
“You Bake it, We’ll Cool it”! 

Welcome to the MagnaCool Family 



Who are MagnaCool? 
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“We are” 

Design & Innovation  
Within the Cooling Industry 
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“We are” 

Globally Aware  
of our environment  
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“We are” 

The Next Generation  
of Cooling Technology
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OK!  

Who or what is the core of MagnaCool? 
“No Problem, Who first and then What”
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Gary 
Marketing, Logistics, and building 
Global relations

Protecting our Ideas. 
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Mike 
Innovative Ideas with total ‘out of 
the box’ thinking!!

Unlimited Visions of  
the future. 
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Alan 
Our Chief of Engineering!

Ensuring superb QC FROM 
FACTORY TO INSTALLATION
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Antoon 
Engineer & Designer 

Bringing his ideas to life 
and perfecting them!!
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Looks amazing! 
Tell me how the 
MagnaCool works  
and how can it help  
my business?  
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“The Magnacooler is an environmentally friendly & fully 
efficient method of cooling baked products” 

“It uses zero refrigerants or chemicals; everything is 
cooled using a method called evaporative cooling” 
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The Magnacooler Rule of thumb   
“The cooling time will generally be the same as the baking time”  

Wow!   
Tell me how this works?
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“Ok, remember the days when you would go the beach  
and you’d come out of the sea wet?  

You’d feel cold as soon as the wind or air hit you, yes?  
Simply put that is the basics of evaporative cooling,  

Air + Moisture = COLD!” 
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But how does this theory relate to my  
baked products and a Magnacooler? 

“Great question, let me explain on the next page” 
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“We now know that the 2 key ingredients of  
evaporative cooling are Air & Moisture.  

Let’s visualise a rack of your product coming out of the oven, 
lots of Air & Moisture coming off the rack!  

and not forgetting Heat!”

“Let’s break these 3 things down”
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HEAT 
“Your racks of baked products are all 240 deg C mobile radiators!   

However, as soon as you put a rack into your Magnacooler  
the heat is immediately contained inside the Magnacooler  

and isolated away from the bakery environment,  
1 Magnacooler can hold up to 6 x racks”
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AIR & MOISTURE 
We NEED your Air & Moisture! 

WHY?
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“Do not let all of that great flavour and moisture escape and 
go to waste, you have worked so hard to create your products 

so get your hot rack into your Magnacooler” 

“With your Products straight out of the oven and quickly and 
safely in your Magnacooler let’s take a look on the next few 

pages at what is going on in there” 
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 Tech Airflow Chart 
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Perfect Control 
mixing of the outside air, the inside air & the humidity using: 

• Humidity Sensors         • SmartCool Software 
• Temperature Sensors         • Motorised Vent Flaps 

• HACCAP Approved Filters
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“It is a tested and proven fact that the Magnacooler creates  
a longer shelf life compared to normal cooled bread.  

The quicker your product is cooled from 99°C to 35°C, the less bacterial 
development there is and the longer you’re product stays fresh!  

Once the core temperature of your product reaches 35°C, there is no more bacterial 
development and no creation of condensation.  

Your product can now be safely sliced, packed and distributed  
or stored without further care” 
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“Now that you understand how the 
Magnacooler works let us tell you 
about the MagnaCool Supreme with 

added UV protection”!! 
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MagnaCool Supreme
“For the past year the owners of Magnacool and a team of design engineers have been 
working with the UK’s leading UV specialist and their UV food expert Dr Jaromir Bilek. 

We are now proud to offer the option of adding a fully functional UV system within our 
Magnacooler, killing 99.99% of E-Coli Microorganisms. 

To offer your customers a unique system combining Evaporative cooling with food safety 
UV then please turn the page to learn more about the Magnacool Supreme UV System”  
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Method of operation per Magnacooler 2800 Model.
The UV disinfection system is installed safely within the Magnacooler. 

The UV system provides disinfection of airflow by using germicidal ultraviolet radiation at wavelength 
of 254nm which disables biological contaminants such as viruses, bacteria and moulds. 

The UV disinfection system consists of electronic ballasts, lamp leads and UV Torpedo lamp fixtures. 
The ballasts are installed in compressed air enclosure behind the 3 x airflow acrylic panels. 

Number of lamp fixtures = 4 off UVTS155W-F  
Average lifetime = 12,000 hours (dependant on usage)  
Power input per lamp = 155W 
Airflow rate = 5m3/s 

155W UVC germicidal lamp with shatterproof coating 
Expected intensity decrease towards end of life (12,000 hrs) = 20% 
Stainless steel housing with aluminium reflector inserts  
Safety limit switches turn off UV if acrylic panels are removed  
Independent control of UV system from main control panel 
Warning Indicator on main control panel when UV lamps reach 12,000 hours of use 

Disinfection Performance after 12,000. hours of operation:
Microorganism - E.Coli (bacteria) - Single pass = 90% / 10 passes = 99.99% 

‘The Magnacool Supreme’ UV System has been specifically designed and custom developed by Dr Jaromir Bilek of 
Jenton International –       
Directors: RR Little BSc (Hons); RP Sion BEng (Hons) PhD; AC Little (Hons) PhD. 

Please Note: All UV Magnacoolers are supplied with Ferro type filters for extra fine air filtration.

MagnaCool 2800 Supreme UV System
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“We genuinely hope that you have enjoyed your overview of 
the Magnacooler and how it can 

1. Help your business 

2. Streamline your production 

3. Improve customer relations & sales 

4. Improve your profits.

Let’s turn the page and give you a summary of the unique Magnacooler Benefits”
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• �Cooling time same as baking time

• �Increase profits, production and product quality

• �Save time with the product ready to be packed and 
distributed in a fraction of the time

• �Create and save valuable space on the work floor

• �Vent the heat from your bakery

• �Low energy solution for cooling

• �Environmentally friendly – no chemicals or gases required!

• �Less condensation on walls and ceilings, saving on cleaning.

• �Cooling in line with HACCP standards

• �Reduction of bacteria’s *

• �99.99% eradication of bacteria’s with the Magnacool 
Supreme UV model

• �Extended shelf life of product *

• �Reduce scaling weights with improved moisture retention *

MagnaCool Benefits:  

*Independent test results available on request.
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