
Jaymak provides an extensive and 
detailed ice machine clean that  
helps eliminates nasty germs, and 
leaves your ice machine running  
more efficiently.

YOUR TRUSTED PROFESSIONALS IN CERTIFIED CLEANING

JaymakTM Ice Machine Clean
If ice machines are not cleaned regularly 
and thoroughly, they can cause the spread 
of nasty germs like Salmonella, Listeria,  
E. coli, Shigella and Norovirus.
Disease-producing bacteria, including
Listeria can be 1,000 times harder to
eliminate if it is living in a protective biofilm.

Ice machine cleaning includes: 
- removing panels to access evaporator

cleaning, sanitising and de-scaling the
evaporator with Jaymak’s descaler

- flushing clean and sanitising the water tank 
- cleaning and disinfecting the ice bin

including the inside wall
- cleaning the seal on ice bin door
- reassembling all removed panels
- cleaning & polishing all external panels
- pH testing the water tank and ice bin

for clearance
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JaymakTM services adopt
endorsed accredited systems 
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Jaymak provides an extensive and 
detailed full kitchen clean that 
includes canopies, kitchen exhaust, 
floors, extraction fans and filters, 
walls and ceiling.

Ut wisi enim ad minim veniam, quis 
nostrud exerci tation ullamcorper 
suscipit lobortis nisl ut aliquip ex ea 
commodo consequat. Duis autem 
vel eum iriure dolor in hendrerit in 
vulputate velit esse molestie 
consequat, vel illum dolore eu 
feugiat nulla facilisis at vero eros et 
accumsan et iusto odio dignissim 
qui Lorem ipsum dolor sit amet, 
consectetuer adipiscing elit, sed 
diam nonummy nibh euismod 
tincidunt ut laoreet dolore magna 
aliquam erat volutpat. Ut wisi enim 
ad minim veniam,
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consectetuer adipiscing elit, sed 
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tincidunt ut laoreet dolore.
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lobortis nisl ut aliquip ex ea 
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vel eum iriure dolor in  vulputate.

YOUR TRUSTED PROFESSIONAL ADVISERS IN CERTIFIED CLEANING

Total Kitchen Clean
Duis autem vel eum iriure dolor in 
hendrerit in vulputate velit esse 
molestie consequat, vel illum dolore 
eu feugiat nulla facilisis at vero eros 
et accumsan et iusto odio dignissim 
qui Lorem ipsum dolor sit amet, 
consectetuer adipiscing elit, sed 
diam nonummy nibh euismod 
tincidunt ut laoreet dolore magna 
aliquam erat volutpat.,

Don’t trust non-accredited cleaners. 
Jaymak is the only ISO 22000 certified 
company for specialised cleaning  
services to the hospitality and food 
service sectors in Australia.
Can you afford to risk your cleaning 
service to anyone else?

YOUR TRUSTED PROFESSIONALS IN CERTIFIED CLEANING

Did you know only Jaymak are ISO accredited...
Jaymak is certified by SGS to comply 
with the requirements of : AS/NZS 
ISO 9001 and AS/NZS ISO 22000 for 
specialised services to the hospitality 
sectors.
Mould and bacteria control is a  
specialised field and Jaymak currently 
provides coolroom fan unit treatments 
and complete mould and bacteria 
remediation programs in over 12,000 
coolrooms around Australia.
Our system is proven with over 22  
years of successful results including: 
- Reduced coolroom  energy usage

and equipment “wear and tear”

- We have documented reports of 
 19.2% savings in energy use or 
 $639 per annum. 
- Ongoing control of mould and  
 bacteria growth and improved  
 hygiene 
- Reduced temperature levels and 
 better temperature control
Jaymak carry Workers Compensation 
and Public and Product Liability 
insurances.
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