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GRU-V air purifiers are wall-mounted air disinfection 
devices manufactured to kill 99.99% of airborne 
microorganisms thus preventing microbiological 
contamination of surfaces within the treated areas.
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GRU-V Cool air purifier in food production environment 
Production hall: area 150m2, ceiling 3.6m, air volume 540m3 

Environment: high moisture, room temperature around 25°C 

Description: one GRU-V Cool air purifier was placed in the middle of the food production area, roughly 
3-4m away from each of the two mixing machines (machine 3 and machine 5) 

The air quality was monitored using airplates, which were subsequently placed in a hot 
cupboard for 3 days to promote biological growth. 

Before GRU-V Cool 
Location:  machine 5    Location: machine 3 
CFU count: 186     CFU count: 26 

 

After GRU-V Cool turned on during the first weekend (2 days) 
Location:  machine 5    Location: machine 3 
CFU count: 44     CFU count: 3 

 

After GRU-V Cool turned on during the second weekend (another 2 days) 
Location:  machine 5    Location: machine 3 
CFU count: 8     CFU count: 6 

 

After trialling the GRU-V Cool Air Purifier, the customer experienced a significant 
decrease in the number of yeast and mould that have grown upon the airplates in 
their food production area. 
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Dimensions Weight Power 
Consumption

UV Lamps UV Lamp 
average 

life

Operating 
Conditions

Recommended 
coverage per unit

GRU-V 
Food

150mm x 200mm  
x 700mm

7.0kg 130W max 2x 55W PLL 
germicidal

1 year 0° to 40° 
dry, non-condensing 
environment

55m3

GRU-V 
Cool

175mm x 200mm  
x 750mm

9.5kg 220W max 2x 95W PLL 
germicidal

1 year 0° to 40°  
protected against water 
ingress

97m3
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RESULTS AFTER 2 DAYS A WEEK

•	High grade food-safe materials with shatter-proof UV lamps

•	No ozone, no biocides, no harmful particles or chemicals,  
	 no replacement filters

•	Easy installation and maintenance

•	Low cost spare parts


