The prooi why a clean
coolroom Is not enough!

vean Jaymak Controls Mould Growth
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In 2003, Jaymak conducted studies with Bernard, Heath & Associates (A Division of OMIC Australia P/L) and the tests clearly showed
that after a 30 day period, there was an approximate 10-fold restriction of mould growth due to the Jaymak D-Mould® treatment
compared to the control that wasn’t treated.

Jaymak Controls Bacteria Growth
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4 Major strains of bacteria

In 2004, Jaymak conducted further tests, this time with the Food & Water Testing Division of Sonic Healthcare Ltd. to investigate the
effectiveness of Jaymak’s decontamination procedure for sanitizing and protecting coolroom surfaces against 4 major strains of
bacteria. The results showed NO SURVIVAL of the 4 species tested post of the Jaymak procedure for coolroom hygiene.
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