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PEF Applications
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1 Apple juice . 2 I:;neecls
S Our Elea PEF systems treat a wide range
‘ of food and non-food product types. I8
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3 orangeiuice) | 4 We provide 2 customisable PEF systems for the 6 orass| | 7 seans| | 8 °ZT;?§S\
o\ industry and additional pilot systems for research. £
Designed and engineered in Germany LY O
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to the highest standard. -
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10 Microorganisms 11 Algae\ ) Strawberryjuice\ 14 Kiwi purée 15 Flowers\ 16 Yogurt\ 17 Pesticide\ 18 Pwastewater\ 19 Potato\ 20 Fries\ 21 Chips\ 22 Sweet potato\
: Wl
<1 % . \\!\e.-’ﬁl,,’ Ga
O = 6 i A"’
Y — ' _
A\ & . A\ 3 S 2 A\ S S
26 Acerola cherry\ 27  Coconut water 29 Pomegra_ni_lte\ 30 Pinea_p;_)le\ 31 CoolanD 32 Power capsuleD 33 Rapeseed\ 34 Mushroom\ 35 Sugar beet\ 36 OnioD 37 Tomato\
juice juice
A
- ) A= [ =)
o S o> _— \I/ > s
@ - . 2 | 2 e | =
() R e * i N &
\ N & \ S S S N S \
41 Tomato juice L2 Passion Lh Spinach\ L5 Kale\ L6 Paint\ L7 Nutrient\ 48 Broccoli\ 49 Sugar B 50 Cassayal\ 51 OIives\ 52 Pomace\
o fruit juice media cane / Manioc
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o Safeduice™

® SmoothCut™

Liquids and semi liquid food and non-food.

Belt system for solid food products.
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info@elea-technology.com

+49 (0) 5431 92629 70

Prof.-von-Klitzing-Str. 9
D - 49610 Quakenbruck

Germany



