
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.

SAFEEFFICIENT EXTENDS SHELF LIFE
Misted produce tend to 
have a shelf life that is up
to 2 days longer than non 
misted produce

Reduces water and
energy consumptiom

Operates on safe 24V 
Closed system so no bacteria

NO PVC DRY FLOORS
No systems use PVC 
plastics. Keep foods 
safe and your business 
up to code

Mist will not collect as 
water, leaving no saftey 
hazards or messes.

Prodew’s Misting and Fogging Systems and Equipment:
•	 Save you over $7,000 annually in supermarket applications
•	 Maintain your products’ fresh appearance 	 	 	

for increased sales
•	 Pay for themselves in a few months
•	 Improve nutritional content
•	 Reduce product loss
•	 Prevent dehydration
•	 Eliminate the need for ice
•	 Extend the shelf life of your product

•	 Save labor costs since product doesn’t need 		 	
to be moved to overnight chillers

•	 Have an eco-friendly design without PVC
•	 Save shipping materials and shipping costs
•	 Use efficient nozzles for water conservation
•	 NSF listed of whole system (controls, mist track and nozzles)
•	 Use quality UL & CE approved electrical components
•	 Versatile and fit every merchandising style and case layout
•	 Uses low voltage to meet UL compliance

Misting Night CoversWater Solutions

Produce Applications

Freshness 
without 
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FogMist™



Freshness Without Wetness

Misting

Night CoversWater Solutions

What is misting?
Misting is the process of putting pressurized water droplets of approximately 100 microns into the 
air. This is done in timed intervals to maintain moisture levels and freshness. As a result, shelf life 
is extended considerably. 

What is FogMist™?
Prodew FogMist™ produces visually pleasing 
fog while maintaining vital humidity levels to 
extend product shelf life and reduce food waste.

Features
•	 Case fronts and floors stay dry
•	 Is easy to install and maintain
•	 Will fit into any size display case
•	 Is customizable with adjustable fog time control 
•	 Has components that are easily hidden under or over display cases
•	 Does not produce excessive moisture on products or wet the shoppers
•	 Uses nozzles with plastic tips to minimize clogging and mineral buildup
•	 Control is mounted separately from other system components for easy accessibility 
•	 Is 100% efficient - water consumption is a small fraction of what traditional systems use
•	 Sprays fine, fog-like mist to maintain humidity and periodically create a dense cloud cascading down the front of the case

Reverse Osmosis
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Prodew RO Systems are designed to 
remove 97% of minerals.
Including an RO system in your store 
reduces mineral accumulation on mirrors, 
cases and other components of your 
product displays.

All our RO purification systems go through 
rigorous testing standards and come pre-
assembled, easy to use and cost effective. 

FogMist™

• Easy click-together installation
• 360˚ nozzle movement range
• Nozzle spacing: 6”, 9”, 12”  

• Front to back adjustable nozzles
• Full system ships in one box
• Nozzle spacing: 6”, 9”, 12”

• The flexible track fits 
   rounded cases 
• Front and back adjustable nozzles
• Nozzle spacing fully customizable

VersaFresh OasisVersaFresh Oasis 388

• Durable 5-sided tubing
• 360˚ nozzle movement range
• Nozzle spacing: 12”, 18”, 24”

FogMist™ Bar
• Equipped with Prodew’s FogMist™ tips
• Individual shut-off valves
• Humidifies evenly without wetting the cases
• Produces a dry fog, eliminating wet floors 

•	 Five year warranty
•	 Slow-rise mechanism with no oil
•	 Easy screw or magnetic installation
•	 Unique, rounded, unbreakable handle
•	 Perforated fabric prevents condensation
•	 Complete aluminum coating won’t chip of fray
•	 Cassette sizes: 2’, 4’, or 6’
•	 Non-cassette sizes: 2’, 4’, 6’, or 8’
•	 No need for occasional adjustments or oiling

Features


