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COMMERCIAL & NON COMMERCIAL
ICE MACHINE CLEANING

Keeping an ice machine dean and sanitized has many
benefits, including: *

FOOD SAFETY

Bacterla and mold can grow in ice machines, contaminating the
ice and posing a health risk.

Regular cleaning can help prevent this.

EFFICIENCY
A clean ice machine runs more efficiently, producing ice faster
and using less energy.

LONGEVITY
Regular cleaning can help prevent mineral deposits and scale
buildup that can damage the machine and reduce its lifespan. ?

REPUTATION
A clean ice machine can help your business maintain a good
reputation and avoid fines or legal action. |

ICE QUALITY
Clean e machines produce ice that tastes better, which can
improve the taste of drinks served to customers.

PRICE: $199.99 PER ICE MAKER

CONTACT NOW FOR MORE INFO

&= Obxdryerventcleaners@gmail.com

@ 2 52- 4 8 9- 8 3 53 & www.obxdryerventcleaners.com

& Obxventcleaners.com
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