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Fogging - The Next Generation in Freshness

Prodew’s humidification solutions will extend the life of your perishable products while on display 
by maintaining optimum humidity levels without wetness. Our systems can be used with almost every
case style: gravity, forced air, open air, produce, and floral.

Application

• Produce: leafy greens
  mushrooms, peppers, etc. 
• Fruit 

• Fillets
• Whole fish 
• Shellfish

• Steaks
• Cuts
• Poultry

• Cheese
• Deli meat 
• Prepared foods

MEAT DELISEAFOODPRODUCE
  

Prodew offers systems that optimize relative humidity in order to maintain weight and reduce dryness. 
Advantages of Prodew humidity solutions:

BENEFITS

• Extend product shelf-life by 2 days or more 
• Maintain product weight 
• Maintain freshness, even on “non-mistables”

• Reduces the need for ice
• Saves on labor by eliminating hand spraying
• Maintain dry floors
• Keeps drain area clean and dry



PREMIUM CONTROLS ADD ON OPTIONS

Fogging - The Next Generation in Freshness

FOGMIST™ BLOCK FOGMIST™ BAR

• Mounts over product
• Used in forced air and gravity cases
• Very fine fog: 6-10 microns
• Fog pattern is adjustable and directional
• 100% efficiency - no water is wasted
• Two plastic nozzles in a plastic housing
• Flow rate: 0.125 gal/hr
• 1 block for up to 8’ of closed display case

• Mounts over product or under shelf
• Used in all applications
• Low profile
• 100% efficiency - no water is wasted
• 1 nozzle every 9-12 inches
• Individual shut-off for each nozzle
• Can be used in closed or open display cases, 
   produce, and floral displays

• Maintain relative humidity up to 96% 
• Customized systems for any display case style
• Dry fog evaporates immediately into the air
• Small, inline scale neutralizer included in each system

FEATURES

Prodew’s humidity systems pay for themselves in within 6-8 months.  
They reduce product loss and extend shelf life by maintaining weight and texture.

RETURN ON INVESTMENT

reverse osmosis NeutraScalesolenoid boxtimercompressor
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These fliers and more are available for download from our website.
Don’t see what you’re looking for?  Let us know, and we’ll be happy to help!


