
A FRESH CLIMATE FOR 
FOOD TECHNOLOGY

[ REDEFINING STANDARD ]

Elektromechanische Komponenten

COOLING. HEATING. DEHUMIDIFYING.



[ S O L U T I O N S  F O R  C H A L L E N G I N G  A P P L I C A T I O N S ]

There are two reasons why ensuring the reliability of food technology systems 
is a challenge: on the one hand, the widespread use of automated production 
processes, and on the other, the decentralisation of units in branch depots and 
shops. In particular, the factors heat, cold and moisture make great demands on 
machine components. 

Wherever we look in the highly sophisticated world 
of modern food technology – filling plants for glass 
bottles, enclosed stainless-steel switchgear cabi-
nets in food production plants, packaging lines for 
sausage and cooked meats, or automatic bakery 
ovens and RVMs in supermarkets – everything de-
pends on control and communications electronics. 
By its very nature, the food industry already sets 
high general standards such as protection class, 
ease of maintenance and reliability, but food pro-
duction and processing impose additional require-
ments with regard to hygiene, resistance to chem-
icals and corrosion, and the ability to withstand 
heat, cold and moisture.  

It is no surprise that an industry with such high stand-
ards relies on stainless steel for the construction of, 
for example, cabinets or enclosures for the safe ac-
commodation of the necessary technology. Control 
terminals, conveyor systems, measuring systems 
and sensors (e.g. for weighing and counting), or wa-
ter processing equipment with sewage and waste dis-
posal are also made of similar materials.

The special requirements of the industry include
✔   high protection classes to enable frequent  

cleaning of equipment 
✔    operational reliability during large-scale  

production runs
✔    resistance to detergents and disinfectants
✔    low- or no-maintenance components
✔    long service life
✔    compact construction

The demands made on the operational reliability of 
cooling, heating and dehumidifying equipment for 
food technology are also correspondingly high. 

For this task, ELMEKO has developed coolers, 
heaters and dehumidifiers that are robust and 
low maintenance and work reliably even 
under conditions made extreme 
by heat, dust or vibration. 



[ COOLING AND HEATING SYSTEMS FOR GREATER RELIABILITY ]

Because electronic components only work dependably over a limited tempera-
ture range (-20 °C to +45 °C) and thermal stress (sharp changes in temperature) 
results in a shorter service life, system enclosures need to be air-conditioned. 

Heat shortens life and results in 
total failure. In operation, elec-
trical equipment generates heat, 
which needs to be dissipated.  In 
the worst-case scenario, ambient 
temperature is also high, making 
active cooling necessary. 

Cold and fluctuating temperatures 
lead to accumulation of moisture. 
Where applications involve expo-
sure to extremely low temperatures 
down to -40 °C, the electronics in a 
switchgear cabinet need to be heat-
ed before being activated. 

Where humidity is high, e.g.  
90 %, condensation can occur 
with just a 2K drop in tempera-
ture, e.g. from +40 °C to +38 °C. 

... to prevent condensation

Electronics and moisture don’t mix. To ensure the 
reliable removal of condensation from enclosures, 
ELMEKO has developed the compact dehumidifier   
PSE 30 LP. It operates at temperatures up to +65 °C 
and requires considerably less energy than conven-
tional air conditioning systems for switchgear cabi-
nets. 

DEHUMIDIFIERS

Depending on ambient conditions, the dehumidifi-
er only needs to operate for a short time to remove 
moisture from switchgear cabinets that are well 
sealed – which they usually are in food production 
applications. Unlike a heater, which needs to run 
constantly to maintain a temperature that never 
drops below the dew point, the dehumidifier re-
mains on standby provided that humidity has not 
risen again in the meantime. 

Air from the cabinet is directed over the cold surface 
of the PSE device. Moisture is precipitated onto it 
and the condensate collected and reliably pumped 
outside by a diaphragm pump. As the condensation 
process takes place entirely inside the PSE housing, 
there is no risk of water droplets entering the switch-
gear cabinet. 

The PSE 30 LP humid-
ifier is predestined for 

use in the typical hot 
and humid conditions 

of food technology 
environments.



... for reliable air conditioning

Filter fans are used relatively often in the food in-
dustry to ensure the reliable removal of dissipation 
heat from switchgear cabinets to the surroundings. 
In general, the fan blows cool outside air into the 
bottom of the cabinet, expelling the warmer air in-
side through a filter at the top. A beneficial side- 
effect is the creation of positive pressure inside the 
cabinet, which helps to prevent dust from entering 
through cable glands, for example.  

ELMEKO filter fans are available in all required sizes 
with different installation depths; they can be se-
cured by latches or screws. 

High-quality F5-Class filters mean that fans attain a 
rating of IP 55. An EMV version is also available for 
applications that demand reliable electromagnetic 
shielding: metallised, fine-meshed inner grids with 
all-round spring clips for contact with the installa-
tion cut-out guarantee a shielding level of approx. 
40 dB. Devices from the LV series, with dimensions 
from 68 mm x 68 mm to 292 mm x 292 mm, deliver 
an air performance between 15 and 930 m3/h, so 
they are suitable for a wide variety of applications. 

Active cooling is indispensable in applications in-
volving high levels of dissipated heat or a hot envi-
ronment. Unlike conventional coolers, which require 
compressors and coolants, ELMEKO coolers work 
with no-maintenance, low-energy Peltier technol-
ogy; this innovative process is based on semicon-
ductors, so it can be installed and operated in any 
position.

When direct current is applied to a Peltier element, 
one side cools down while the other heats up. 
ELMEKO PK series coolers are available with cool-
ing performance ratings from 30 to 300 W. They are 
housed in a robust stainless steel enclosure protect-
ed to IP 65 or IP67, so the devices are waterproof 
and dustproof. They are also certified to UL Type Rat-
ing 4X (NEMA 4X), qualifications that confirm their 

However, since the open construction and plastic 
hoods of fans prevent them from achieving higher 
protection classes, ELMEKO has developed a range 
of special stainless steel hose-proof hoods. 

As an alternative, the grille plate KB 400 made of 
high-quality polished stainless steel 1.4301 can be 
used. It fits fans with external dimensions 250 mm 
x 250 mm and stands only a few millimetres proud 
of the switchgear cabinet surface. The grille plate 
is securely mounted on the cabinet with threaded 
bolts on the inside, so it is sturdy and vandal-proof 
at the same time. Retrofitting to existing systems is 
possible. The grille plate has no negative effect on 
air flow rate. 

COOLERS

suitability for outdoor use. They are resistant to rain-
water, water jets, icing and corrosion, so they can 
be used unreservedly in applications that require 
frequent and/or intensive cleaning.

The dimensions of the 30 W version are a mere 112 
mm x 160 mm, with an installation depth of 70 mm. 
The high-powered 300 W version measures 330 mm 
x 333 mm with an installation depth of 90 mm. If 
there is not enough room for installation inside the 
cabinet, all models can be supplied with a special 
built-on enclosure.

Compact coolers up to IP 67 and NEMA 4X 

Stainless steel grille plate KB 400 
turns conventional filter fans into 
“food-grade” fans.

Stainless steel construction 
and high protection class IP 67 
– the perfect combination for 
food technology applications.



[ ELMEKO STANDS FOR ]

Quality

In the manufacture of our prod-
ucts, we attach great importance 
to the label “Made in Germany”. 
ISO 9001:2008 certification con-
firms the quality of our products, 
which are made using high-qual-
ity components from well-known 
manufacturers. No product 
leaves our premises untested.  
So you are guaranteed technol-
ogy you can rely on and we have 
satisfied customers in every 
sector of the economy.

Partnership with customers 

Close cooperation with custom-
ers is an important element of 
our business. That may seem  
obvious but it is not something 
you can expect everywhere  
today. At ELMEKO, you can.  
We identify with your needs and 
make meeting your requirements 
our mission. These are not just 
words; they are a pledge.  
Put us to the test!

Flexibility

And if fast delivery is required, 
we are the perfect partner. Large 
stocks of standard items, swift 
realisation of customized solu-
tions and short decision- making 
channels guarantee the flexi-
bility needed to meet customer 
requirements.  
You are very welcome to put us 
to the test. Send us an inquiry for 
the products you need. 

... keep electronics at the right temperature

ELMEKO heaters protect components in a switch-
gear cabinet from excessively low temperatures, as 
well as preventing condensation from occurring in 
the cabinet as a result of significant temperature 
fluctuations or increased humidity. ELMEKO heating 
systems are available with thermal performance rat-
ings from 10 to 1,000 W, with optional PTC heating 
elements or fixed resistors. Certain versions are fit-
ted with fans to ensure optimum temperature distri-
bution inside the cabinet.

ELMEKO’s SL series offers efficient heating systems 
with performance ratings of 250, 350, 500 and 650 
W at +20 °C. They are all designed to fit in the same 
compact enclosure, simplifying cabinet design and 
facilitating replacement if a different thermal perfor-
mance is required at a later date. The dimensions of 
the robust enclosure made of high-temperature re-
sistant plastic are only 86 mm x 100 mm x 105 mm 
(W x H x D). 

The heaters have two individually controlled heating 
circuits consisting of zero-maintenance PTC heating 
elements and a powerful fan, so optimum tempera-
tures and minimised condensation inside the cabi-
net are guaranteed. Overheating is prevented by an 
integrated temperature monitor that switches the 
heater off in the event of fan failure.

HEATERS

The highlights of the ELMEKO SL series heaters at a 
glance: four performance ratings from 250 to 650 W, 
constructed to fit in one standard enclosure size to 
simplify cabinet design and facilitate modifications.
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Electromechanical components

[ ELMEKO – YOUR SYSTEM PARTNER ]

ELMEKO stands for “electromechanical components” for modern switchgear 
cabinet engineering. 

As a competent partner for industry with decades 
of experience in the area of electrical control and 
switchgear cabinet air-conditioning systems, ELMEKO  
develops, manufactures and markets innovative 
cooling, heating, dehumidifying and lighting 
components for switchgear cabinets. 

ELMEKO also supplies important accessories such 
as temperature and humidity controllers. Apart from 
standard products that are available ex-warehouse, 
special customized solutions can be realized at 
short notice. 


