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The future of green cleaning starts today and Iéads
to the road of sustainability '




3 GPM FILL STATION

| AN ON-DEMAND
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Our technology produces a solution
: that consists of plain cold tap water
hat is i fused with ozone gas in the

Thorough Surface Coverage

Ordinary Bubbles Nanobubbles
rise to the surface and burst remain in suspension longer

© Nanobubbles stays in solution longer than macro or

microbubbles

- Using nanobubbles allows for more ozone gas to be dissolved

in the solution

Nanobubbles have more surface contact

- Smaller bubbles means a higher concentration, longer

duration and a high efficacy of ozone in the solution.



All-natural, powerful cleaning and
sanitizing agent that contains a
high concentration of dissolved
ozone in the form of Nanobubbles.

Can Ozone be used on food?

Ozone has been given GRAS approval by the USDA and the FDA
for direct contact with food products, including all meat and
poultry products. USDA Reference 21 CFR 173.368 / FDA Federal
Register Vol. 66 NO. 123

Other Applications:
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environments that are safer i : 50% allowing more time to
and heaithier. ; do other jobs

- Health Protection T g Boost Productivity
@_ Creates indoor . Reduces cleaning time by
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Aqueous Ozone approved by:
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