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GOLD ANDA

May 26th, 2015

We have 2 cold rooms in Shenzhen where we keep most of our imported fruits (apples, oranges,
mango, grapes etc). Keeping ethylene sensitive fruits together with apples and pears, which
produce a lot of ethylene, was reducing the storage life for most of the fruit items. Since we have

limited storage options we were looking for a solution that can remove the ethylene from our cold
rooms.

A few months ago we installed two Miatech Bio Turbo systems, specifically one BT6000 in the
larger room and a BT1000 in the smaller. We noticed immediately that the fruit smell in both rooms
had almost disappeared. Over the time we also noticed that the fruits stayed fresher for longer time
and that we threw away less spoiled items. We can now keep our fruits in top condition for longer
time periods which allows us to get better options and better pricing in the market.

The installation and setup of the Bio Turbo systems was relative easy. Our facility technicians were
able to put the systems in function without any problem although Miatech’s assistance on every
stage was always available. The maintenance is also easy and affordable.

We recommend the Bio Turbo to every fruit company that cares about the quality of their products.
For any further information or inquiries please contact us through our website: www.goldanda.com

Sincerely,
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Sales Manager



