


UltraViolet Germicidal Irradiation (UVGI)



Ultraviolet Germicidal Irradiation is known from the 60s as a good physical

method to control growth and distribution of microbial organisms, pathogens,

spores, moulds, etc.

UVGI – an overview



Light in a broad sense can be divided in visible, infra-red and ultraviolet rays.

Ultra-violet rays (invisible) can be classified in :

What does mean ?UVGI

▪ UV - A (with tanning properties),

▪ UV - B (with therapeutic properties)

▪ UV – C (with germicidal properties).



The absorption of a UV photon by the DNA of

microrganisms causes a destruction of a link in the DNA

chain, and consequently the inhibition of DNA replication.

The germicidal effects of the UV-C radiation destroy DNA of

Bacteria, Viruses, Spores, Fungi, Molds and Mites avoiding

their growth and proliferation.

UVGI technology is a physic disinfection method with a
great costs/benefits ratio, it’s ecological, and, unlike
chemicals, it works against every microorganisms without
creating any resistance.

What does mean ?UVGI
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UV Disinfection Key Factors

Each microorganism has a specific UV-resistance threshold, called
DOSE. The specific dose need to be delivered to get a proper
disinfection level, which is expressed in LOG REDUCTION (1 Log=90%,
2 Logs=99%, 3 Logs=99,9%, etc).

Therefore, for some microorganisms a low level of UV POWER is
sufficient to be eliminated, while for others it takes more power to get
same elimination level...or alternatively a longer exposure TIME.

These factors are essential to understand UV technology:

Disinfection level that needs to be achieved (Log Reduction);

Target pathogen (and its dose);

UV power in play;

Exposure time / geometry and distance balance;



SANITATION means bringing the
microbial load into acceptable and
optimal hygiene standards that depend
on the intended use of the environments
concerned. Sanitation is often used to
mean “clean” and must however be
preceded by cleaning.

STERILITY is the closest level anyone
can get to achieve complete reduction
of microbial load, we can talk about
sterilization only if reduction is proved
to be not less than 6Logs, meaning
99,9999%.

To declare sterility test has to be proved
and certified by third parts by law.

SANITATION DISINFECTION STERILIZATION

DISINFECT means to reduce the microbial
load deeply, that is to eliminate at least 1
log (90%) of the bacteria present. Microbial
load reduction is a basic value in
disinfection and it is expressed in Log
Reduction.
A good disinfection level is around 2Logs
(99%) a very good disinfection is 3Logs
(99,9%), and 4Logs (99,99%) is considered
a pretty high standard.



our Company



Light Progress 

studies, develops, projects and manufactures

Ultraviolet Germicidal Irradiation devices 



Anghiari, our hometown

Toscana, our Region

our Headquarter



2019 -

New German Branch Office, Frankfurt.

Light Progress has a brand-new office to follow 
clients from Germany, Austria, Switzerland, UK, 
and East and North EU in general. Russian market 
is also a one of our future target.

Main goal is to increase our presence in these 
countries and be able to offer better assistance to 
Key Accounts.

One new Business Development Manager has 
been employed to strength our Brand Identity and 
offer a better service for old and new clients.



Great reseller and distributors network



Benefits

We improve
your product

Quality

We ensure 
you safety

Our team
is there to

support you

We eliminate 
every harmful 

microorganism, 
up to 99,999%

We support 
sustainability

We make you 
save money



Standards



why ?

We offer the widest product range of UVGI Devices on the market,
providing different solutions, great quality, 100% Made in Italy.

Our Team sizes and projects every application designing a custom solution 
for each specific case, we invest in R&D e work together with Universities 
and big companies, leaders in their field. 

Our products fit in different application fields, such as Healthcare, Food 
Industries, Water Treatment, Odour reduction, HVAC, Public Trasports, etc.
with thousand clients in Italy and abroad.



operates in different fields and turns 
Ultraviolet Technology into real 
Solutions, providing a Specific Device for 
every application needed.



Certificates

*Available for selected items

*



University Tests - Air Treatment 



University Tests - Microbial Load Reduction



Best Practice



Scientific Studies



our Product Range







In restaurants and community kitchens, during

food cooking phases, fats pollutants and

unpleasant smells are generated.

Besides these inconveniences, those deposits

are very dangerous for fire risks, and for this

reason continuous maintenance operations are

necessary.

Furthermore food cooking bad smells may be

disputed by authorities and give often rise of

legal issues with the neighborhood.

What happens inside Kitchen Ventilation Systems ?



Fats are carbon and hydrogen compounds, with a
structure made of complex chains.

If fats are exposed to an intense UV-C irradiation,
they absorb part of this powerful energy, and
molecules, placed in a higher energy state,
become more reactive.
For this reason they recombine with oxygen
present in the air.
This process causes a particular and immediate
chemical reaction, the “cold combustion”.

Results of this reaction are organic and odorless
short chain gases, such as carbon dioxide (CO2),
water, etc.., normally present in air.

What happens inside Kitchen Ventilation Systems ?



What happens inside Kitchen Ventilation Systems ?

UV-SMELL-SQ o UV-STYLO-S are applied either
inside kitchen hoods or in kitchen ventilation system,
through a «plenum».

Both devices can be equipped with UV-C+O3 (Ozone)
lamps or UV-C ozone-free lamps; these are the first
devices in the market that can handle ozone or
ozone-free lamps, alternatively or even combined
together, according to clients’ needs.

So the air filtered by UV-SMELL-SQ or UV-STYLO-S
during normal cooking, reduces the formation and
deposits of fat and the consequent risk of fires,
limiting also the growth of molds that feed usually on
fats.



TIOX® honeycomb filter, original Light Progress
(optional) is a special filter coated with nano-
structured titanium dioxide and silver salts (optional)
that, in combination with the very high UVC power
emitted by lamps, is an excellent photo-catalyst that
degrades pollutants and organic and inorganic
compounds (SOV, NOx and VOC volatile organic
compounds, nitrogen oxides).

TIOX® filter performs further oxidation of polluting
particles, and contributes significantly to the
deodorizing action of UV-C.

Il TIOX® can be added inside UV-SMELL-SQ or in
between the application of UV-STYLO-S .

Special TiOX® Filter



UV-SMELL-SQ

― Body in STAINLESS STEEL AISI 304.

― UV-C selective (253.7 or 253,7 nm + Oz 183 nm.) high efficiency, pure 

quartz.

― Waterproof and dust proof (IP 55)

― Control Board in ABS; LED synoptic view with hourcounter (IP65)

― Modular system, can be applied combining more units

― facilitated connections plug with pre-wired multipole cable

― All materials are tested for resistance to intense UV-C rays and Ozone.

― Powered by electronic ballasts specific for Light Progress UV-C rays 

lamps. (220-240 V, 50-60 Hz)

― Suitable for TiOX® filter (optional)

― CE Mark (LVD - EMC - MD - RoHS).



Installation   Examples UV-SMELL-SQ



UV-SMELL-SQ



UV-STYLO-S

― Body in STAINLESS STEEL AISI 304.

― UV-C selective (253.7 or 253,7 nm + Oz 183 nm.) high efficiency, 

pure quartz.

― Waterproof and dust proof (IP 40)

― Modular system, can be applied combining more units

― Facilitated connections plug with pre-wired multipole cable

― Quartz sleeve to protect the UV lamp (or UV + Oz)

― All materials are tested for resistance to intense UV-C rays and 

Ozone.

― Powered by electronic ballasts specific for Light Progress UV-C 

rays lamps. (220-240 V, 50-60 Hz)

― Suitable for TiOX® filter (optional)

― UVLON PIPE  special sleeve (optional)

― CE Mark (LVD - EMC - MD - RoHS).



UV-STYLO-SInstallation   Examples



UV-SMELL-A

― Body in STAINLESS STEEL AISI 304.

― UV-C AMALGAM selective (253.7 or 253,7 nm + Oz 183 nm.) high 

efficiency, pure quartz.

― Waterproof and dust proof (IP 40)

― Modular system, can be applied combining more units

― All materials are tested for resistance to intense UV-C rays and 

Ozone.

― Powered by electronic ballasts specific for Light Progress UV-C 

rays lamps. (220-240 V, 50-60 Hz)

― Suitable for TiOX® filter (optional)

― CE Mark (LVD - EMC - MD - RoHS).



UV-SMELL-A



After taking samplings from a frying station determine the amount of grease in kitchen air. 
Thanks to our systems, in every sample we took the amount of grease particles was consistently reduced. 

In any large kitchens, in shopping
malls, office buildings, hotels and
food court UV can help you keep the
environment clean and hold odors
back.
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Fire prevention
Less maintenance interventions 
Very few, recurring cleaning costs
Improvement of active carbon filters’ life

Testing grease reduction 

NO GREASE =



Less maintenance interventions, 
deep surface cleaning without the 
continuous use of high pressure 
equipment and chemical products, 
usually very expensive.

Important reduction of odors and 
smells coming from kitchen ventilation 
system. No germs proliferation 
(bacteria and mold) or fat deposits.

Significant life improvement of 
active carbon filters, which are 
"cleaned up" by the ozone 
absorbed and maintain best 
performances in time.

Ecological Treatment (cold and dry) 
without any chemical spray or 
agent, dangerous for the 
environment.

Fire protection with the prevention 
of highly flammable fats’ deposits in 
the hoods and inside exhaust-air 
ducts. Maximum safety for 
employees.

Quick installation, maintenance and 
lamps replacement are easy. Our 
team will help you and guide you in 
choosing the solution that best suits 
your needs.

What are main benefits and advantages ?



UV-STYLO-S



Less maintenance interventions, 
deep surface cleaning without the 
continuous use of high pressure 
equipment and chemical products, 
usually very expensive.

Important reduction of odors and 
smells coming from kitchen ventilation 
system. No germs proliferation 
(bacteria and mold) or fat deposits.

Significant life improvement of 
active carbon filters, which are 
"cleaned up" by the ozone 
absorbed and maintain best 
performances in time.

Ecological Treatment (cold and dry) 
without any chemical spray or 
agent, dangerous for the 
environment.

Fire protection with the prevention 
of highly flammable fats’ deposits in 
the hoods and inside exhaust-air 
ducts. Maximum safety for 
employees.

Quick installation, maintenance and 
lamps replacement are easy. Our 
team will help you and guide you in 
choosing the solution that best suits 
your needs.

What are main benefits and advantages ?
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