Prevent Infectious Diseases and Food
Poisoning hy Sterilizing the Microorganisms
and Viruses in Your Environment!

Sanicom System
Nissentechno Corporation

No

B139

Product Name

Manufacturer

Portable model Mobile model  Example of use: inside a food factory
Product Are there risks in your environment?
Information H
armful
Food-borne! misinformation!
If any of these problems occurs, it could cause an immeasurable
negative impact upon the future of your business.
That's why
the Samicom System!!
We've created
You can remarkably reduce your risks!
By introducing the Sanicom System, you can give your customers peace of mind!
The Sanicom System uses stabilized chlorine dioxide, so it’s safe for the human body.
Features <Comparison of sterilization performance>
Sterilizing power | Uniform diffusion [Corrosion prevention| Safe for the human body
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Usage « Locations at high risk of food poisoning, such as restaurant/hotel kitchens and food factories.
g « Locations with unspecified large numbers of persons coming and going, such as restaurants and hotel guest rooms.
Examp|es * Locations such as inside ambulances which transport patients who may have infectious diseases, inside buildings
such as fire stations.
 Locations where many senior citizens and infants are coming and going, such as aged care facilities.
By applying a suitable medical solution, this system can also be used for killing mosquitos and suchlike (preventative
measure against dengue fever, malaria, etc.)
Please Tokyo Metropolitan Small and Medium Enterprise Support Center/ Tokyo Trade Center
send your TEL +81-3-3438-2026 FAX +81-3-3433-7164
inquiry to | E-mail ttc@tokyo-kosha.or.jp  URL http://www.tokyo-trade-center.or.jp/
Tokyo Trade Center is founded by Tokyo Metropolitan Government to assist SME in Tokyo.

We support the overseas sales promotion of this product.
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