
It can be expensive…
A food production factory can be exposed to 
bacteria and mould even if  a high standard of 
hygiene is in place. Manual surface disinfect ion 
of work surfaces,machinery and freezers etc can 
often allow an unusually high number of bacteria 
to remain. Unpleasant odours can also cause 
inconvenience.

In these cases money may be lost through 
complaints resulting in bad publicity, and spoilt 
product.

It is easy to be at the front edge..
By simple use of the mobile APM air cleaner you 
will quickly and effectively sterilise and remove 
unpleasant odours from the air in a confined 
production space.

The daily cleaning of production areas is the 
most important function to maintain a high 
standard of hygiene and by using the air cleaner 
you will also prevent mould, fungus or any other 
type of bacteria from forming on the equipment, 
walls or ceiling.

Sterilising
up to 99,9%

Environmental award in the European 
market for cleaner technology.

APM4 is a Danish product which is produced by 
Jimco A/S, which in 2000 received the European 
Market environmental prize for cleaner 
technology on the back of its air cleaning 
systems.

SterilizeSterilize and and 
RemoveRemove odoursodours

--withoutwithout thethe useuse
of of chemicalschemicals....


