Aircode™ and Aquacode™
technology launched at COOP
COOP has now completed eight months of performance
testing with Mateseco products Aircode™ and Aquacode™,
with an emphasis in the can/bottle recycling and refuse areas
showing outstanding results. The products will now move into
the internal marketing stage for COOP.

Aircode™

With Aircode™ technology it creates an environmentally friendly and
energy efficient indoor environment with clean air, free from odours,
bacteria, mould spores and particles. Aircode™ will improve the environment for both employees and customers with fresher air in the shop
and a better working environment with odour and germ-free garbage and
bottle recycling room. Furthermore, there are more potential profits with
Aircode™, in areas such as shopping baskets and shopping carts, the install of Aircode will minimize the potential of bacteria and virus build up
which is a customer request today. With a better indoor climate free from
bacteria, particles and mould the power consumption in storage, radiator
and similar spaces could also be reduced. Whatever the application field
Aircode™ has solutions that purify the air in an environmentally and cost
effective manner.

Aircode™ handles

Odours, bacteria and particle scattering, which can be a problem in the
following areas.
• Bottle recycling areas

Quotes / references
“Very good system, fresh smell in the recycling areas.
We can recommend the air cleaners.”
Christer Hedin, Store manager
Coop Forum Vasteras

“The best with the air cleaners is that we no longer have odor, either in the
customer lobby or in our recycling areas. A good investment for both staff and
client health.”
Hanna Hanell, Store manager
Coop Forum Enkoping

• Garbage / container room / compactors
• Toilets
• Refrigerated Counters / cold room

Aircode™ CX-200

• Meat and fish processing

A freestanding, stainless unit for easy installed
in the ceiling or on the wall with four screw
and a plug. CX-200 creates a fresher climate
in waste disposal rooms, bottle recycling room,
changing rooms and in other enclosed areas.

• Shopping baskets and carts
• Restaurant Divisions

Aquacode™

Aquacode™ technology can be used for fast and efficient cleaning service
to immediately eliminate odours and bacteria in vulnerable areas such as
bottle recycling stations and fresh food handling. The technique is effective
against bacteria, biofilms, viruses, algae, fungal spores and moulds.

Aircode™ CX-600

The CX-600 has the same function as above, but
can cover larger areas with a higher odour or
particulate levels.

Aquacode™ dosage

• Disinfection of bench space
and food utensil 50-100%
• Floor cleaning 20-50%

Supplied in packaging volumes
1,5 and 25L.

Sales and information
Mats Nilsson
Phone: +46 730 299 155
E-mail: mats@aircode.se

Aircode™ IDAC-500

The unit is suitable for both new installations
and for after mounting in fixed ventilation.
Mounts easy for maximum effect across larger
areas and with minimal servicing.

www.aircode.se

Sales and service
David T. Weaver
Phone: +46 730 299 165
E-mail: david@aircode.se

