DM DeviMar Manufacturing PRODUCT BROCHURE

ANTIMICROBIAL SURFACE PROTECTION ICE MACHINE PROTECTION

FOOD SAFETY STARTS IN THE ICE MACHINE

Ice
Is Food.

And the machine making it may be the dirtiest appliance in the building.

Ice is a ready-to-eat food — yet ice machines are cold, wet, and rarely
cleaned thoroughly, making them ideal breeding grounds for mold, slime,
and bacteria. Inspections routinely find a significant share of commercial ice
machines contaminated beyond accepted health standards. DevMar protects
the machine at the surface, so the ice your guesis consume stays clean
between cleanings.

THE PROTECTION

BioDefense 24/T™ — Ice Is Food

A protected, EPA-regisfered antimicrobial nano non-stick coating — long-Jasting and
bacleniostatic — that resists biofilm, mold. and mineral buildup on the surfaces thal touch
your jice.

100% Biofilm EPA
Ice is food The hidden threat Registered anfimicrobial
a ready-to-eat product slime that harbors bacteria protecied & bactenosialic

Commercial ice machine — protecited st

Clean, clear ice — the food your guesis
every ice-comiact surfsce.

aciuslly consume.
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SECTION 01 - THE PROBLEM
Why every ice machine is a microbial risk.

Cold, wet, food-exposed, and infrequently cleaned — the four conditions that lef mold and bacteria
thrive in the one appliance that makes a food you never cook

Four Conditions That Breed Contamination

FACTOR 04 FACTOI

Moisture Warmth

lce machines are naturally wet — a constant habitat for Exterior and mechanical components stay warm, giving
mold and bacteria microbes spots to thrive.

FACTOR 03 FA OR 04

Food Particles Infrequent Cleaning

Airborne food, yeast, and flour settle inside and feed Machines are rarely cleaned thoroughly, so biofilm
microbial growth. forms and microbes multiply.

What the Inspections Find

Studies and health inspections repeatedly find that a significant proportion of commercial ice
machines carry levels of bacteria or mold that exceed health standards. The risk is non-negligible —
and it rises in high-yeast or high-flour environments like bakeries, and anywhere maintenance lapses.

The Biofilm in the Drain

The effluent (drain) line is a hot spot. Bacterial biofilm — a living slime — coats the pipe interior,
slowly restricting flow unfil water backs up into the machine and contaminates the ice Biofilm also
harbors harmful bacteria and dnives persistent odors.

it's Not Just the Machine

= |ce buckets & lids: accumulate bacteria and mold from handling and moisture when not cleaned
regulariy.

= |ce scoops: handled by many people and often left sitting in the ice — a direct transfer path for
contamination

= Cross-contamination: any of these touching a soiled surface and then the ice becomes a vehicle
for harmful microbes.

A THE BOTTOM LINE
Consumers rarely think about it, but ice is consumed directly — there is no cooking siep to kill
what grows in a neglected machine. Clean ice Is a food-safety obligation, not an afterthought.

BioDefense 2417 — ice Is Food - DevMar M
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A nano non-stick coating thai is protected by a long-fasting, EFPA-registered antimicrobial and
bacterniostatic technology — applied to the surfaces that touch your ice

How the Coating Works

LAYER D1
Mano Non-Stick Surface

Releases ice cleanly and resisls

LAYER 02

biofilm, scale, and mineral buildup so
contaminants have nothing to cling

What It Delivers

Reduced Bacterial Growth
Inhibits bacteria, mold & mildew on coated surfaces —
a cleaner machine and cleaner ice

Prolonged Machine Life
Guards components against corrosion and wear,
extending equipment lifespan

Higher Ice Quality
A cleaner environment yields ice with fewer impurities,
off-tastes, or odors

() IMPORTANT

EPA-Registered
Antimicrobial Shield
Protected, EPA-registered
bacteriostatic technology inhibits
o bacteria, mold, and mildew on the
coated surface between cleanings.

LAYER 03
Long-Lasting Durability

Built to endure the freere—harvest

cyde, protecting components and
extending machine life.

Less Frequent Cleaning
Slows biofilm & buildup, so the machine needs
cleaning less often — saving time % labor

Improved Efficiency
Mon-stick harvest and no scale buildup mean less
energy use and mechanical strain

Reduced Chemical Use
Less frequent cleaning means fewer cleaning
chemicals — better for cost and environment.

The coating is a powerful layer of protection — but it complements, not replaces, regular
cleaning and maintenance. Follow the manufacturer's cleaning schedule for safe, efficient

operation

BioDefense 24/7 —ice Is Food - O
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Cleaner ice, lower cost, greafer frust

The Operator's Payoff
Cost Savings Over Time Less Downtime
Lower mainienance, longer-lasting parts, and fewer Less scale and microbial buildup means fewer
chemicals offset the up-front investment breakdowns and a steady ice supply
Health-Code Compliance Consumer Confidence
A cleaner machine makes it easier to meet health Visible commitment to hygiene builds guest trust and
standards and avoid fines or shutdowns protects your reputation

Who It's For

Restaurants & Bars Hotels & Hospitality Hospitals & Healthcare Convenience & Grocery

Schools & Institutions Bakeries & Food Processing

Regular cleaning, scheduled maintenance, and proper handling of buckets, lids, and scoops
remain essential. DevMar's coating makes that program more effective and easier to sustain.

BIODEFENSE 24/7T — ICE IS FOOD - DEVMAR MANUFACTURING

Rick Christian

615-232-7040 - ncki@devmarproducis.com - www.devmarnnfg.com
SDS & Techmcal Data: admin@devmarproducts com

"Ice js food. Protect it like food.”

BioDefense 247 — lce I= Food
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