
Kiremko
Food Pro essc ing Equipment

     Available with Steril-Aire™ brand UVC 
decontamination emitters to maintain cooling 
coils in energy efficient “like new” condition 
and kill microbes in fly-by.
     Cooling coils available include ammonia, 
and freon in addition to steam and glycol for 
heat recovery and redistribution.

     Custom built Air Make-up Units from 
5,000 to 125,000 cfm.
     Natural Gas fired for efficient tempering 
of the air.
     Optional evaporative cooling for reduced 
energy use versus refrigeration.

      Integrated support frame base com-
plete with lifting eyes.
      Available with a wide variety of filter 
mixes from disposable box to washable 
aluminum and ultra fine HEPA filtration.
     All stainless steel and washdown 
construction is available.

REYCO Systems® Air Make-Up Units (AMU) are manufactured to the highest 
quality standards to operate in some of the most difficult food processing 
environments. We established our reputation in the extreme conditions of the 
French fry industry and continue to build on that success. REYCO Air Make-up 
Units are designed to last far longer than a typical HVAC system, on the order 
of thirty years or more.  REYCO manufactures GasPacs for heat, CoolPacs for 
refrigeration, VentPacs to provide evaporative cooling and AmPacs when a clean, 
filtered air supply is required.  All are available with optional Steril-Aire™ UVC 
technology to decontaminate incoming air prior to entering your facility.

1870 W Franklin Road, Meridian, ID, 83642. 
Phone: (208) 888-2449 Email: info@reycosys.com

www.reycosys.com

AIR MAKE UP UNIT


