Climate control

comes to fruit and vegetables:
Linde Wascio Produce Merchandiser

B
Ten‘der lettuce, tasty vegetables, healthful
vitamins.ar(g trace elements: Qur new
_.Wascio Rettiggrat‘éd Produce Merchandiser
displays fruits ﬁrdwegetables in perfect
freshness and-qu_alityfit‘s revolutionary
climate control concept ensures that root
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and leaf vegetables stay crisp longer and
delicate fruits retain their quality inside and
out. An end to annoying stock shortages
and costly spoilage: A fresh and attractive
produce display remains every food store's
best-entrée to high-volume business.
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Freshness by the length and breadth,
all true to scale




Whether topped by a mirror superstructure or not,

the Wascio Produce Merchandiser can be made to fit
any specific display layout in any store. Together with
matching dry shelving units, Linde offers the widest
range of siting and multiplexing options. At every 2000
or 2500 mm interval of a line-up (every 1000 or 1250
mm non-refrigerated), you have the option of using
refrigerated, humidified or dry standard display units.
However you choose to combine them, you can make
the quality of fresh vegetables all the more attractive
through stable climate-controlled display zones.
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One thing you can rely on in every season:
Our revolutionary freshness concept

The freshness of produce may be defined Product-specific temperatures

by its quality on the outside and inside Root and leaf vegetables like it cold.
(appearance, vitamins, etc.). Preserving that Fruits and fruit-variety vegetables often
freshness requires special storage conditions sustain "cold shock" when exposed to
for produce on display: product-specific temperatures below 14°C. That's why
temperatures at high relative humidity and Wascio has separate climate-controlled

optimal velocity of the cooling air flow. zones to provide dewy cooling and humidifi-
cation of leaf and root vegetables or gentle

humidification of fruit-variety vegetables.

High relative humidity

A warm, dry surface climate quickly results
in water loss (causing produce to shrivel)
and depletion of valuable ingredients
(vitamins) due to heavy release of carbon
dioxide. By humidifying the cold and
circulating air flow with a fresh veil of mist,
Wascio ensures 100% moisture saturation
over almost the entire display area.

Optimal air flow velocity

The slower the cold air drifts over the
produce, the better it is protected from
perishing. Single-deck display on a sloping
surface combines with gentle forced-air
cooling to maintain a "cold cushion" with
virtually no air movement.

Wascio, the oasis of freshness:
A product of innovative research

Development of our unique refrigeration
technology was supported by research
scientists and engineers of the Bornim
Institute for Agricultural Engineering.

From the initial study titled "Use of Climate-
Controlled Merchandisers in the Retail Food
Trade" to the final product, the project
successfully went through any humber

of laboratory and field tests. The ultimate
concept, as yet unique in its technical and
commercial realization, shows the true
pioneering nature of the outcome:

e Unparalleled quality of produce
freshness, reflected both in attractive
appearance and in preservation of
valuable ingredients.

e Better, i.e. longer, keeping qualities due
to significantly smaller loss of moisture
and weight.
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Get yourself a bigger slice of Qrofits:
Wascio pays for you all day, every day

Wascio pays off quickly. ke
Watch it do so from the very first day:

¢ No more stock shortages. You can
ensure a full supply of fresh produce
until closing time.

e |Less waste to write off. Extended shelf
life of produce, virtually without loss of
weight or valuable ingredients.

e |mproved customer bonding. The fresh e
entrée you present to shoppers carries =
over to the whole store and other food
assortments.

Declining losses, rising profits

Fruit and vegetable waste down 50-70%,
sales up between 7 and 10%! That's the
refreshing bottom line of a field study
conducted among retailers over several
weeks. There are clear benefits to adopting
Wascio in any store or supermarket:

e Constant turnover in produce, no more
running out of stock due to spoilage.

e Bigger sales volume resulting from
continuous availability of fresh produce
throughout the day.

e Enhanced reputation for freshness of
produce created by attractive appearance.

¢ Flexibility of produce display achieved by
product-specific climate-controlled zones.

If it's better earnings in fruits and vegetables
you are looking for, with Wascio you will
reap more than inviting freshness.







Linde Wascio Refrigerated Wallside

Measurements

2220

6104‘

1400

Wascio features:

¥ Basic length 2000 mm and 2500 mm
¥ Self-contained or remote refrigerated
¥ Mirror superstructure option

¥ Climate control option

Linde KSltetechnik GmbH & Co. KG
SYrther Hauptstrasse 173

50999 Cologne

Germany

Phone +49-2236-601-01

Telefax +49-2236-601-154
www.linde-refrigeration.com =
info@linde-kt.de
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