The leading Controlled Atmosphere

Company exclusively offering the Dynamic
Controlled Atmosphere system using
Chlorophyll Fluorescence (DCA-CF) for
the best storage results, fruit quality and

CONTROLLED ATMOSPHERE SINGE 1958 scald control.

Processing,

KRONEN announces Customer Day 2025 with live
technology and expert presentations

The two-day event in September will showcase KRONEN's latest processing solutions and leading machines
for lettuce, fruit, and vegetable production, along with technical presentations and festive networking
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KRONEN has announced the dates for its next Customer Day, taking place on September 25 and 26, 2025 at the
company’s headquarters in Kehl am Rhein, Germany. The event will gather customers, partners, and professionals from
across the fresh-cut and food processing industries for a two-day program combining technology, knowledge exchange,
and celebration.

The event will offer attendees the opportunity to see KRONEN's extensive range of machines operating live in real
production scenarios, discover new developments from KRONEN and its partners, and participate in expert-led
presentations focused on current industry challenges and future-oriented technologies.

A dynamic program across two days

The KRONEN Customer Day 2025 will unfold across a 3,200 m? production and exhibition area at the company’s facilities in
Kehl. Visitors will witness live demonstrations of more than 20 different machines designed specifically for the processing
of lettuce, vegetables, and fruit, including cutting, washing, drying, weighing, and packaging operations.

Among the highlights are the GS 10-2 and GS 20 belt cutting machines, ideal for precise slicing of leafy greens and
vegetables; the KUJ-V and KUJ HC-220 systems, designed for high-capacity dicing, strip cutting, and slicing of fruit and
root vegetables; the KS-100 PLUS spin-dryer, widely used for removing surface water from delicate salad mixes or cut
produce; and the DECONWA Prep, a hygienic washing system for effective produce decontamination. Equipment like t
Robot Avocado Line, the FLEX L packaging machine, and the iWEIGH automatic weighing belt will also be demonstrat
full processing mode.
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Expert Forum: Focus on hygiene, digitalization, and water quality

On September 26, the KRONEN Forum will host a series of technical presentations addressing key industry topics. Talks will
include:

* In-line wash water quality monitoring, a project presentation on real-time safety and efficiency.
e Citrosol will share the latest insights on wash water treatment solutions.

* Weighing technology for improved production control with the iWEIGH system.

e Compressed air hygiene and air quality management with the SMC system.

All presentations will be delivered in English and simultaneously interpreted into German, making them accessible to the
international audience expected to attend.

A festive and social environment

To round off the first day, KRONEN invites guests to a celebratory dinner at the Orangerie in the Calamus-Areal on
September 25, which includes live music and the presentation of the KRONEN Award. On the evening of September 26,
participants will enjoy a special Oktoberfest event at Europa-Park in Rust, combining tradition with networking in a
relaxed atmosphere.

KRONEN has also arranged a hotel room allocation and shuttle service for participants, and encourages guests to bring
colleagues and companions.

Registration and details

Participation is free, but registration is required by July 15. This event offers a unique opportunity to experience KRONEN's
latest technologies firsthand, gain insights from industry experts, and connect with professionals from around the world.

Mds informacidon y registro
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