non-directional
nozzles (tips)

The initial question often asked is how could it be beneficial to lose the ability to adjust
each nozzle. Upon further evaluation, it is realized that once properly installed for
maximum product coverage, adjustability is unacceptable. Further adjustment results
only in water on the mirrors, case fronts and the floor (liability). There is no advantage to
adjustable nozzles, only disadvantages such as non-store personnel making inappropriate
adjustments. Once the installer maximizes product coverage, it should be kept that way.
This design has proven so effective that the production of adjustable nozzles has been
discontinued. Miatech holds the patent on non-directional nozzles for use in conjunction
with produce misting.

ease of use by
Department

Miatech systems are simple and easy for produce personnel to work with. Miatech tips are
placed every 9 inches (typical systems are 18 inches) to provide maximum flexibility for
merchandisers in adjusting sets of produce. Often, dry produce and wet side produce are
merchandised together, creating the need to turn tips on and off for various sections of
produce. To prevent non-store personnel from turning individual tips off and on, Miatech
provides a common tool that employees can use to turn tips off and on. Also, employees
can easily replace tips themselves, when required. Some systems require a plug to turn
off individual tips.

maintenance
cost

Other than filtration, approximately 90% of all emergency services are associated with
adjustable nozzles and tips. Additionally, most maintenance costs are due to bacteria
control challenges and system cleaning. Because of the superior design of our systems,
Miatech has vastly reduced the need for such maintenance and emergency service calls.

water
filtration

Miatech strongly recommends reverse osmosis water filtration in conjunction with
misting equipment. Reverse osmosis filtration not only benefits the produce, but also
eliminates or minimizes water damage to case fronts and mirrors. For this reason, many
stores have been tying into reverse osmosis (RO) water machine kiosks for source water.
In most cases, there is a small charge per gallon of water used. Miatech is a manufacturer
of RO products and not a retailer. We manufacture RO products specifically designed for
the grocery store industry. In most cases Miatech offers a more economical solution than
drawing water from the water machine.
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performance/
mist coverage

A misting system should provide full coverage of produce. Losses due to lack of coverage
commonly approach $100.00 a day, depending on the size of the produce department and
the amount of wet side produce for sale. Much of these losses occur overnight. Even a
slight difference in performance from a misting system can easily cost an additional
$20.00 a day in losses from weight and spoilage (shrink). This may not seem like much in
the big picture, but over the typical ten-year life of a quality misting system, the savings
can be significant. Twenty dollars a day times 365 days a year times 10 years is $73,000.
This is a huge expense compared to any potential savings on a less expensive misting
system. Therefore, the price of the misting system is very secondary to its performance.
Miatech provides excellent misting coverage of produce that is the envy of our industry.

appearance

Ideally, the shopping customers should not see misters. They add no aesthetic value to
the produce department (regardless of how proud we are at Miatech of our product’s
appearance!). The lowest possible profile system is desired to minimize the interference
that a misting system may create for merchandisers. There is no lower profile misting
system than Miatech’s.

friendly to
store customers

Miatech uses the finest/lightest mist applicable for produce misting. Options such as
warning chimes and thunder and lightening systems (available from Miatech) are no
longer essential. When the mister comes on the mist is so friendly that customers do not
attempt to remove their hands and arms from the misted area. Instead, it works much
more like a people mister commonly used in the outside seating areas of restaurants in
places like Arizona. Miatech is unequaled in this area of its performance.

bacteria control

Miatech’s patented mist bar design is second to none in bacteria control. Unsightly
bacteria growth from produce nozzles is simply unacceptable. Miatech’s entire system is
designed to maximize bacteria control without extensive maintenance costs.
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