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　Three	major	elements	for	Development	of	Thai	Food	Industry	

Price	Reduc'on	
	

Improve	Produc'vity	

Pursuit	Good	Taste	
	

New	Product	Development	

Food	is	safe	and	secure	
	

Improve	sanitary	condi'on	

1.	Benefit to Thailand	

SaniCom System（Air	Sterilizer	Equipment） prevents	food	poisoning	and	
infec2on,	and	aim	to	improve	the	hygiene	environment	of	Food	Industry.	

Food	Poisoning	

Infec'on	

E.Coli	O-157�

Mosquito�

SaniCom	
System	



2.	Selling Point	
(1)		Bacteria	and	Virus	floa2ng	in	the	room		

FUNGUS � E.COLI� VIRUS �

(2)		SaniCom	System:	Ultra-fine	Spray	Technology	

Ultra-fine		
par'cles	

SaniCom	System	makes	chemical	liquid	and	sprays	ultra-fine	par'cle	in	10μ,			
this	ultra-fine	chemical	liquid	can	linger	in	the	air	for	a	long	'me,	and	sterilize	the	room	
in	every	corner.	

Sterilize	97%	of	Airborne	and		
98%	Adherent	Bacteria	

Sterilize	every		
corner	of	the	room	



3.	OTAGAI Point	

Applica2on	examples	of	germs	control	by	SaniCom (Bacteria	Elimina2on	Equipment)	

Hotel	Party	Hall	 Nursing	Home	 Cruise	Ship	

Food	Factory	 Kitchen	 Restaurant	

（１）Preven2on	from	Food	Poisoning	Infec2on	

（２）Preven2on	from	Infec2on	of	Norovirus	etc.	



 4.	Summary	
SaniCom System	can	sterilized	inside	of	food	factory,		

extend	the	expira2on	date,	produce	safe	food	
and	create	a	safer	and	more	secure	environment	

Fungus� Food	Poisoning�

Fungus	 Escherichia	coli		 Virus	

SaniCom	
System	

Provide	safety	and	security	of	food �



 5.	Company Information	

NissenTechno	Co.,	Ltd.	
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Steriliza'on,	insec'cide		
and	deodorant	


