
THE SOLUTION TO COLD STORAGE

TRUSTED BY:

Air Solutions provides a superior solution to air conditioning and refrigeration
techniques by removing the humidity in the air. This eliminates ice and
condensation and avoids its reappearance, also ensuring a clean storage
environment and optimum working conditions. 

Dehumidifiers are the most cost-effective and stress free way to create and
maintain your indoor climate. Eliminate humidity issues and control your climate.

INDUSTRIES WHERE AIR SOLUTIONS CAN HELP:

MEAT PROCESSING FOOD PROCESSING SUPERMARKETS 



Reduces the risk of accidents.

+649 524 0543

CONTACT US:

contact@airsolutions.co.nz

www.airsolutions.co.nz

• Slippery floors and water puddles.
• High number of defrost cycles.
• High ice accumulation in evaporators and cooling systems.
• Low quality of products due to ice formation on surfaces.
• Detection failures in photoelectric systems.
• Wet or damp packaging.

 

ISSUES CAUSED BY ICE BUILD UP:

• Overhead ceiling condensation causing possible product contamination issues
• Excessive defrost cycles and energy consumption in freezers
• Floor icing or fog causing safety concerns for processing/storeroom employees
• Excessive labour and maintenance costs as a result of frost and icing issues

 

Coldstore without ice. Maintains the cold chain.

Reduces operating costs Improves quality of products
stored

Removal of air curtains which
consume energy

ADVANTAGES FOR YOU INCLUDE:

CONDENSATION CAUSES PROBLEMS LIKE:


