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The benefits of using Ethylene

The Biofresh Ethylene Management Unit 
(EMU) provides store managers and growers 
with a safe, accurate and reliable method of 
extending the life of their crop in store without 
the risks which come from chemical residues.

Our Ethylene Management Units operate 
using 99.95% ethylene supplied in cylinders, 
satisfying CRD quality requirements and HSE 
safety requirements.

Use of cylinders ensures the delivery of pure 
ethylene, avoiding potential impurities which 
may occur with use of ethanol.

Extend the life of your potatoes 
without chemical residue

Easy to set-up
A Biofresh EMU is simple to set-up. All you 
need to provide is:

• Accessible hard-standing for safety cage 
 and bottled gas

• A standard 13 amp electrical supply (240 
 or 110 volts)

Features 

• The Biofresh Ethylene Management Unit 
 (EMU) has been specially developed to deliver 
 carefully controlled low-level concentrations 
 of pure ethylene throughout any size of store

•  Single, twin and multi chamber systems 
 available

•  Installed and maintained by trained field 
 engineers

• Tailored treatment protocols with 24/7 
 technical support

• Safe application method as recognised by UK 
 HSE (The health and safety executive)

• Easy to use with low running cost and no  
 need for tonnage fees



• Leaves no detectable residues in the  
 treated crop

• Simple & safe method of application

• Accurately manages ethylene levels in-line  
 with recommended protocol

• Uses 99.95% ethylene gas with no 
 contaminants

• One off purchase with no tonnage fee

• Simple, cable-free downloading of gathered 
 storage data

• Can be added to existing store management 
 systems
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The history of Ethylene Management

Research into suppression of sprouting by ethylene in stored potatoes and onions has been carried 
out for over 50 years. It was shown in the early 20th century that storing apples with potatoes would 
inhibit sprouting. This was a direct result of the ethylene produced by the apples having an effect on 
the potatoes.

It wasn’t until the early 1990’s that any substantive work was conducted to establish whether ethylene 
would be suitable as a commercial sprout suppressant. The early work was carried out in Canada at the 
Atlantic Food & Horticultural Research centre.

Benefits Approved by the UK chemical 
regulations directorate
Biofresh Ethylene Management Units operate 
using 99.95% ethylene supplied in cylinders, fully 
satisfying CRD quality requirements and HSE 
safety requirements. 

Use of cylinders ensures the delivery of pure 
ethylene, avoiding potential impurities which may 
occur with use of ethanol.

In the UK, where there has 
been increasing pressure to 
reduce detectable residues 
in food, ethylene has been 
used commercially since 2003 
as an alternative to more 
traditional chemical based 
sprout suppressants, which leave 
significant levels of residue.

How the Biofresh Ethylene Management unit works
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