
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.

Extend shelf life from 
1-5 days!

•	 Product stays fresh and 
vibrant

•	 Humidity without wetness
•	 Easy to install 	
and maintain

•	 Attractive cloud of fog
•	 Plug-and-Play 	
Just needs water 	
and electricity

•	 ROI in just a few months
•	 Can be mounted under 
the shelf so it’s hidden 
from view

THE FUTURE IN HUMIDIFICATION IS NOW

SAFEEFFICIENT EXTENDS SHELF LIFE
Extends the shelf life 

from the usual 1-2 days
to 5 days!

Reduces water and
energy consumption

Operates on safe 24V 
Closed system so no bacteria

DRY FOG DRY FLOORS
Gentle hydration

that stays dry
Fog will not collect as 

water, leaving no safety 
hazards or messes.

Freshness 
without 
Wetness

Bakery Applications
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Optional Water Filtration
Reverse Osmosis NeutraScale

NS-10 NS-20

Our Reverse Osmosis 
Systems:
•	 Are easy to install 

and maintain
•	 Prevent mineral 

buildup and clogging
•	 Reduce water 

consumption 
compared to other 
traditional systems

Our NeutraScale Antiscalant 
Systems:
•	 Prevent nozzles from 

clogging
•	 Protect pipes, RO 

membranes and appliances
•	 Help pumps work more 

efficiently
•	 Prevent mineral buildup
•	 Reduce energy consumption

RO150

Competitor Ultrasonic 
Systems

standing
water 
reservoir

conduit

SoftFog

SoftFog
mounted under the 
shelf - out of sight

to drain

city water
closed system 

prevents bacteria growth

SoftFog
Why is SoftFog safer than traditional Ultrasonic systems?
Prodew’s SoftFog is safer than traditional Ultrasonic 
humidification systems since all the technology is located in 
the nozzle.

Since all the activity occurs in the nozzle:
•	 No reservoir - SoftFog is a closed system

•	 No standing water eliminates bacteria colonization
•	 No recirculated water

•	 No conduit to disperse the fog
•	 No condensation of the fog - all fog is dispersed
•	 No bacteria in the tubing

•	 Low voltage for safety - eliminates risk of electric shock

Compared to SoftFog, Traditional Ultrasonic humidification 
systems are typically configured with the following design 
characteristics:

•	 Open system utilizes reservoir of standing water.
•	 Standing water is a breeding ground for bacteria linked 

to Legionnaires’
•	 Condensation accumulates inside the tubing and creates 

an additional location for bacteria to form.
•	 Dangerous built-in ozone generator
•	 High Voltage

Extend Shelf Life


