
Yoplait wanted to prevent a
mould development in their

drinking yogurts while avoiding
the use of peracetic acid. 

Yoplait France, the second largest French dairy group, offers quality dairy products made in
France, mainly in Monténeau (employing 50 people in this plant)

The Claranor Pulsed Light solution is more effective in kill ing
bacteria than UV-C and its total cost of ownership is more attractive.
In addition, it’s great to not have to worry about a residual chemical
on the packaging material,  ”​

F L A V O R E D  D R I N K I N G  Y O G U R T

YOPLAIT Tnuva

Stick pack decontamination

Pietreo Donati, Universal Pack CEO Testimonial



Claranor on line

Packaging lineProduct

Packaging to decontaminate

Flavored drinking yogurt
Storage < 4°C
Shelflife 28-35 days

Film 
film width: 320mmm

Installation 2018

New Tnuva line 
6 linear meters/minute

Claranor Solution 

1 lamp optical cavity 
Integration by Universal Pack 
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