Fruit Industry

Scrubbing of
Ethylene

Product losses are a concern of all producers and
distributors of fruit, vegetables and cut flowers. Every
grower aims to have all that is harvested, picked or cut
reach the consumer and as fresh as when on the land.

Loss of product and state of freshness has a direct
impact on profits, not only to the grower, but all in the

The Bio Turbo maintains an ethylene free storage
enviroment to extend shelf life of fresh fruit

distribution chain.

nation by air borne bacteria, cross tainting by

organic odours, fungi, loss of moisture or ac-
celerated ripening because of exposure to a high
concentration of ethylene.
Ethylene is generated in the ripening process of
fruit and as the concentration of ethylene in the sur-
rounding atmosphere increases, so does
the rate of ripening. By reducing the con-
centration of ethylene, the ripening proc-
ess can be delayed to allow for the prod-
uct to reach the point of sale and in the
best state of freshness.

Fruit growers and distributors in Spain,
Greece, The Netherlands, USA and South
Africa who have opted to install the Miatech
Bio Turbo have experienced significant re-
ductions in product loss and an improved
product appearance at point of sale.

| oss of product can be as a result of contami-

Four Stages of Filtration

The compact and easy to install Bio Tur-
bo has 4 stages of filtration encased in a
single unit connected to a 220Volt power
supply.

Because of ethylene having a density lower than
air, it is recommended that the Bio Turbo be mount-
ed against the ceiling and not in the direct draught
of any evaporator or ventilation fan. The Bio Turbo
fan draws air from the storage space and moves it
thru four stages of filtration before discharging back
into the air space. In stage one and two air borne
particles and cells are removed. Stage three houses
the ozone generator which removes all the ethylene
and destroys all air bourn viruses and bacteria. In
the final stage, the catalytic converter removes the
ozone before the air is discharged into the air space.
Although ozone is a powerful “disinfectant”, it can
be harmful to humans when exposed to high con-

centration levels. With the Miatech design, all the
generated ozone is contained within the Bio Turbo
unit and none is discharged into the air space.

The Bio Turbo offers a choice of 4 models i.e. the
100, 300, 1000 and 6000 cubic meters per 24 hours
and should be selected for a complete change of air
space in 24 hours.

The Bio Turbo generates its own ozone to disinfect
the air of all bacteria, fungi and moulds

The first Bio Turbo in South Africa was installed
by Du Toit Vrugte of Ceres, Cape ahead of the 2009
cherry season. An average cherry season is only 9
weeks and every precaution is taken to prevent any
product loss or deterioration of quality.

“The Bio Turbo produced excellent results and the
cold room had a fresh clean smell at all times. The
product that went onto the sales counter was bright
in colour and looked as if just picked”, Du Toit Vrugte

Two Bio Turbo 300 units were installed by Subar-
ashii Kudamono, growers of gourmet Asian Pears
in Eastern Pennsylvania, USA. “The two Bio Turbo’s

have been an invaluable addition to our operations.
We saw improved storage results with our fruit and
were pleased by the compact nature of the Turbo
units- and appreciated their unobtrusive presence
in our coolers” Tom Sacks.

Bella Frutta, a leading Greek importer of fresh
fruit and vegetables, has a modern storage facility
adjacent to the Athens Central Fruit Mar-
ket. The facility handles approximately
70 pallets per day. Luca Tarabella, MD of
Bella Frutta, had this to say about the Bio
Turbo 300 installed in one of their rooms,
"Since we started using Bio- Turbo, the
room has been free from ethylene gas,
mold, spores, fungi, bacteria and un-
pleasant odors. As a result of using the
Bio Turbo we have managed to keep the
quality of our kiwi fruit at a very high level.”

Logistics Business Partners, Rot-
terdam (a forwarding company) has spe-
cialised for years in the handling of fresh
fruit and vegetables, in particular exotic
types. The Rotterdam complex has 20
storage cells. Because of the constant in
and out movement of different types of
fruit, it is important that the cells are kept
clean from fungi and bacteria. Australian kiwi fruit
is extremely sensitive to ethylene and needs long
term storage which is free of fungi and bacteria. LBP
installed Bio Turbo’s in the rooms used for the stor-
age of kiwis from June to August. “Pallets of kiwis
at the end of August are still of a very high quality.
Our customers receive the biggest financial gains
because their products are now stored in a clean
environment, free of ethylene, fungi and bacteria”
Hans Janssen, LBP, Rotterdam.

Cut flowers are also susceptible to deteriora-
tion due to ethylene and is another application in
which the Bio Turbo is used with financial gains to
the grower. Gl
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