
Promolux Announces New Innovative LED
Lighting for Conservation and Merchandising
of Fresh Meat Displays in Supermarkets

Innovative New Promolux LED Lighting for Fresh Meat

Displays in Supermarkets Retail Groceries and

Butcher Shops

Bringing Freshness to Light: Promolux's

Breakthrough LED Technology for Meat

Displays

VICTORIA, BRITISH COLUMBIA,

CANADA, September 19, 2023

/EINPresswire.com/ -- Promolux, the

leader in specialized lighting solutions,

is proud to announce its latest

breakthrough in LED lighting

technology, meticulously designed to

enhance the visual appeal, freshness,

and conservation of fresh meat

displays in supermarkets.

Promolux has long been at the

forefront of innovative lighting solutions, and their newest LED lighting represents a significant

leap forward in addressing a critical challenge faced by grocery retailers – the preservation and

presentation of fresh meat products under the demanding conditions of supermarket

Our goal is to ensure that

retail grocers, supermarkets,

and butcher shops can

provide the best shopping

experience while extending

the lifespan of their meat

products without

compromising visibility,”

Spokeperson

environments.

The Science of Photo Lipid Oxidation

As consumers are increasingly drawn to fresh meat

displays in supermarkets, it becomes essential to

understand the science behind the deterioration of these

products due to factors like photo lipid oxidation. Photo-

oxidation, as a faster mechanism than autoxidation, is

initiated by light exposure. Sensitizers like myoglobin or

hemoglobin, coupled with light, lead to the formation of

hydroperoxides, an alternative pathway for hydroperoxide

formation compared to the free radical mechanism in

autoxidation This process can compromise both the appearance and nutritional quality of meat

http://www.einpresswire.com
http://safespectrum.com/


Fresh Meat Display Comparing Promolux LED

Lignhting Showing Natural Color Definition and

Reduced Photo Oxidation

Promolux is the profitable advantage adopted by

leading grocery retailers worldwide

products.

Promolux's Innovative Approach

Promolux recognizes the intricate

science behind meat preservation and

has developed proprietary LED lighting

technologies that specifically combat

the effects of photo and lipid oxidation.

By addressing these factors, Promolux

enables customers to maintain the

highest standards of product integrity

while simultaneously conserving

energy.

"Our goal is to ensure that retail

grocers, supermarkets, and butcher

shops can provide the best possible

shopping experience while extending

the lifespan of their meat products

without compromising visibility," stated

a Promolux spokesperson.

Elevating Fresh Meat Visual

Merchandising with Promolux LED

Lighting

Effective visual merchandising plays a

pivotal role in the meat industry, where consumers make purchasing decisions based on the

color and appearance of fresh meat products. The Color Preference Index (CPI) is a critical metric

in the world of lighting and visual merchandising. It assesses a light source's ability to enhance

color richness and accuracy, crucial in fresh meat displays.

Promolux's LED lighting technology excels in color rendering, illuminating meat cuts with

authenticity and vibrancy. Unlike conventional lighting sources, Promolux LEDs maintain the

natural hues of meat varieties, enhancing customer engagement and ultimately driving

increased sales.

Prolonging Shelf Life and Visual Merchandising of Fresh Meat Displays with Precision Lighting

One of the key challenges faced by retailers is extending the shelf life of fresh meat products.

Conventional LED lighting sources often emit visible wavelengths of radiation that affect photo

and lipid oxidation, accelerating the deterioration of meat quality and increasing the risk of

bacterial growth and spoilage. Promolux LED lighting, on the other hand, emits minimal

oxidative radiation, significantly extending the shelf life of meat products.

http://ww.promolux.com/wp-content/uploads/2016/03/Effects-of-Promolux-Platinum-on-Shelf-Life-by-Mcneese-State-University.pdf
http://ww.promolux.com/wp-content/uploads/2016/03/Effects-of-Promolux-Platinum-on-Shelf-Life-by-Mcneese-State-University.pdf
http://ww.promolux.com/wp-content/uploads/2016/03/Effects-of-Promolux-Platinum-on-Shelf-Life-by-Mcneese-State-University.pdf


Imagine a supermarket refrigerated display case showcasing an array of fresh meat varieties,

from succulent beef cuts to flavorful pork chops. With Promolux LED lighting, the shelf life of

these products is significantly extended, reducing waste for retailers and ensuring customers

receive meat that is fresher, safer, and more flavorful.

Visual merchandising is the cornerstone of successful food retail, particularly in the realm of

meat displays. Promolux LED lighting empowers retailers to create visually stunning displays that

emphasize the freshness and quality of various meat products. Whether it's a prime steak or an

assortment of succulent poultry, Promolux LED lighting ensures that every detail is illuminated to

perfection.

By harnessing Promolux's refined fresh food LED illumination, retailers can guide customers'

attention, establish focal points, and enrich their overall shopping experience. The result is a

display that not only arouses curiosity but also encourages customers to explore the diverse

meat offerings with enthusiasm.

Understanding the Color Preference Index (CPI)

The Color Preference Index (CPI) stands as a metric of paramount importance in the world of

lighting and visual merchandising. This metric evaluates the effectiveness of a light source in

enhancing the richness and accuracy of colors. It quantifies a lighting system's ability to bring out

the vibrant and natural colors that our eyes perceive. 

In the context of fresh meat displays, a higher CPI score signifies that the lighting is adeptly

rendering colors, making them more attractive and authentic. This becomes particularly

significant in sectors where colors significantly impact customer decisions, such as the

presentation of fresh foods.

Elevating Fresh Food Visual Merchandising with Promolux LED Lighting

Promolux has emerged as an industry leader in the field of lighting solutions tailored for

refrigerated display cases. 

Their innovative balanced spectrum lighting technology transcends conventional illumination. It

not only impeccably showcases fresh food products with their true colors but also provides a

shield against potentially harmful radiation. 

What sets Promolux apart is their commitment to maintaining the authenticity of colors while

ensuring the illumination is optimal. This is where the synergy between the Color Preference

Index (CPI) and Promolux's LED lighting becomes apparent.

In the realm of food retail, the visual presentation of fresh meat holds the power to captivate

customers and drive sales. From succulent cuts of beef and tender lamb chops to savory pork,

chicken breasts, and delightful turkey, the way you showcase these diverse meat varieties can

significantly impact purchasing decisions. In this article, we'll delve into the transformative

https://www.promolux.com/applications/food-retail-displays/meat/


effects of Promolux LED lighting on meat refrigerated display cases, exploring its role in

extending shelf life and bringing out the vivid, natural colors of various meat cuts.

LED Lighting for Meat Refrigerated Display Cases: A Game-Changing Solution

Promolux, a pioneer in advanced LED lighting technology tailored to the specific needs of food

retail environments, offers a game-changing solution for elevating the appeal of meat displays.

At the heart of this innovation lies the energy-efficient and long-lasting LED technology, which

not only offers captivating illumination but also contributes to preserving the quality of fresh

meat.

Applying Food Safe Promolux LED Lighting in Various Retail Environments

Promolux's versatile LED lighting technology transcends different meat retail settings, including

butcher shops, supermarkets, and grocery stores:

Supermarkets and Butcher Shop Fresh Meat Displays: Dedicated meat retailers can transform

their showcases of beef, lamb, pork, chicken, turkey, and more. The extended shelf life and

enhanced visual appeal become powerful assets
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