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CoolerFRESH FILTERS "consist of a custom made woven cloth with a blend of all natural zeolite minerals
and activated charcoal designed to keep walk-in and reach-in commercial refrigerators dry and
safer for food storage while also saving energy and improving operational efficiency.

With CoolerFRESH FILTERS'
=" Refrigerators stay COLDER

* Average 2-5 degree drop in temperature
* Colder and drier means a safer food storage
environment

=" Food is kept FRESHER & LONGER

* Less food wasted use more of what you buy
* Fresher food served

=" ODOR is controlled

 Reduces food to food odor contamination
=" Floors, shelves & all surfaces stay
DRIER

 Controls rust & mold growth
* Less risk of slip and fall accidents
* Reduces worker’s comp. claims

=" Refrigerators run less and work more EFFICIENTLY

Colder temperatures and less humidity reduces run time and workload

* Longer equipment life with less breakdowns

Controls harmful gases that destroy evaporator coils & cause food to ripen prematurely
Energy Savings-Average 10% reduction of compress or run time and Kilowatt Hour Demand

CoolerFRESH FILTERS™ - SYSTEM WIDE SAVINGS

v Less Food Wasted v Energy Savings v’ Longer Equipment Life v Safer Work Environment




