ETS-UV™ DISINFECTION SYSTEMS
FOR FOOD & BEVERAGE APPLICATIONS
GAIN CONTROL OVER THE THREAT OF POTENTIAL CONTAMINANTS
WITH ULTRAVIOLET DISINFECTION

ULTRAVIOLET (UV) FOR INDUSTRIAL USE
A number of emerging microbial pathogens now display an increased
tolerance to chemical disinfection and pasteurization methods. UV disinfection
systems eliminate waterborne microorganisms including bacteria, molds,
yeasts and algae. UV can be used for disinfecting, total organic carbon (TOC)
reduction, ozone and chlorine destruction. It is fast, effective, economical and
environmentally friendly.

ETS-UV™ DISINFECTION SYSTEMS
FOR FOOD & BEVERAGE APPLICATIONS
GAIN CONTROL OVER THE THREAT OF POTENTIAL CONTAMINANTS
Waterborne microorganisms can affect the flavor, color, odor, and shelf
life of soft drinks, bottled water and a wide variety of food products.
It is critical that product or process water is wholesome and free from
contamination by pathogens and spoilage organisms.
With a safety-conscious market and stringent regulations, manufacturers
are challenged to respond with solutions that reduce chemical additives
and preservatives.

UV APPLICATIONS FOR FOOD,
BEVERAGE AND BREWING
INDUSTRIES
• Product water

Our ultraviolet (UV) disinfection systems allow manufacturers to gain
control over these potential contaminants. Such control reduces the risk
of costly production downtime, product recall, spoilage, damage to brand
equity, or even fatality.

• Clean in place water (CIP)

UV disinfection systems eliminate waterborne microorganisms including
bacteria, molds, yeasts and algae. With a number of “emerging”
pathogens now displaying increased tolerance to chlorine disinfection,
Listeria Monocytogenes for example, UV is now used for disinfection in
preference to conventional chemical methods. A number of our systems
have demonstrated FDA regulatory compliance as a less costly alternative
to the conventional pasteurization process in the dairy industry. In
addition, Heat Resistant Mold (HRM) is now being disinfected from sugar
syrup applications using thin film technology systems.

• Cooling media and chiller
disinfection

Our leading UV technology is used by many global food and beverage
brands to reduce the risk of product rejection and increase shelf life. Full
traceability is provided by state-of-art controllers.

• Post carbon filtration
• Post R.O. water

• Dechlorination
• Direct contact water
• Brine
• Dairy
• De-aerated liquor
• Filter disinfection
• Liquid sweeteners
• Sugar syrup
• Yeast preparation
• Wastewater/Reuse

ETS-UV SX disinfection system
installed in a dairy facility

WHAT IS UV DISINFECTION?
WHAT IS ULTRAVIOLET LIGHT?

ADVANTAGES OF UV DISINFECTION

Ultraviolet (UV) light is energy within the electromagnetic
spectrum that has shorter wavelengths than that which are
visible to the human eye. UV light is a range of
electromagnetic waves from 100 to 400 nanometers
(between x-ray and visible light). The division of UV light is
classified as Vacuum UV (100-200 nm), UV-C (200-280
nm), UV-B (280-315 nm) and UV-A (315-400 nm). The
energy waves provided in the UV-C spectrum demonstrate
germicidal efficiencies that provide highly effective
disinfection.

•

The process does not add additives or preservatives

•

Effective at inactivating a wide range of
microorganisms including chlorine tolerant
pathogens such as Cryptosporidium

•

Can be used in Advanced Oxidation Process (AOP)

•

UV can elimnate residual chlorine present in water

HOW UV DISINFECTION WORKS

VALIDATED SYSTEMS

UV light provides effective inactivation of microorganisms
such as bacteria, viruses, molds and other pathogens
without the use of chemicals. UV light works by causing
permanent damage to the DNA or RNA found in all living
organism. Once the DNA becomes damaged, or dimerized,
the organism, such as Cryptosporidium, is unable to carry
out the routine cell functions of respiration, the assimilation
of food and replication. Once the cell is rendered non-viable,
the organism cannot cause infection. UV is the only
disinfection alternative that is cost-effective and does
require the addition of chemicals that may have the
potential to produce carcinogenic by-products.

Many ETS-UV™ systems have performance validation per
rigorous industry specific standards.
Some of our Validations or Approvals Include:
•

Validation for drinking water per USEPA UVDGM &
NSF/ANSI Standard 61

•

Validated to the NWRI Reuse Guidelines

•

NSF 50 listed (recreational water)

•

Pasteurized Milk Ordinance (PMO) accepted for
UV pasteurized equivalent water in dairy facilities

COMMON NUISANCES TREATED WITH UV DISINFECTION
ALICYCLOBACILLUS | The Centers for Disease Control and Prevention (CDC) describes the
alicyclobacillus (ABC) species as an aerobic, acidophilic, thermophilic, spore-forming bacterium.
Being tolerant to acid surviving high temperatures, thus rendering useless the traditional heat
treatment processes commonly used in the food industry. Bacteria is not found to cause sickness
but instead, affects flavor that results in spoilage.
HEAT RESISTANT MOLD | Heat Resistant Molds (HRM), or filamentous fungi, are a group of
organisms that are characterized by their ability to survive the high temperatures of the
pasteurization process. The mold structures are typically dormant but triggered by high
temperature events to begin the germination process. They grow slowly, but visibly within final
product, which causes the rejection of product by consumers and costly return to the bottler.
CRYPTOSPORIDIUM | Cryptosporidium is a microscopic parasite that causes the diarrheal
disease cryptosporidiosis. Crypto lives in the intestine of infected humans or animals. An infected
person or animal sheds the parasites in the stool. While this parasite can be spread in several
different ways, water is the most common way to spread the parasite. Cryptosporidium is a leading
cause of waterborne disease among humans in the United States.
GIARDIA | Giardia is a microscopic parasite that causes the diarrheal illness known as
giardiasis. It is found on surfaces or in soil, food, or water that has been contaminated with feces
from infected humans or animals. It is protected by an outer shell that allows it to survive
outside the body for long periods of time and makes it tolerant to chlorine disinfection. While
the parasite can be spread in different ways, water is the most common source of transmission.
E. COLI | Escherichia coli (E. coli) bacteria typically live in the intestines of humans and animals.
Most of these are harmless, however some are pathogenic and can cause illness, either diarrhea
or illness. The types of E.coli that can cause diarrhea can be transmitted through contaminated
water or food through contact.
SALMONELLA | The infection caused by this bacteria is Salmonellosis. Salmonella lives in the
intestines of many animals and is found in every region of the U.S. and throughout the world. It
can be found in water sources that have been contaminated with the feces of infected humans or
animals. Infected persons develop fever, diarrhea and abdominal cramps.
LEGIONELLA | Legionnaires‘ is a respiratory disease caused by Legionella bacteria.
Contaminated water droplets that are dispersed into the air and inhaled can lead to the
development of legionnaires disease. Signs and symptoms include shortness of breath, cough,
headaches, muscle aches and fever.
*microorganisms defined by the Centers for Disease Control and Prevention

WHY ETS-UVTM SYSTEMS?

SMART CONTROL SYSTEM

INDUSTRY LEADING TECHNOLOGY

GET THE MOST OUT OF YOUR SPECTRA CONTROLLER

ETS-UV TM disinfection systems are highly efficient, easy to
maintain, and offer a flexible design with a small footprint.
Our years of experience and in-depth expertise are at the
core of our success. Our engineers utilize a wide variety of
models and emulation tools to design superior water
treatment solutions.

The ETS-UV system controller offers multiple levels
of operation from basic controls to full plant system
integration. Existing systems can be upgraded.

Safety
•
•
•

Closed vessel UV, no open water source
Reduced UV exposure
Constructed from materials that will not produce
harmful carcinogenic byproducts

Compact Footprint, Easy Installation
•
•
•

Lower installation costs which allows for quicker
and easier installation
Provides solutions for new installations or retro fit
Flexibility of installation either horizontally or
vertically to accommodate the most challenging
footprint restrictions

Reduced Maintenance
•
•
•

Wiping mechanism is external to the water
Wiper rings can be replaced without removing
wiping carriage from chamber
Individual lamp and sleeve replacement offers a
twist and lock connection

Easy to Use
The Spectra Touch Controller has a 7“ non-glare touch
screen and offers simple push button operation paired
with on screen menus to make operation quick and easy
Remote Monitoring and Control
The Spectra Touch Controller provides remote
monitoring, email notifications of condition changes and
remote control of the system operations. Performance
checks can be done remotely through a web browser or
phone.
Data Logging and Exporting
The Spectra Touch Controller continually logs data
providing detailed information on UV intensity, flowrate,
faults and more. Data can be viewed remotely and is
exportable to .CSV formats for creating reports and
working with the data.
Improve Efficiency
The data provided through the Controller can be
used to analyze trends and modify operations to
maximize efficiency. Data logs can also be used to help
troubleshoot by identifying operating issues.
Variable Power Control
Provides consistent precision performance and
optimizes energy use.

Web Based Monitoring
• Ethernet & WiFi connectivity
• Data logging accessible on website
• Trend data recorded on website
• View usage patterns and predict service
requirements
• Monitor and view current status
• Monitor lamp usage, track hours and strikes
• Review recent alarms and advice on solutions
• Owner can assign operators or regulators
access

ETS-UV™ DISINFECTION SYSTEMS FOR FOOD & BEVERAGE
APPLICATIONS
ETS-UVTM SYSTEM
ECF MODEL

ETS-UV SYSTEM
ECP MODEL

Lamp Type

Medium Pressure

Lamp Type

Medium Pressure

Orientation

Horizontal or Vertical

Orientation

Horizontal or Vertical

Number of Lamps

2 or 4

Number of Lamps

1

Flange Size

4 to 12 Inches

Flange Size

3 Inches

ETS-UV SYSTEM
SP MODEL

ETS-UV SYSTEM
SS MODEL
Special Design Feature:
Thin film design to treat fluids
with low transmittance (high
Brix liquid sugar solutions, whey,
brine and fruit juice.

Lamp Type

Medium Pressure

Lamp Type

Medium Pressure

Orientation

Horizontal

Orientation

Horizontal

Number of Lamps

1 to 8

Number of Lamps

1

Flange Size

3 or 4 Inches

Flange Size

2 or 3 Inches (ANSI or tri-clamp)

ETS-UV SYSTEM
SX MODEL

ETS-UV SYSTEM
UVLA MODEL

Lamp Type

Medium Pressure

Lamp Type

Low Pressure

Orientation

Horizontal or Vertical

Orientation

Horizontal

Number of Lamps

2 to 18

Number of Lamps

1 to 32

Flange Size

8 to 30 Inches

Flange Size

3 to 10 Inches

238 Commercial Drive, PO Box 392, Beaver Dam, WI 53916
+1 (877) 885-4628 (toll-free)

+1 (920) 885-4628

www.evoqua.com

ETS-UV is a trademark of Evoqua, its subsidiaries and affiliates in some countries. All other trademarks are those of their respecitive
owners.
All information presented herein is believed reliable and in accordance with accepted engineering practices. Evoqua makes no
warranties as to the completeness of this information. Users are responsible for evaluating individual product suitability for specific
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