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Per ishables s tored in  your  cool room, whether  raw or  cooked,  have a
percentage of  bacter ia  in  the form of  microscopic  organisms on thei r
sur faces.  when stored in  a cool room, they commence to grow and the
process of  bacter ia l  spoi lage begins.  The most  ef f ic ient  and modern
ref r igerat ion fac i l i t ies are only  capable of  s lowing down bacter ia l  growth,
which cont inues dur ing storage l i fe .  This  accumulat ion of  mi l l ions of
microscopic  organisms appears in  the form of  s l imy,  mouldy and
sticky surfaces.

UVP Ultra Violet has for many years been used in the
medical  f ie ld  to  mainta in s ter i l i ty  in  a i r  condi t ion ing
systems, operating theatres, hospital wards and steri le
areas.  When insta l led in  your  cool room, UVP Ul t ra

Violet wi l l  drastical ly reduce food spoi lage and aid prof i t-
abi l i ty, because i t  effect ively destroys bacteria, mould and
sl ime forming microscopic organisms both on the surface of
foodstuffs and in the surrounding air in the coolroom.

Ultra Violet is inexpensive insurance against loss from this
cause. Mould and slime formation is prevented and food is
kept in a saleable condit ion.

Unpleasant coolroom odours can be el iminated by using
UVP Ultra Violet. Ozone-producing Ultra Violet lamps will
el iminate sour odours within minutes of instal lat ion. Your
coolroom becomes fresh and sweet. Never be troubled by
sour odours again.

UVP Ultra Violet kills mould and slime forming bacterial
growth on the surfaces of meat products, smallgoods,
chicken, fish and cooked products. Also from ceilings,
walls and shelves fitted in the coolroom-

The elimination of bacterial activity allows you to keep
greater stocks of meat mould-free for longer periods.
Reduces wastage from spoilage. Saves money!

Ins ta l l ed  in  your  coo l room,  UVP U l t ra  V io le t  can  p re -
ven t  the  fo rmat ion  o f  mou ld  and  s l ime  on  the  wa l l s ,
c e i l i n g s ,  r a i l s  a n d  s h e l v e s .  W a s h i n g ,  s c r a p i n g  a n d
re-paint ing is  requi red less f requent ly ,  reducing mainte-
nance costs.  Moreover ,  wi th  ref r igerat ion operat ing at
h igher  tempera tu res  and  under  less  load ,  runn ing  cos ts
a re  cons iderab ly  reduced .



FIXTURE USE CONTROL OF OZONE
Of our range of germicidal fixtures, the model designed for Where ozone is required and one fixture is to be
coolroom use is the GF24CRM Coolroom Model. lt is sup- installed, we recommend the use of a G24T7H|S24H
plied complete with a G24T7H Ultra Violet lamp, either an lamp and ozone sleeve. Where two fixtures are
ozone or non-ozone sleeve and a protective required, use one of each G24f7HlS24H lamp and
wire guard. ozone sleeve and G24f7HlS24N lamp and non ozone
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It is extremely important when planning an installation non ozone sleeve.
that the correct number of fixtures and lamps are installed
toensurethecorrectlevelofUltraVioletintensity.One LAMP GUARANTEE ANDfixture is sufficient for up to approximately 16sq.m of floor
space. Thus, a cool  room measuring 4m x 8m would REPLACEMENT
require 2 fixtures. Ultra Violet lamps are guaranteed for 1 year Fixtures
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The fixtures should be mounted on the ceiling of the cool- maximum intensity and to maintain an efficient
room where they give maximum coverage. In a multiple installation.
installation, they should be spaced to give equidistant
irradialion. lt is important that they are positioned in line S E RVIC I N G
with the air flow, with the transformer box protecting the In Australia, every customer purchasing a UVP Ultra
lamp from the direct draught of the fan. Molet Fixture is notified when lamp replacements are
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isarso carried out

Bacteria is killed on surfaces and in the air by the direct
ultravioletrays.lt isnotessentialthatallsurfacesare OPERATING COSTS
exposed to direc{ rays as spoilage and deterioration is pre- Lamps are extremely economicalto operate and each
vented du6 to the circulation of sterile air The use of ozone consumes only 25 watts of power (approx. 30 cents or

i  UVP GF24CRM COOLROOM MODEL
ULTRA VIOLET FIXTURE
D E S I G N E D  F O R  U S E  I N  C O O L R O O M S

S P E C I F I C A T I O N S :
L E N G T H :  8 0 0  M M
H E I G H T :  1 0 0  M M
W I D T H :  1 3 0  M M
S H I P P I N G  W E I G H T  5 . 4  K o
L A M P  L I F E  8 5 0 0  H r s

Supplied with S24H
ozone producing or
S24N non ozone Ultra
Violet lamp & Protective
Wire Guard.


