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Micro-Nice® for food industry
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MICRO-NICE ° BIO CLEAN & CLEAR

USAGE : Clean glassware, kitchen utensils and conveyor system in food processing
area.

B

INDICATIONS: -
Clean food stain, grease and dirt. Get rid of foul odor that adheres on utensils.
Non corrode to metal, paintwork, plastered surface, tiles, glass and rubber parts. Can be used with dish washer.
Safe to use and environmentally friendly.

DIRECTIONS:

Mix with clean water at the ratio of 1: 5-10.
Spray, wipe the required areas and wait for cleaning action awhile.
Wash down with clean water and leave dry.
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MICRO-NICE ° BIO CLEAN & CLEAR (F)
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Case example: Cleaning frozen shrimp conveyor belt

MICRC-NICE™

IL4I/0I9T4R




L/ . [= 2/ 1
J1ad Line Namqaaaaaﬂ

2/
P173¢e)

HAAN DT Biodegradable

lae

USHEN wmalunIu 3106




o2 N1 B NS SR
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Mli-No._ :
‘ﬁ FACTORY:  CM. 'GC: CN. RECEIVED DATE: ___ 0612105 AMALYZED DATE: __ 0612105 REPORT DATE _ 1042005
o  PRODUCT SAMPLE TPC coli S. aureus STANDARD RN
| e 3 e 3 Thamophilic Backeria
Ref. Mo, . DESCRIPTION : CFL} 25 cm | MPM {25 cm (+vetie)
SWiB12/05 | gehnumisi <10 e
swosa 1206 | aansrudn 1 <10 _ v
| SWORS/1205 | eneiviia 2 <i0 ; vy g .agpgg,m% n\ v
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8 ANALYSIS BY - Gong . MICROBIOLOGIST SUPERVISOR : CENTRAL LAB MANAGER : 3 (o)
(] i ' L )
;:ssus Mo.1, ISSUE DATE 0110712002 : i c.8. pio FM-CL-RP-SA-Mi-002
@ ! > » :
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LABORATORY REPORT OF HAND / EQUIPMENT SWAB TEST

RN . Fakh
e e N £
Devalrndon s S ¢ fv
.
4 B ;
wh T e L 2

TIME ; 01.30 PM- 01.45 PM.

S : I- " - . I . : | . REMARK
NAME o&enon | AMER 1 D Colforms | E. cof S aweus | RE

Standard=< 100 cu20cm’.| - -

PLACE  |sundud=1000ch206n| Standard=MPN < 3| Standard=MPN <3
BISH(Y /i | s SALAD ROOM <10

DISH (2)** | . SALAD SALAD ROOM 510

REMARK '.,» * AFTER CLEANED AND TREAT WITH MICRO-NICE

** AFTER CLEANED WITH TEE-POL

TEST BY : AMNART * . VERIFIED BY......#—.....‘.?.‘.!’JQ‘:.
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Saving an Environment
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Carbohydrate etc.

Detergents Detergents

COD Non Bio-Degradable Waste / Pollution

(Need To Be Eliminated) (Need To Be Treated)
Micro-Nice®

Micro-Nice Low Waste

COD Bio-Degradable

, (Collectable / Be Value)
Non Toxic



Safety Document.
for
Food Industry

LD 50

IC50

Thailand FDA registration
Biodegrade value
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Mapping of Micro-Nice" Presentation

Food Industry
Household

Cooling Tower D-5
Wall's

Future Park

Vanachai

ThaiFilm

Chiller D-5 Chiller (Cool water) AIM
LLG D-5 (Cutting Fluid )
D-5 Energy Conservation
Boiler

Waste Water Treatment
Case Renewable Water
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