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What is the Sterionizer™ Wall Unit?

The Sterionizer™ Disinfection Concept is an excellent  solution for 

all food processing, food packaging and food storing areas with 

critical requirements of air purity and sterility. 

The system ensures reliable and consistent conditions  preventing 

the build-up of germs and bacteria.

The basic principal is the permanent fl ushing of the area with clean 

air reinforced with positive and negative ions.  These charged oxy-

gen molecules O2+ and O2- have high chemical activity and when 

reacting with water molecules in the air, OH radicals and H2O2 (Hydro-

gen Peroxide) are formed. 

A chemical reaction occurs and oxidants break down the protein 

structure of pollutants, rendering them harmless. This process enables 

halting and controlling the growth of microbes and bacteria in a 

particular area.

The Sterionizer™ Disinfection system includes clean air ducts, air 

heat exchangers, machinery and sanitized air in a room.  Each ion-

izing device is completely maintenance free and connected to a 

data-bus for supervision and monitoring.

Our Sterionizer™ ion sensor continuously measures the ion-con-

centration in the air, and is placed at several relevant points. This 

gives us a reliable feedback and an overview as to the stability of 

the purity conditions.

How does it work?

Why use a Sterionizer?
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The SterionizerTM uses a corona discharge 

system to split oxygen molecules into 

positive and negative ions.  

Allergens in the air may cause an allergic reaction. Avoiding aller-

gens, however, is easier said than done. Therefore, people have been 

searching for a long time for something that neutralises allergens. 

Several studies have shown that air fi ltration systems and negatively 

ionised air may help to reduce allergic symptoms. The atmospheric 

air contains about 1000 - 4000 negative ions and 1200 - 5000 posi-

tive ions per cm³ (depending on the environment). 

The air inside is deionised in the absence of an ionising source.

Regular air conditioners generate air free of ions. Research has proven 

that the absence of positive and negative ions has a highly nega-

tive impact on human health. It concluded that this deionised air 

causes headaches, irritability, drowsiness and fatigue.

The oxygen ions are highly volatile and 

react with air-borne water molecules to 

form Hydrogen Peroxide (H
2
O

2
).
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The ions cluster around water (H
2
O) 

molecules in the air.

Hydrogen peroxide (H
2
O

2
) is an oxidiser 

that inactivates bacteria and viruses in 

the air by destroying their protective 

coating, eff ectively sterilising the air in 

indoor environments.

The SterionizerTM Wall Unit is designed for food storage rooms and 

other areas where there is not enough air circulation from the ven-

tilation system alone.

A powerful fan provides a necessary airfl ow and enough pressure 

for up to 2 fi ltration stages. 

The SterionizerTM Wall Unit  is located directly at the front of the 

adjustable air outlets.
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Proven Technology SterionizerTM Effi  cacy Tests:

Sterionizer™’s bi-polar ionisation technology was tested and proven 

eff ective in the elimination of a wide variety of harmful substances. 

Testing was carried out in cooperation with world-renown research 

institutions.

Harmful Substance Substance Name Removal Rate Testing Organisation Year

Virus
Infl uenza H1N1 99% Kitasato Research Center, Japan 2011

Infl uenza H5N1 99% Kasetsart University, Thailand 2011

Bacteria

Escherichia coli 99.43% EMSL Analytical, USA
Istanbul University, Turkey 2011

Staphylococcus aureus 91.5% EMSL Analytical, USA 2011

Pseudomonas aeruginosa 99.9% Istanbul University, Turkey 2011

Mold Cladosporium cladosporioides 97.69% EMSL Analytical, USA 2011

Fungus

Dichobotrys abundans 90% Prof. Joe F. Boatman, USA 2006

Penicillium 95% Prof. Joe F. Boatman, USA 2006

Aspergillus niger 97.14% EMSL Analytical, USA 2011

Candida albicans 36.27% EMSL Analytical, USA 2011

Spore Bacillus subtilis var niger 89.3% Istanbul University, Turkey 2011

Technology Highlights:

› The SterionizerTM Wall Unit generates naturally occurring  oxygen 

ions that purify the air we breathe in production areas, homes, cars, 

and offi  ce environments

› Inactivates airborne pollutants, such as viruses, bacteria, fungus, and 

mold spores

› Reduces the allergic eff ects of dust mite feces

› Neutralises odours

› Discharges static electricity and prevents electrostatic build-up

› Health benefi ts confi rmed by leading international research institutions

› Compliant with the American standard for ozone generation

› SterionizerTM - RoHS, CE, CB & UL certifi ed
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› Neutralises odours

› Di h t ti l t i it d t l t t ti b ild
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Core Expertise:

Liquid processing

Mass & heat transfer

Controls & automation

Packaging machines

Sterilisation units

Ozone water units
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The AFR and ACR series

High Clean  Rotary Filler and Capper

With extremely high hygienic standards, our machines provide 

fi lling and capping for products with a long shelf-life.  Available 

with an output speed of between 1000 and 6000 containers per 

hour, depending upon the product. 

A servo driven CNC fi lling machine’s functions are fully servo or, 

pneumatic driven, and controlled from the control panel.

The High Clean Continuous Bottle Cleaner

From the AWC series, these machines have a highly fl exible set-up 

which can accommodate containers with a variety of sizes and 

shapes.

Incorporating a range of capabilities, the High Clean Continuous 

Bottle Cleaner has an output speed of up to 15,000 containers 

per hour.

The AFR series High Clean Filling

These machines are designed for an extremely high hygienic 

standard, and enable products to maintain a long shelf-life.

The Inline Filling Lines are capable of output speeds up to 3600 

containers per hour.

Beth-El Machinery produces turnkey projects in the  engineering 

and manufacturing of custom  processing lines, pasteurisation, 

deaeration,  product recovery systems, and homogenisation systems. 

Applications include fermentation,  carbonation, control systems, 

and batch and  continuous  mixing and blending systems for various 

fi elds in the food, chemical, and pharmaceutical industries.

Beth-El Machinery’s process units, systems, solutions, and complete 

processing plants are a direct result of engineering expertise within 

core disciplines.  Our goal is to apply these varied technologies in 

the most effi  cient and reliable ways to produce the highest quality 

process systems and plants available. Beth-El Machinery designs 

and  manufactures the systems that, in turn, do the work for you.

Beth-El Machinery Product Lines Include

Custom Processing Line  Engineering and  Manufacturing
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