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HERAEUS BLUELIGHT®

NEXT GENERATION TO

HERAEUS NG-SYSTEMS

SUITABLE FOR HASSIA THERMOFORMING MACHINES
Type SERIES: THL | THM | TAS | C-SERIES | P-SERIES

HERAEUS NG-Systems for surface disinfection
have been discontinued.

We are now able to offer you the new

: l BlueLight® Premium UV system to solve your
disinfection challenges!

Application area

BlueLight® Premium UV system is especially designed for food packaging (lid web, bottom web,
cups) disinfection for dry or liquid fresh products such as yogurt or milk.

Replacement for all NG-System devices currently in use.

Spare parts for the old NG-Systems are available until the end of February 2024.

Your benefits

The lifetime of BlueLight® Premium UV is three times longer than of the existing equipment
(12.000 h).

Three times higher radiation intensity in comparison to the old generation systems.

Can be used in moist environments due to protection class IP67.

Accelerated production process as the maximum warm-up time of the lamps is 90 seconds.
Optimised version of the breakage detector.

The older generation NG-Systems will be replaced by trained IMA staff.

Automatic dimming of the lamps during machine stops.

Separate signal evaluation for each radiator (performance measurements).

Delivery time and price indication

Approx. 20% higher initial costs; depending on the format.

Delivery time approx. 3 months.

Please contact us: +49 6041 81 405 oder service-support.hassia@ima.it

% Would you like any further information or get an offer?
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