OMNIVENT (¥)

WE STORE YOUR
PRODUCTS IN
PERFECT CONDITIONS



Custom storage & cooling systems

Do you want to optimize the storage of your product?
Look no further than Omnivent! We design and build
custom storage and cooling systems for traditional
farmers, agricultural entrepreneurs, and the processing
industry. Our systems are always tailored to your specific
needs, depending on:

® Your product, and your harvest and climate conditions
@ Your available storage space (Whether new or existing)

@ Your storage goals and investment budget

Contact your dealer or area manager for advice about
optimizing your storage.




Perfectly controlled
temperature, humidity & CO.

We deliver high-quality technology, so you can control
the climate in your storage. From temperature to relative
humidity and CO, concentration. This means you can
store your product longer and optimize your sales
opportunities and profits. Our systems are also designed
to minimize energy consumption.

Everything your product needs

We plan and produce everything you need to store your
crops in perfect conditions, and our technique works
seamlessly together. You have one point-of-contact for:

- boxes - condensation drying - CO; refreshment
- ventilation - humidity control - weight control
- cooling - energy management - heating




Helping you every step of the way

We want to help you to keep food available, all year long. As
storage specialist we understand what you as a farmer or
agricultural entrepreneur need.

In your battle against the elements, we provide the
expertise and technique to store your crops optimally. So
you can concentrate on the job outside. And have one less
thing to worry about.

Guaranteeing product quality starts at cultivation,
therefore Omnivent offers both storage advice and
cultivation guidance. That is how we want to work with
you on the availability and quality of food!




®MNICURO NEXT swplicey by ufuifion

OmniCuro NEXT is the most intuitive storage computer available.
You can quickly set up a strategy, even before you start harvesting
or storing. Simply select the product you want to store, the desired
conditions and the storage duration.

During the storage season, OmniCuro NEXT automatically moves
your product to the next storage phase. For example if your product Watch the
needs drying or cooling. No need to change the technical settings OmniCuro NEXT film
yourself. We'll send you a notification when something requires

your attention. So you can take care of other business.



Want to store your crops in perfect
conditions? Contact us:

Omnivent Group
Morseweg 1 +31 (0) 36 522 2177
3899 BP Zeewolde info@omnivent.com

The Netherlands www.omnivent.com

STORAGE MADE EASY




