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Since 1979, Claind has been meeting the demands of 
companies operating in the food industry, which need to 
use nitrogen generators for packaging food in a prote-
ctive atmosphere and for storing liquid foods. 

Claind’s line of FOOD nitrogen generators has been 
specifically designed for preserving perishable products 
and guarantees the quality of E941 food nitrogen in 
compliance with current regulations. 
Nitrogen prolongs the shelf life of products and retains the 
organoleptic properties of food, preserving its freshness 
and making it more appealing in terms of colour, shape 
and composition.

E941 FOOD NITROGEN GENERATORS:

OUR KNOW-HOW 
AT YOUR SERVICE
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production of nitrogen 
proportional to consumption 
thanks to the stand-by mode

digital control system 
that can be interfaced 
with company IT systems 
(e.g. plc or scada)

SUPERIOR PERFORMANCE

WITH GUARANTEED
RESULTS

advantages of on-site 
nitrogen production
compared to cylinders and liquid

safety

autonomy and
production continuity

quick payback

low operating costs

no logistical problems and 
elimination of administrative 
activities related to 
continuous gas supply

specific advantages of 
claind generators
compared to those of competitors

ease of use

reliability, long life and 
low maintenance costs

a wide range that 
meets all customer 
requirements

connection to the 
IoT claind4you platform 
to control the device remotely 
and collect operating data
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Claind’s solutions for nitrogen self-production use PSA 
(Pressure Swing Adsorption) technology. 
The PSA system consists of two beds of molecular CMS 
sieves (Carbon Molecular Sieve), which are alternatively 
pressurised and depressurised. Each bed can consist of 
one or more columns. The compressed air, which is pre-
treated to eliminate dust and moisture, enters the base of 
the first active bed and flows through the CMS. Oxygen, 
carbon dioxide and other pollutants in the air are trapped, 
while nitrogen flows through the bed and exits from the 
head of the column towards a storage tank. 
After a set time, the saturated active bed is depressurised 
so that it can be regenerated, while the cycle resumes 
symmetrically on the second bed. 
In order to constantly provide our customers with high-
quality solutions and innovation, we have further improved 
PSA technology by designing and registering the exclusive 
international FAST PURITY® patent, by switching to ECO 
mode and optimizing the EQUALIZATION of pressures, 
to ensure:

SPECIFIC TECHNOLOGY 

TO PRODUCE 
FOOD NITROGEN

maximum nitrogen purity just a few minutes
after ignition,

increased life span for the generator,

lower mechanical stress,

higher yield,

reduced air and electricity consumption,

lower pressure drop in the process.
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The Claind food nitrogen generators are incorporated 
into our customers’ production processes and have been 
designed for the following Food & Beverage applications:

dairy products and derivatives (cheeses)

meats and cold cuts

pasta 
(fresh pasta and baked goods)

fruit and vegetables 
(fresh-cut products)

coffee

fruit juices

drinks

oil

wine

water

dried foods

DESIGNED

TO SUPPORT
YOUR WORK
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This packaging technique consists in replacing the air that is 
in contact with the food inside the packaging with the most 
appropriate nitrogen mixture to prolong the product’s shelf 
life. By shelf life we mean the period of time during which a 
product maintains its sensory characteristics (colour, smell, 
taste, etc.). These properties are of paramount importance 
for the simple fact that the consumer’s acceptance or 
rejection of the product depends on them. Moreover, it is 
worth highlighting that, through the use of nitrogen, various 
treatments can be eliminated with chemical or physical 
stabilisers, thus improving the final quality of the packaged 
food. Nitrogen also performs a filling function to prevent the 
packaging from collapsing on the product. In this way, the 
following advantages can be obtained:

fresh products that retain their 
organoleptic characteristics,

longer shelf life and, as a result,
increased product marketability,

reduced product losses due to waste or returns,

higher quality and food safety levels.

In order to protect liquid foods, nitrogen is used to 
neutralise storage tanks, for bottling and in all phases 
of transfer and handling of liquid products to evacuate 
dissolved oxygen. Inerting consists in replacing the air 
that is in contact with food with gaseous nitrogen so that 
the product can be preserved for longer. In fact, when in 
contact with air, liquid foods develop a series of oxidative 
reactions that change their chemical composition and 
radically change their colour, smell and taste. Nitrogen, 
instead, maintains an inert atmosphere inside the tank 
that allows food, thus protected, to retain its qualitative 
and organoleptic characteristics. The same principle also 
applies to bottling, where nitrogen is used during the 
final phase of liquid treatment for bottle washing (pre-
evacuation), for actual bottling and before capping for 
the inerting of head space.

packaging in 
a protective and 
modified atmosphere

storage of 
liquid foods
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SOME 

INTERESTING
BUSINESS CASE

coffee

wine
In the wine production process, nitrogen is 
used in many phases with the aim of avoiding 
contact with oxygen. In fact, wine is subject to 
oxidative phenomena that cause irreversible 
alterations such as the deterioration of taste 
and colour. As for red wines, nitrogen is used 
for: homogenisation, transferring from one 
cistern to another, and the forming of musts 
during fermentation, storage and bottling. In 
white wines, instead, it is used in the following 
phases: pressing, filtration, tank or drum 
inerting, clarification, barrel filling and bottling.

In coffee processing and packaging, nitrogen 
is used for degassing and inerting capsules 
and pods.
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beer
If fermented beer comes into contact with  
air, this can affect the beer, altering its 
characteristics and, consequently, reducing its 
storage time. For this reason, beer is subjected 
to protection and preservation processes with 
gases such as nitrogen, carbon dioxide or, 
better still, with a mixture of the two. The use of 
mixtures is necessary mainly in two phases: for 
filling barrels and retail pouring.
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OUR RANGE OF 

GENERATORS IS DESIGNED TO 

FULFILL ALL
YOUR NEEDS

FLO, PICO, MAXI and DOMINUS NL SERIES
The nitrogen generators of the flo, pico, maxi and dominus nl 
series consist of a large number of models, whose nitrogen 
flow rates differ according to the required purity.

99.999%
10 ppm **

99.99%
100 ppm **

99.90%
1000 ppm **

99.50%
0.5% **

99.00%
1% **

W
[cm]

D
[cm]

H
[cm]

[kg]

N2 FLO 1 0.2 0.4 0.9 1.5 2

40 80 118

92

N2 FLO 2 0.5 0.8 1.8 2.9 3.6 113

N2 FLO 3 0.7 1.2 2.6 4.3 5.3 134

N2 FLO 4 1 1.7 3.7 5.8 7.2 155

N2 PICO 3 1.5 2.5 5.4 8.6 10.4

40 130 138

230

N2 PICO 4 2 3.3 6.9 11.5 15 270

N2 PICO 5 2.3 4 9.2 14.4 18.4 310

N2 PICO 6 3.5 5 10.4 17.3 21.9 350

N2 MAXI  1 6.2 9 18.7 31.1 39.1 41 122 211 750

DOMINUS NL 1 12 17 26 35 40

77

65

239

800

DOMINUS NL 2 23 35 52 70 80 94 1040

DOMINUS NL 3 35 52 78 105 119 122 1280

DOMINUS NL 4 47 69 104 140 159 152 1520

DOMINUS NL 5 58 86 131 176 199 181 1760

DOMINUS NL 6 70 104 157 211 239 210 2000

outgoing nitrogen flow rate* 
[nm3/h] compared to purity

dimension   weight

model

E941

*   The hourly flow rates refer to nominal inlet 
air conditions: pressure of 8,5 bar (123,3 psi), 
CMS temperature of 20°C (68°F).

** Nitrogen purity expressed in oxygen content.
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Scan this QR code
and discover more
about DOMINUS NL

instrumental features:

high-sensitivity oxygen analyser:
fitted as standard to allow real-time monitoring of the
purity, enabling the generator to self-adjust the process 
to maintain a constant degree of purity.

digital control system: 
The MODBUS protocol allows the generator to interface 
with the company's IT systems (e.g. PLC or SCADA) while the 
MQTTS protocol enables connection to the Claind4You 
web portal for remote control in autonomy and safety. 

single nitrogen storage tank:
for the operation and storage of the nitrogen produced, 
with the possibility of avoiding the buffer tank.

energy saving mode: 
minimised consumption thanks to the ECO mode included 
which allows automatic adaptation of the process time 
and modulation of the phases in proportion to the 
nitrogen withdrawn, as well as stand-by mode.

E941 food purity:
poption of different calibrations in order to meet specific 
customer needs.

user interface: 
membrane display or LCD touchscreen (DOMINUS NL), no 
need for supervision and/or user activity thanks to pre-
set operating programs.  

use of high-quality CMS: 
resulting from 40 years of research and testing, combined 
with an automated sieve filling system to ensure better 
generator reliability than conventional systems.  
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pre-sale

assistance in choosing the model
payback calculation
technical and commercial inspections

customer care

spare parts and consumables
identifying and solving anomalies

installation
maintenance (preventive and scheduled)
repairs

technical support

In addition to our product range, we also offer many services, 
including:

ALL OUR SERVICES 

TO ALWAYS OFFER YOU
OUR VERY BEST

additional services

consumption tracking service
IQ/OQ certifications
gas analysis and certification service 
for food use

iot CLAIND4YOU platform

remote control from PC or smartphone
real-time monitoring of operating parameters 
and analysis of historical data
alarms and notification of maintenance needs
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