 

OVERALL ASSESSMENT OF GOODS IN THE ROOM WITH BIO TURBO 212 

OVERALL ASSESSMENT OF GOODS IN "KONTROL" ROOM              191 

 
BIO TURBO OUTPERFORMED FOR ABOUT 11% 

 
 
 
 

For goods allocated after a week and placed outside the chamber, in the warehouse: 

 
BIO TURBO 2  - 56 

"KONTROL" 2  - 47 

 
BIO TURBO OUTPERFORMED FOR ABOUT  19% 
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The chamber "KONTROL" with strawberry that has engulfed mold. 

 

 
 
 

The chamber "Bio Turbo" with strawberry that has engulfed mold. 
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Inscription Lines DEVELOV.OF DISE SHRINKAGE            RIPENING          SMELL IN ROOM SUM 

BIO TURBO 51 50 51 60 212 

01.06.2014. 4 4 5 5  

02.06.2014 4 4 4 5  

  03.06.2014.  4  4  4  5 

04.06.2014. 4 4 4 5 

05.06.2014. 4 4 4 5 

06.06.2014. 4 4 4 5 

07.06.2015 4 4 3 5 

08.06.2016 3 4 3 5 

  28.05.2014.  5  5  5  5 

29.05.2014. 5 5 5 5  

30.05.2014. 5 4 5 5  

31.05.2014. 5 4 5 5  

BIO TURBO 2 13 13 14 16 56 

05.06.2014. 4 4 4 4  

  06.06.2014.  3  3  4  4 

07.06.2014. 3 3 3 4  

08.06.2017 3 3 3 4  

"KONTROL" 44 46 50 51 191 

01.06.2014. 4 4 4 4  

02.06.2014. 4 4 4 4  

  03.06.2014.  3  4  4  4 

04.06.2014. 3 4 4 4 

05.06.2014. 3 3 4 4 

06.06.2014. 2 3 4 4 

07.06.2014 3 3 3 4 

08.06.2014 2 3 3 4 

  28.05.2014.  5  5  5  5 

29.05.2014. 5 5 5 5  

30.05.2014. 5 4 5 5  

31.05.2014. 5 4 5 4  

"KONTROL" 2 9 11 11 16 47 

05.06.2014. 3 3 4 4  

  06.06.2014.  2  3  3  4 

07.06.2014. 2 3 2 4 

08.06.2015 2 2 2 4 

  117 120 126 143 
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CONCLUSION 
 
 

 
Although it is complicated to estimate the effect of Bio Turbo usage device to maintain the 

quality of goods because of the settings of this experiment (type of items, quantity of 

goods), however, according to the objective of daily measurement, we noted the positive 

impact of the device on the status of goods in commerce, mainly in the strawberry article 

where mold was present and where the development and spread of the disease drastically 

slower this developing in the chamber with Bio Turbo installed device than without it. 

 
The greatest difference was observed for the smell in the chambers and it was visible and 

slower development of disease in chamber with BIO TURBO device. Shrinkage and aging 

are not significantly different from the "KONTROL" chamber and the chamber with BIO 

TURBO. 

 
For purposes O.C. Polača such a device would be useful in at least one chamber and ideal 

for storing fruit (peaches, nectarines, melons, grapes, plums, apples, cherries ...) where we 

have significant amounts of annual and greater risks for storage of goods. 

With the use of this high-quality device, keeping vegetables and fruits would certainly raise to 
a higher quality. 

 
Measurements conducted into the chamber with Bio Turbo on the selected categories for 

the experiment showed a significant statistical difference compared to the "KONTROL" 

chamber. 
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