Thermo
Réfrigération

Air & Cooling control

COMPOSTING AND MUSHROOM CULTURE ON BLOCKS, TRAYS OR SHELVES,
FORTHE FRESH MARKET ORTHE INDUSTRY.

OURTECHNICAL EXPERTISE

<9 STUDY AND SIZING
Allowing to customize the equipment to match production objectives

<9 COMPOSTING
* Phase | : Fermentation - Phase Il : Pasteurization
¢ Air handling unit to control airflow, temperatures, hygrometry and oxygen with a floor ventilation
system (blowing or slatted floor)

<9 INCUBATION AND CULTURE
* Phase Ill - Phase IV
* Air handling unit to control temperatures, hygrometry and CO,
* Refrigeration and hot water production
* Humidification, spraying, steam disinfection

<9 STORAGE AND CONSERVATION
* Fast cooling, cold storage rooms

<9 SUPERVISION with remote management via computer, smartphone or tablet
* Centralization of data and traceability
* Default monitoring and alarms

<9 ENERGY SAVINGS

» Systems using frequency variations (compressor/pump/fan)
* Energy recovery (hot / cold)

* High floating pressure on the condensers

* Free cooling




4 )
A CUSTOMIZED SERVICE OF YOUR PROJECT MANAGEMENT BASED ON OUR
STRONG TECHNICAL EXPERTISE
RRE|EROJECTT; STUDY REALIZATION, SERVICE
Integration or coordination
Drafting of the
specifications with the Follow-up and technical
customer or answering support for the life of the
Needs assessment existings specifications installation
Feasibjlity Study
Modeling Study with other
— contractors Flnal |mplementat|on Maintenance
Sizing Servnce
Conception
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EXAMPLE OF A PROJECT
BUTTON MUSHROOM CULTURE
* 12 rooms of 1500m? of culture each
* Cooling, pre-air conditioning
* Air handling unit with isolated polyester
* Automatic spraying
* Centralized management
* Energy savings thru heat recovery, frequency variations and
floating high pressure
y
Our responsiveness Repair 2417
Our teams’ technical expertise Maintenance

Our receptiveness and our advice

*Survey conducted by Expert Activ consulting on a sample
of our customers from June to September 2012

Evolution of equipments
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