Neukirchen-Vluyn, 06. June 2025

agaSAAT GmbH IS CELEBRATING 5 YEARS
OF PRESSURISED DISINFESTATION -
EXCELLENT ECOLOGICAL PEST CONTROL

agaSAAT GmbH proudly looks back on 5 years of successful pressurised disinfestation. Since its launch
in May 2020, the process has become an integral component of the agaFOOD SAFETY PROGRAM and
provides 100% ecological pest control without any chemical residues.

“Our pressurised disinfestation system is based on natural carbonic acid and high pressure —a process
that safely removes insects, larvae and eggs without damaging the products®, explains Fabian Arts,
Head of Production and Authorised Representative at agaSAAT GmbH. The certified specialist in milling,
grain and animal feed was heavily involved in commissioning the system and, together with the team,
developed the technology.

The process is approved for organic products and is used to treat oilseeds, grains, spices, nuts, dried
fruits, seeds, tea, herbs and animal feed. This control method works by depriving pests of oxygen using
carbonic acid and pressure. It efficiently combats harmful insects, their [arvae and eggs. — Gentle, entire-
ly free of toxins, declaration-free and sustainable.
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“agaDISINFESTATION offers our customers
added value: it increases product safety,
complies with organic standards and provi-
des a solution that protects people, the pro-
duct and the environment®, stresses Fabian
Arts. The system complements other inno-
vations such as the colour sorter and the
multifunctional mixing plant at agaSAAT’s
state-of-the-art production centre.

Over the past five years, this fast, reliable
and environmentally-friendly process has

been successfully used for both prophylactic
disinfestation and acute pest control.

ABOUT agaSAAT GmbH

As a company now run by the second generation of the same family, agaSAAT GmbH has stood for high-
quality baking, sprouting and spice seeds for over 30 years. Over the past few years, the investments
made and expansion of the processing capacities have led to agaSAAT GmbH becoming THE experts
when it comes to seeds.

With our extensive range of services and products, we serve the food industry,
wholesalers and bakers, confectionery shops and food retailers across Europe.
And our customer base is now just as varied as the products and services that we offer.

CONTACT:

agaSAAT GmbH
KelvinstralRe 2

47506 Neukirchen-Vluyn
Tel. +49 2845 9146-0
info@agasaat.de
www.agasaat.de

LA Typ &

Werner Arts Tobias-Werner Arts Fabian Arts

OVER

D

®  agaSAAT® GmbH Tel.: +49-2845-9146-0 o } -
KelvinstraRe 2 info@agasaat.de — YEARS
SAAT D-47506 Neukirchen-Vluyn www.agasaat.de m S ortroliert Customized core

DE-0K0-001 competence.




