Editor note: I have a very good graphic/diagram that demonstrates the technology. I will send it to you upon request.
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ARENA PRODUCTS INTRODUCES PATENTED AIR-EVAC® SYSTEM;
REMOVES MORE HIGH VISCOSITY FLUIDS THAN ANY OTHER 
BAG-IN-BOX SYSTEM

CHICAGO, Nov. 1, 2006 - The Air-Evac® system, a new bag technology that
dramatically increases the amount of high viscosity fluids that can be
extracted from bag-in-box packages, was introduced by A.R. Arena
Products Inc. at PACK EXPO International in Chicago. 

The patented, hands-free system is vastly different from conventional
methods of emptying liquid from bag-in-box liners. The system works by
replacing the volume of liquid pumped out of the inner chamber of the bag
with shop air introduced to chambers on the outside of the bag.  The
inflating air chambers push the liquid content toward the bag outlet. Air
volume is increased as the liquid content decreases. As product pools around
the drain opening, it can be easily pumped out, enabling the Air-Evac to
achieve very low residual levels, virtually eliminating waste. The shop air does not come in to direct contact with the bag contents, preventing product contamination.  

"The Air-Evac will benefit customers in any market that want to increase
labor productivity while decreasing waste and the possibility of
product contamination," said Mike Brunhuber, vice president of Arena Products.  "This is a totally new and innovative approach for bag-in-box applications."

The automated system from Arena Products does not require manual
intervention or monitoring. The Air-Evac liner alerts operators when the
contents of the bag are nearly emptied, eliminating the need for constant
monitoring. Residual levels are generally reduced by over 50%, increasing yield while reducing the cost and environmental impact of solid waste.  Also, the inexpensive Air-Evac system eliminates the need for bag wringing or scraping.

 
The Air-Evac liners are available for use with the Arena 330 Shipper™ and can be produced to fit a variety of intermediate bulk containers. The bag technology is already being used successfully to extract mayonnaise, caramel, ice cream mixes and flavorings, tooth paste, hand lotion, and other high viscosity products.  The potential markets for the application include dairy, beverage, dressings and condiments, health and beauty aids, confectionaries, and chemicals.

About A.R. Arena Products Inc.
A.R. Arena Products, Inc. designs, manufactures, and markets large, reusable
structural plastic products for storage and transportation of food and
chemical products. Its products are designed to be innovative,
environmentally friendly, and cost effective. They are also designed to
provide productivity improvements along with high functionality and
structural performance in the markets served. The company, located in
Rochester, NY, also provides sales, rental, leasing and logistics, and
maintenance service for its products. For more information, visit
www.arenaproducts.com or call 1.800.836.2528. 
