EVERIDGE®

Combat Mold with Everidge: Training Essentials

Why Every Walk-In Needs Mold Defense:
Meet the Mold-Resistant Solutions

Quick Questions to Ask Customers: o

Do you ever battle mold, mildew, or odors in your cooler — even with sealed products? i

Would extending shelf life and cutting down spoilage make a difference in your budget or operations?

How much time and budget are typically consumed by deep cleaning and repair tasks?

Top Pain Points Walk-In Users Face « =
Mold & mildew thrive in dark, damp environments — exactly what a walk-in cooler is. &
Sealed packaging isn't foolproof — gases and microbes can penetrate over time.
Temperature swings and contamination ruin inventory and cause compliance headaches.
High cleaning & maintenance costs drain resources. ‘, » /s . / ' .,’,_,,,. ;

Downtime, emergency repairs, and energy waste hurt the bottom line.

Why Everidge Mold-Resistant Solutions Make Sense

Everidge UV Pro®
Actively disinfects the air inside the walk-in, eliminating mold spores, bacteria,
and gases that can accelerate food spoilage — keeping stored products safer, longer.
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Everidge UV Pro®

Sanisteel® Anti-Microbial Surfaces
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2% Prevents mold from latching onto surfaces, making cleaning easier and reducing labor.
SmartRite® Wireless Monitoring
Provides 24/7 oversight of critical functions, helping avoid surprise failures.
Sanisteel®

Customer Benefits That Matter

® Protect food, flowers, pharmaceuticals, and lab samples
from mold, spoilage and more.

® Less cleaning, maintenance, and product loss costs.

® Improve compliance, safety, and peace of mind of your walk-in.

SmartRite®
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Mold is always in the air — there’s no escaping it, no matter how
clean the environment looks. All it takes is one airborne spore
(always present) landing on a damp surface to start multiplying.

Think Of It Like This

By the time you see mold on food, it's already been spreading
invisibly inside for hours or even days. A walk-in cooler is no different
—in fact, it's the perfect environment.

Here's Why It's So Dangerous

® Asingle mold spore can germinate within 4-12 hours on a
moist surface.

® Once it starts, mold colonies double in size every few hours.

® Within just 24-48 hours, mold colonies can begin forming on
moist surfaces. At that point, airborne spore concentrations
can spike dramatically— indoor contamination often exceeds
10,000 spores per cubic meter, and in severe cases soar into
the tens of thousands, rapidly impacting everything inside
the unit.*

® What's a cubic meter? Roughly 3 ft x 3 ft x 3 ft — imagine
millions of spores floating in just that small space, and then
multiplying throughout the entire walk-in.*

And Remember

Walk-ins are used all day — doors open and close, people come and
go — but the spores don't just float out. They stay inside, circulating,
landing on shelves, boxes, packaging, and food. Overnight, when no
one is watching, mold growth accelerates.

Without a system like the Everidge UV Pro (PSF unit), you're leaving
customers exposed to nonstop airborne contamination. The UV Pro
actively disinfects the air and exposed surfaces 24/7, breaking the
mold growth cycle and stopping it before it can take hold.

This isn't just a nice-to-have — it's a game-changing necessity for
anyone truly committed to protecting their products, maximizing
their investment, and ensuring long-term success.

*Rapid mold growth cite: https://healthybuildingscience.
com/2025/06/03/how-fast-does-mold-grow-and-what-causes-it/

Dangerous Spore Concentrations in Indoor Air: https://inspectapedia.
com/mold/Mold-Exposure-Standards.php? AND https://gtarestoration.
com/blog/acceptable-mold-spore-levels-from-air-test-results/




