
JOIN US FOR 
AN EXHIBITION 
THAT WILL
MAKE YOUR 
PULSE RACE

Anuga FoodTec
27 - 30 March 2012
Cologne, Germany
Hall 6.1 
Stand B-034



SEE WHAT’S 
COOKING
IN MAP 
TECHNOLOGY

Meet MAP Mix Provectus & MAP Check 3

One is revolutionary. The other is a new-and-improved 

version of a leading PBI-Dansensor product. And both are 

designed to give you a wide range of advantages that will 

improve your production today and tomorrow.

The MAP Mix Provectus, with its groundbreaking new 

operating principle, sets a completely new standard 

for gas mixers. Simple to use, highly reliable and rich in 

precise data, the mixer gives vital feedback on information 

such as current gas fl ow, total gas consumption and 

actual gas mix – for easy process monitoring and quality 

assurance. What’s more, it’s so fl exible that there are only 

a few models to choose from. 

Meanwhile, the MAP Check 3 makes a smart gas analyser 

even smarter, eliminating the all-too-common problem of 

well-intentioned operators using too much gas, without 

realising its effect on production costs. Butcher knife-sharp 

precision means the gas target you set is the dosage you 

get. Plus an advanced GasSave function can decrease 

gas consumption by 20-50%!

Prepared for the future

Use these two clever performers alone or – for even better 

results – together. Your production line will be equipped to 

operate intelligently in a future fi lled with MAP. And with 

PBI-Dansensor as your partner, you’ll have the Fresh 

Thinking it takes to help you thrive in it. 

Learn more at www.smartergas.com

Prepared for the future:
Meet us for a MAP talk
at Anuga FoodTec 2012
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