UTENSILS WITH

NATURE’S ANTIMICROBIAL

Fight Off
Nasty Microbes

Invading microbes are a fact of life in any commercial kitchen environment.

It's not hard to imagine how many of these nasty microbes can get transferred
to serving utensils. And because dirty utensils and food do not get along, you
need the power of Vollrath’s exclusive Silver lon Antimicrobial Technology.
While untreated surfaces allow microbes to collect and multiply, microbes are

attacked by the silver ions in Vollrath’s antimicrobial utensils!

How It Works

Positive ions present in moisture exchange with silver ions on the zeolite.

The exchanged silver ions are now available to control microbial growth.

Always clean product after each use as it does not eliminate food-borne bacteria.

Fighting on all fronts at once.

Unlike chemical or man-made antimicrobials which generally interact with
only one specific site on a microbe, the silver-based antimicrobial compound
attacks multiple targets on the microbe:

Prevents cell reproduction Surface film
Obstructs cell respiration of moisture

Starves the bacteria
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