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BIOCLIMATIC
CLEAN AIR SOLUTIONS 

“DID YOU KNOW? 
THE PROCESS OF AIR IONISATION IN  

A SUPERMARKET FOR MEAT PRODUCTS  
WAS FOUND TO HAVE REDUCED  

BACTERIA BY AN AVERAGE OF 90%.” 
~Tests conducted by: coop Fleisch  u. Wurstwaren   

GmbH Oldenburg (Germany) 06.05.1985

 
EXAMPLES OF IONS PER CM3 

 
Mountain forest    15,000 
Seaside    5,000 
Meadows    2,000 
Cities    500 
Indoor spaces    <100* 
Air conditioned offices    0* 
WITH BIOCLIMATIC    15,000 

 
* <100 ions per cm3 can cause headaches,  

tiredness and lack of concentration. 
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BIOCLIMATIC offers an optimum 
addition to new and existing 
ventilation and air conditioning 
systems with the Aerotron 
2000/4000.  
 
Designed with leading German 
technology, it treats air with bipolar 
ionization, facilitating significantly 
higher recirculation air rates.  
 
It also offers savings in energy costs, 
and promotes higher productivity. 
 
 
 
 
 
 
 
 
 

Germs, odours and pollutants  
are eradicated using negative  
and positive ions and this complete 
elimination of  bad smells takes  
place without the use of chemicals  
or artificial scents. 
 
The Aerotron provides a natural  
and environmentally friendlier way 
to promote a healthy, clean, efficient 
and hygienic food processing space. 
 
 
 
 
 
 
 

Discover the latest in natural,  
‘feel good’ air with a fragrance-free, 
chemical-free and a non-artificial, 
aroma-free solution that is superior  
to most market air purifying systems. 
 
It absorbs odours, microorganisms 
and mould with a versatile 260mm  
by 60mm BIOCLIMATIC ionization 
system perfect for small indoor 
spaces such as meeting rooms  
and elevators.

a row of coloured LEDs. 
This also provides a clear 
optical indication of the 
equip ment's operational 
status. In the standard and 
wall units air circulation is 
ensured by an additional 
powerful yet quiet fan. 
These  outstanding features 
are combined with minimal 
energy consumption.

The established AirDeco 
equipment generation is 
very persuasive, not only 
be cause of its perfect prac
ticality, but also because  
of its appearance. Attrac
tive forms and highquality  
ma te  rials turn  these de
vices, primarily inten ded 
for air purification, into  
elegant objects which fit  
harmoniously with all sur
roundings. In living areas, 
business offices, foyers, 
sales areas, restaurants, 
hotels and clubs – AirDeco 
is the most attrac tive way of 
making clean air.

■ Suitable for allergy 
 sufferers
The bipolar air treatment 
system enhances natural 
air purification processes 
and creates a pleasant and 
healthy interior climate. 
People's general feeling of 
wellbeing is noticeably 
improved, annoying odours 
are removed, the air is 
freed of contaminants, 
germs, bacteria and pollen, 
while the number of oxygen 
ions in the air are raised.

AirDeco Line
■ The sensor technology
The integrated roomair 
sen sor is an additional 
bene fit: it automatically 
controls the intensity of air 
purification according to a 
basic setting specified for 
the room. This value can be 
adjusted at any time to 
reflect the ambient air situ
ation. The result is the most 
suitable output level at all 
times not  only to ensure 
best air purification perfor
mance but also avoid ener
gy wasting. It could not be 
simpler. After setting, the 
AirDeco air purifier works 
fully automatically. The 
intensity of air contamina
tion as measured by the 
roomair sensor is shown by 

Ionization systems

OPTIMUM AMBIENT AIR 
WITH AEROTRON

GET THAT FEEL GOOD 
CLIMATE WITH THE ‘ 
AIR CLEANER R’

 

 

ASK ABOUT OUR  
SMALL SPACE SOLUTIONS  
AND ART DECO RANGE. 
 
Find out how we can make your work environment healthier,  

safer, and more productive. Request your FREE consultation  

and demonstration. Call CBS Foodtech on (02) 9979 6722.



 

Air purification – for better 
efficiency  and results. 
bioclimatic air purifiers 
produce the optimal ripe-
ning, storage and hygiene 
con-ditions required in the 
food processing industry. 
Air purification systems 
successfully counteract 
air pollution from:
■	Bacteria 
■	Germs
■	Microorganisms 
■	Toxic substances
■	Odours 
■	Dust particles
■	Gases
They are protecting food 
from premature spoiling and 
fungal attacks. Goods can 
be stored longer and stay 
visibly fresh and appetizing. 

Smell and odour contamina-
tion are avoided. Desiccati-
on losses are reduced to a 
minimum.
The aerotec units are manuf-
actured with stainless steel 
housings for permanent 
installation and continuous 
operation. They are essenti-
al for companies striving for 
efficient and environmental 
friendly operations, for food 
processing areas, in storage 
and sales areas, for meat 
processing, in cooling and 
ripening rooms as well as 
for highly odour contami-
nated operations. They 
perfectly fit and function 
in animal breeding stations 
as well as in the husbandry.

Controlled by a separate 
IR 50/100 controller. Option 
for simultaneous control of  
several units with one 
controller.   

aerotec
■ aerotec IR with
integrated controller 
Unit with stainless steel 
housing, equipped with
1, 2 or 3 discharge tubes to 
service different capacities 
and roomsizes. Ready to use 
for permanent ceiling or 
wall installation.

■ aerotec with remote
controller 
Unit with stainless steel 
housing, equipped with 1, 2 
or 3 discharge tubes for 
ceiling or wall installation. 

Ionization systems

The German made BIOCLIMATIC 
range of air ionising systems  
is designed to provide healthy, 
chemical-free and clean air  
solutions to air conditioned  
areas of various sizes.  
 
Designed for butchers, slaughter 
houses, food processing plants, 
cooling and maturing chambers, 
animal breeding grounds and 
supermarkets, the process of air 
Ionisation plays a crucial role in 
reducing germs and promoting 
hygiene by neutralising bacteria  
and mould and prolonging the  
life of perishable goods. 
 
Suitable for a variety of spaces 
and industries, from hotels and 
restaurants to food production  
plants and kitchens, BIOCLIMATIC 
systems neutralise odour and 
promote hygiene the natural  
– ‘feel good’ way. 
 
 
 
 
 
 
 

Each unit exploits the natural 
process of air purification  
through Ionisation. 
 
Neutral oxygen molecules are 
negatively and positively charged 
by the “dielectric barrier discharge” 
(DBD) in special Ionisation tubes 
(bipolar Ionisation). This process 
generates oxygen clusters with 
a high energy potential which 
neutralises bacteria and  
odour molecules.  
 
The result is a healthy indoor 
climate, using natural principles  
of air Ionisation. 
 
BIOCLIMATIC brings the outdoors 
in, to help neutralise odour and 
promote a hygienic working 
space and environment. In doing 
so it minimises the threat of 
contamination by promoting purified 
air, free of bacteria, mould, germs 
and other common pollutants.

BENEFITS OF BIOCLIMATIC  

§  AIR PURIFICATION 
 
§  ODOUR ERADICATION 
 
§  COUNTERACTS BACTERIA AND GERMS   
 
§  LOW MAINTENANCE COSTS 
 
§  EASY TO CLEAN AND MAINTAIN   
 
§  LOW POWER CONSUMPTION

AIR IONISATION 
 
 

A RECENT STUDY CARRIED OUT BY THE U.S.D.A. FOUND THAT IONISING A 

ROOM RESULTED IN 52% LESS DUST AND 95% LESS BACTERIA IN THE AIR.
“

”
Ionization systems

aeromat
Personal health and physi-
cal wellbeing are directly 
related to the quality of air we 
breathe. The more the envi-
ronmental pollution increases, 
the more the air quality 
decreases and the direct cor-
relation between air quality 
and health gets never more 
obvious then in those circum-
stances. It is well known that 
closed rooms at work or at 
home can be areas with spe-
cial problems;
The contamination of the air 
with:

n Bacteria
n Germs
n Microorganisms
n Toxic substances

n Odour molecules 
n Dust particles
n Gases

causes not only off odours 
and closenesness but it is 
a releasing factor for head-
aches, tiredness, a general 
feeling of sickness and can 
cause skin and eye diseases. 
These phenomenon has 
been analyzed and is known 
as „sick building syndrome“. 
The aeromat series are pow-
erful units with integrated 
fan for the broad use in  
commercial and industrial 
applications.

n aeromat 500
This powerful unit is appli-
cable as a standard and wall 
unit, especially for large 
rooms (depending on the 
level of air pollution). With 
the integrated controllers 
the intensity of the tubes 
and the volume rate of the 
fan is adjustable. This unit is 
equipped with a filter mat. 
Optionally the device can be 
equipped with five ioniza-
tion tubes for highly odour 
polluted environments. The 
standard equipment consists 
of two ionization tubes and a 
VOC sensor.

n aeromat 1200/1400
Ceiling unit with high effi-
ciency for large, commer-
cially used areas. Trouble 
free and inconspicuously 
mountable in favorable posi-
tion. Simple controlling by 
separate central automatic 
controller unit. Individual set-
ting of ionization and ventila-
tion fan intensity. Equipped 
with  metal filter.

Personal health and physical 
wellbeing are directly related 
to the quality of air we brea-
the. The more the environ-
mental pollution increases, 
the more the air quality 
decreases and the direct cor-
relation between air quality 
and health gets never more 
obvious then in those circum-
tances. It is well known that 
closed rooms at work or at 
home can be areas with spe-
cial problems: The contami-
nation of the air with:
■ Bacteria 
■ Germs
■ Microorganisms 
■ Toxic substances
■ Odours 
■ Dust particles
■ Gases
causes not only off odours 
and closeness but is a relea-
sing factor for headaches, 
tiredness, a general feeling 

of sickness and can cause 
skin and eye diseases. 
This phenomenon has been 
analysed and is known as 
"sick building syndrome”.
For bioclimatic the subject is 
not new. Since 1978 we offer 
suitable solutions for air 
cleaning and air purification.
The aerotron range has been 
designed specially for fitting 
into airconditioning systems 
and their associated duct sys-
tem.The airconditioning and 
ventilation systems can be 
upgraded easily, to solve air 
purification and treatment 
problems tailored to what is 
necessary. 

■ aerotron IR  
with integrated controller 
Units for installation in venti-
lation ducts and air conditio-
ning systems with assembly 
plate, generator housing and 

a range of tubes to be fitted 
in multiples. An integrated 
intensity controller controls 
the unit.

■ aerotron  
with remote controller
Units for installation in venti-
lation ducts and air conditio-
ning systems with assembly 
plate, generator housing and 
a range of tubes to be fitted 
in multiples based on custo-
mer request. Regulated by a 
separate IR 50/100 or AQC 
intensity controller. Several 
units can be controlled by 
one controller.  

aerotron
■ Special manufacture
For larger projects custo-
mized units can be made 
available. Special conditions 
on site are considered in that 
single device. Components 
are optimally tuned on each 
other. Based on customer 
information, the bioclimatic 
team will work out an ideal 
equipment configuration.

Ionization systems

■ aerotron 2000

AEROMAT
 
 
The Aeromat units are designed 
in various sizes to produce 
healthy, purified and odour-free 
air for homes and workplaces, 
providing the optimal solution for 
rooms without air conditioning.  

Designed for installation in 
offices, social areas, hotels, 
waiting rooms, hospitals, ward 
houses, supermarkets and odour 
contaminated rooms of all types. 
 
A compact design means this  
unit may be applied for broad  
use in commercial and industrial 
areas with the flexibility  
to position as required.  
 
The Aeromat 500 may be  
plugged in anywhere while  
the 1200/1400 models are 
designed for easy installation.

AEROTRON
 
 
The Aerotron product range 
is designed to deliver healthy  
atmosphere solutions to  
air-conditioned rooms of  
various sizes.  
 
Designed for installation in  
air conditioning, ventilation,  
and extraction systems.   

Air purification systems can 
be built into new or existing 
ventilation ducts to meet 
the precise air conditioning 
specification.  
 
Simple installation at selected 
locations will guarantee optimum 
efficiency and purification. 

AEROTEC
 
 
The Aerotec units are 
manufactured with stainless  
steel housing for permanent 
installation and continuous 
operation.  
 
Designed for companies striving  
for environmentally friendly ways  
to reach efficient operations. 
 
Perfect for food processing  
areas, storage and sales  
areas, meat processing,  
cooling rooms and highly  
odour contaminated areas.  
 
Both integrated and remote 
controlled installations are 
available, equipped with 1,  
2 or 3 discharge tubes to  
service different capacities  
and room sizes. 

 

 

CBS FOODTECH HAS  
BUILT ITS REPUTATION  
ON BEING A LEADING  
SUPPLIER OF INNOVATIVE 
EUROPEAN MACHINERY, 
DESIGNED SPECIFICALLY  
FOR MEAT PROCESSING  
AND AIR PURIFICATION  
AND DEGERMINATION. 

 
With more than 30 years in  
the industry as a preferred  
business partner to companies  
of all sizes, we offer a leading  
range of solutions for air 
purification and Ionisation.  
Personal health and physical 
wellbeing are all directly related  
to the quality of air we breathe.  
This quality decreases in closed 
rooms and work areas, which  
are known to harbour:  
 

§	Bacteria 

§	Germs 

§	Microorganisms  

§	Toxic Substances  

§	Odours  

§	Dust Particles  

§	Gases  
 
These factors can all work 
together to produce a 
phenomenon known as  
the sick building syndrome,  
which contributes to both  
staff illness and food 
contamination. 
 
 
 

Ions are invisible particles, either 
molecules or atoms, which bear  
an electric charge. In high enough 
concentrations, negative ions clear 
the air of mould spores, pollen, pet 
dander, odours, cigarette smoke, 
bacteria, viruses, dust and other 
hazardous airborne particles.  
 

They do this by attaching to these 
positively charged particles in  
large numbers. In nature, negative 
ions are generated by processes  
such as sunlight, lightening, waves 
from the ocean, and from waterfalls. 

“Concrete Jungles” minimize the 
natural production of negative ions 
by disrupting the delicate electrical 
balance between the atmosphere 
and the earth. Ioniser/ionic air 
purifiers recreate them with electrode 
pins (“needlepoints”) to electrically 
produce negative ions.

THE POSITIVE BENEFITS OF NEGATIVE IONS

DESIGNED FOR BUTCHERS, SLAUGHTER HOUSES, FOOD PROCESSING 
PLANTS, COOLING AND MATURING CHAMBERS, ANIMAL BREEDING 
GROUNDS AND SUPERMARKETS.


