Ensure Food Safety with
Automated Hygiene Equipment

Standardize employee hygiene across shifts and facility locations to ensure
product safety with full-automated employee hygiene technology that
removes more than 99% of pathogens in half the time and using less water
than traditional hand and footwear hygiene methods.

Effective f’ N Easy toUse Eco-Friendly
Clinically proven to remove -}OE Standardizes hygiene making Cuts handwashing time in half
more than 99.9% of harmful &J training, compliance monitoring using less water than traditional

pathogens with each and documentation effortless methods while maximizing
12-second hand wash. across production zones. energy efficiency.

Trusted by food safety leaders toimprove hygiene compliance

“You stick your hands in and it does all the work for you!

The easier you make it, the more funit is, your
employees are going to follow that. That's been

really great for us. Ahsha Abu-Ali

Director, Food Safety at HelloFresh
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CleanTech’EVO UltraPure

Automated Handwashing Stations The perfect hygiene solution

EVO One
The latest evolution of Meritech CleanTech® forthe perfeCt hand wash

Automated Hand Washing Stations, EVO Single station free
standing system

uses intuitive sensors, recyclable solution We knew that standard industrial hand soaps
cartridges and an engaging touchscreen wouldn't cut it in our quest to ensure the
display to help create the perfect hand EVO Wall perfect hand wash. That's why we developed
washing experience that: wall mounted single

" UltraPure specifically for CleanTech®
station system

®* Remove more than 99.9% of
pathogensin 12 seconds

® Cuts handwashing time in half EVO In -Counter

and uses less water than sinks

. . system that fits into
® Standardizes hygiene across ¥

N g any counter top
shifts and locations
® Streamlines SOPs and
improves compliance tracking. EVO Three
® Has notouch points or cross- —
contamination between users Triple station free

standing system

V4 Concentrated solution

Automated Boot Scrubbers
comes in smaller

XBW ®  Automatically maintain containers that take

necessarychemical concentration
High-Throughput v up less storage space
L]

Have an easy to clean design for

Configurations: both compact and high-throughput

< Soles-only tati V4 Smart cartridges

*+  3-inchbrush stations work with the system
®* Accommodate a variety of footwear to notify users about

MBW with a variety of brush heights refills and reordering

Compact Design ®  Ensure more than 99% of pathogen

Configurations: removal for food safety ‘/ Extensively tested

. les-onl

. §3:§h%:35h ® Aremadeinthe U.S.A with service to erlsure more than

5 O-henbruh support based around America 99.9% pathogen

removal when used
with CleanTech®

Enhance Your Hygiene Zone / Protects the negriy

of the CleanTech®

Simultaneous Footwear Hygiene Complete Control Handwashing Station
Achieve more than 99% of pathogen removal from Ensure employees compliance with
footwear duringa 12-second CleanTech® hand wash CleanTech®'s controlled access turnstile ‘/ Rt el umes
Automated Controlled-Access Turnstile protect skin health
Boot Dip Compatible with the EVO One stat
Automatically Turnstile does not permit
maintains regulatory entrance to production areas
recommended PPM until full automated hand

wash is complete

Sole Clean
Sanitizing Pan
Evaporates quickly

post-application
for dry production
areas.
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