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SANISURF
The surface that keeps up with you
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SaniSurf is an automated, self-sanitizing
food preparation surface

The perfect way to maximize employee
efficiency while impressing your customers
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high pressure spray nozzle

squeegee drying
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“Made to Order” Fast Food
IS a growing industry
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E Our Consumer

“Made to Order” Fast Food Franchises
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FDA

Consumer Needs

FDA approved materials and methods

eliminates workers' cleaning time to
serve more customers and improve
efficiency

compact; hides cleaning operation
and cleaning materials




Benchmarking

View from below
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E Next Steps

* sanitation method
* automation

e counter material
* squeegee angle

 alternative drying mechanism
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SANISURF + POLISHINE
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