
 
Facts 
 
Contractor 
Industriele Diensten Heino (IDH) 

Sector  
Food processing industry 

Location 
The Netherlands, Heino 

Solution 
Surface Disinfection System 

The background 
IDH is an international company that specializes  in 

blending and packaging of primarily milk powders.  

 

The mixed products are packed in tins, sachets / 

pouches, 25kg bags and Big Bags. 

 

The emphasis is increasing on processing  

high-quality powders for the baby and infant food 

market 

 

The case 

Van Remmen UV Techniek is asked to apply an 

additional disinfection step to the production line  

of tins. To apply an UV-C solution in an existing 

production line just before the cans go into the  

High Care area. This without distorting the  

production tact time. 

 

IDH uses eight different tins. They vary in height 

and diameter what adds to the challenge of  

applying an efficient dose distribution for each tin. 

 

The solution 
To apply the required dose for every size tin IDH 

selected 4 of the SDS series Type C cassettes. 

 

By using a height adjustment system, it is  

possible to change the position of the cassettes. 

This results in an optimal distance for each tin 

and provides each tin the most optimal dose. 

 

Results 
All eight types of tins that are used for the  

production receive a minimum dose of 300 J/m². 

These values were Validated by our R&D on site.  

 

With the application of the modular SDS Type C 

cassettes in commination with the adjustable  

system it is made possible to get the required 

dose with the lowest input. 

 

The UV-C disinfection step prevents  

microbiological (cross) contamination and  

extends shelf life of the product.  

 

With this system IDH makes sure they maintain 

their exceptional high quality standard. 

 

Case study  

Disinfection of tins 
in the food processing industry 

 



“Van Remmen supplied us with our own UV-street. Right before the tins enter our filling machine, 

they are transported below UV-lights. That seems pretty simple, but it isn’t. Every tin needs the 

same amount of radiation to kill microbiological organisms. But, the size of the tins varies.  

Luckily, Van Remmens UV-system is made adjustable, so that we can provide every tin with the 

right amount of radiation. It all works perfect.” 

Erik Jan Slotboom, General Manager 

Industriële Diensten Heino, The Netherlands 

 

About the SDS  

Surface hygiene is very important in production  
processes, especially in the Food and Beverage.  
Disinfection of surfaces helps keeping  the hygiene 
standard exceptional high. Years of knowledge,  
experience and best practices in custom disinfection 
systems are now brought together in three Surface 
Disinfection Systems.  
 

Advantages UV-C disinfection 

UV-C disinfection uses only light to disinfect  
products, packaging materials and conveyer belts. 
There is no use of chemicals or other addition that 
may change the products properties. UV disinfection 
prevents microbiological (cross) contamination,  
extends the shelf life time and reduces loss and 
waste.  
 

Hygienic design 

The cassettes are designed according to the hygienic 
standards in the food and beverage market under 
auspices of EHEDG. Features like the closures, the 
mounting and even the glands are conform hygienic 
standards. Surrounding Teflon foil all around the  
cassette creates a smooth surface. This makes it not 
only hygienic and easy to clean, it prevents glass  
contamination, an important safety issue in the food 
industry.  
 

Features 

 No cooling. The system is specially tuned 
to perform without.  

 High UV-C output due to the use of flat 
lamps in combination with a reflector 

 Modular system, easily interchangeable 

 Easy retrofit in existing systems 

 No glass contamination 

 Convenient mounting, just plug and play. 

Product Information 

Customer quote 

Type A 

Type B 

Type C 


