
PRODEW RETAIL PRESERVATION SOLUTIONS
● PRODUCE ● MEAT ● SEAFOOD ● DELI ● MUSHROOM ● FLORAL ● GARDEN ● STORAGE

FogMist™ Bar
FogMist Systems produce a fine, dry fog that maintains 
high humidity levels throughout the entire display, extending 
product shelf life, appearance and reducing food waste.

6-10 Micron

6-10 Micron removes 97% of minerals

FogMist™ Block
The FogMist Block produce a visually pleasing fog in 
produce, meat, seafood, cheese, deli and floral displays while 
maintaining vital humidity levels to extend product shelf life.

Reverse Osmosis
Prodew’s RO300 and RO150 are the most effective and 
most economical way to provide your home or business with 
great tasting, quality water. 

Savings Made Simple 6-10 Micron

Night Covers
Prodew night covers are designed to keep the cold air inside 
and the warm air out of refrigerated display cases help you 
save money on electricity and extend shelf life.

Aguatronics®

The Aguatronics smart humidity system efficiently optimizes 
relative humidity levels up to 98% while controlling water 
and energy consumption.
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DRAMATIC FOGEFFICIENT EXTENDS SHELF LIFE
Misted produce tend to 
have a shelf life that is up
to 2 days longer than non 
misted produce

FogMist™ saves water 
as it utilizes 100% of water 
fed into the system.

Continuous fog shows customers 
that perishables are being 
maintained for freshness, making
product more desirable

NO PVC DRY FLOORS
FogMist™ systems uses 
no PVC plastics. Keep 
foods safe and your 
business up to code

Mist will not collect as 
water, leaving no saftey 
hazards or messes.
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90-100 Micron

Misting Systems
Prodew manufactures the most popular customizable 
misting systems in the industry due to their versatility, 
durability and affordability. 
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PRODEW SANITIZATION & COOLING SOLUTIONS
● STORAGE ROOMS ● WAREHOUSES ● PUBLIC SPACES ● GREENHOUSES ● FARMING & PROCESSING

ClensAir®

The ClensAir is designed to prolong the shelf life of both 
fruit and vegetables by using a patented multistage ethylene 
removal process.

SaniCart®

The SaniCart™ Mobile Fogging System will thoroughly 
sanitize a controlled environment by releasing a disinfectant 
of choice into the environment in the form of a fine, dry fog.

Ethylene Scrubber Mobile Fogging Equipment

Reverse Osmosis Convenient Clean Water

Water Treatment
Prodew is a leading manufacturer of water treatment 
equipment. We provide customized, high-quality and cost 
effective solutions for any commercial or industrial application.

Water Dispenser
Prodew’s water dispenser produces clean water efficiently, 
without consuming much electricity. It includes a customizable 
display monitor to exhibit your advertisements, or information.

Savings Made Simple Ice Removal With Ease

Cooling Systems
Prodew’s Condenser Coil Misting System can reduce the 
energy cost of air conditioning up to 30% and extend the life 
of your AC system by evaporative cooling through misting.

Rapid Ice Melting
Prodew’s Iceonator is a simple system that will drastically 
reduce your labor hours and water consumption. Wash away 
the ice in your display case in just minutes!
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