


Creative cooking with family and friends is a new 

trend in modern cuisine. And nowadays enjoying 

healthy meals is easy to achieve as fresh food 

provides all the vitamins, mineral nutrients and 

trace elements our bodies need every day. Fresh 

food supplies energy, strengthens the immune 

system, boosts your metabolism and can help to 

put you in a good mood. The fresher the produce 

is when it is prepared, the more nutritious it is. 

Therefore it is important not only to buy really 

fresh food, but also to ensure it is perfectly 

stored whilst at home. 

Since not all types of food need the same 

temperature and humidity conditions for perfect 

storage, Liebherr has come up with the additional 

temperature zone, BioFresh, where many types 

of food can be kept fresh for much longer than 

in a traditional refrigerator compartment. This 

requires keeping the temperature accurately at 

0 °C combined with the ideal humidity. Fruit and 

vegetables, for example, stay fresher for longer 

in conditions of high humidity, while a dry 

environment is ideal for storing meat, fi sh and 

dairy products. With BioFresh not only is the 

appearance and fresh fl avour maintained 

but - fi rst and foremost - the valuable vitamins 

and minerals are preserved signifi cantly longer.
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In the BioFresh compartments food retains its healthy vitamins, aroma and appetising appearance  

signifi cantly longer than in a conventional fridge. Through its advanced technology the temperature 

is accurately kept at just above 0°C. Each drawer can be used individually and provides ideal humidity 

- HydroSafes with high humidity or DrySafes with low humidity - for a versatile storage solution.



 The BioFresh-Plus technology provides greater fl exibility and control for ideal food storage conditions. 

With its independent electronic control system the temperature in the top compartment can be 

adjusted from -2°C (fi sh), to + 6°C (exotic fruits). Stored at the right temperature and with the ideal 

humidity, food in the BioFresh-Plus compartments retains its healthy vitamins, aroma and appetising 

appearance signifi cantly longer than in a conventional fridge.

Fresh, healthy products give your body everything needed for vitality, stamina and a sense of all-round 

well-being. Fruit and vegetables with their high vitamin content make a vital contribution to a healthy 

diet.  The right mix gives you the healthiest lifestyle – as every natural product has its own special 

properties and substances. Fruit and vegetables need the right environment to retain their high vitamin 

content; just above 0 °C in the BioFresh HydroSafe. 









Nutritionists recommend one simple recipe for 

fi tness and well-being: a healthy diet. Nature 

offers a whole range of vital substances: vitamins, 

minerals and carbohydrates to give us energy 

and stamina and, on top of that, a good mood. 

However, the right temperature and ideal humidity 

conditions are essential if food is to retain its 

healthy properties and delicate fl avours as long 

as possible.  Liebherr’s BioFresh technology 

gives your quality of life a decisive boost by 

keeping your food fresher for much longer.

The information relates to storage in a BioFresh 

Drawer compared with a conventional fridge. 











Food stored in BioFresh drawers is demonstrably healthier, making a signifi cant contribution to a 

healthy diet. Two studies conducted by renowned research institutes* recently confi rmed this. Their 

conclusion: food quality benefi ts markedly from BioFresh technology.

What are the benefi ts of storing fresh food in a BioFresh drawer, compared with storage in a conventional 

vegetable compartment? This was the question studied by the Lake Constance Research Centre for 

Fruit Cultivation and the German Research Institute for Nutrition: the results speak clearly in favour of 

BioFresh from Liebherr. The vitamin C values alone were on average 92 % higher. Some foods even 

showed an increase in the vitamin C content. Weight retention during storage was increased by 68.3 % 

on average and wastage in preparation was also signifi cantly reduced.














