
What  exactly  is  the
Janny MT module? 

The Janny MT module
extends the shelf life of
fruits, vegetable and cut
flowers using a unique
and innovative process
that creates a controlled
atmosphere in individual
modules. Thanks to the
combination of natural

respiration of the produce
and the lids' patented
membranes, the modules
can reach an ideal
preservation environment
of 3 percent O2 and 3 per-
cent CO2 inside at nearly
100 percent relative hu-
midity. 

The gas content can be
monitored with a hand
held gas analyzer, which
measures the O2 and CO2

levels. This way, the gas
levels are guaranteed to

stay within whatever the
optimal range is for the
produce. 

The modules are the
same size as standard
produce bins, are stack-
able and very durable.
They are easy to use and
require no electricity or
additional equipment.
Each module is like a

small, separate controlled
atmosphere room.  This
offers a much more flexi-
ble controlled atmos-
phere storage strategy,
where you can sell when
your market situation is
best, giving you a better
handling of markets' fluc-
tuations and demands.  

The Janny MT module
offers many advantages
such as: 

• Store in Controlled At-
mosphere conditions with

just a regular cold room  
• No need for addition

of gases, preservatives or
any additional equipment 

• Achieve fewer losses
and re-sorting on after
long preservation 

• Maintain ideal fresh-
ness and crispiness of the
stored products 

• Market the products

over longer periods of
time without weight or
quality loss 

• Adopt a new strategic
preservation and master
your own marketing and
distribution. 

Since 2009, more than
30,000 Janny MT modules
are being used worldwide
in more than 30 countries,
bringing undeniable ad-

vantages to hundreds of
independent producers,
growers associations and
cooperatives. The varieties
of fruits, vegetables and
cut flowers that can be
stored in the Janny MT
modules will continue to
grow over time.  

Company overview
JMT US LLC is a new

U.S. company supported

by 10 years of develop-
ment in Europe through
its parent company in
France. After many years
of research there, Mr.
Janny developed and
patented the Janny MT
controlled atmosphere
module, offering a new,
natural flexible controlled
atmosphere storage into
bin sided units. 

Already well estab-
lished in Europe, the
company recently took a
big leap, deciding to ex-
pand into the North
American market by
launching its brand new
subsidiary in the United
States, JMT US LLC, with
offices in Michigan and
California. After partici-
pating in specialized
trade shows in North
America during last win-
ter, a lot of interest was
generated for the new
modules. Looks like 2015
will be a good kick-off
year for this new solution
for many growers.

For more information
visit www.jmt-us.com or
w w w . j a n n y m t . c o m ,
email: info@jmt-us.com
or call 707-496-0937 (CA)
or 517-215-5970 (MI).
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TTechnologyechnology
Controlled Atmosphere Modules bring new flexibility for

harvesting and better sales possibilities to growers

The  modules  are  the  same  size  as  standard
produce bins, are stackable and very durable.
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Produce Shelf life in cold

storage

Shelf life in Janny MT

Module

Apples 90 days  330 days

Asparagus 5 days 25 days

Broccolis 21 days 45 days

Cherries 7 days 25 days

Blueberries 7 days 40 days

Plums 12 days 50 days

Kiwis 30 days 140 days

Leeks 25 days 75 days

Currants 10 days 40 days

Pears 90 days 240 days

Roses 5 days 20 days 


