Demonstration Test Result

Tests were carried out on site:

Company / Name:

Date: 10 June 2010

NORTHERN MEAT &POULTRY SUPPLIERS P/L & Magic Taste Foods
64-66 Chifley Drive, Preston VIC 3072 Australia

Count of Microorganism
Time of Washing Result of after
Result of | with Silver Time of taking washing with Silver
Sampling Test before Antibacterial Wash | sample after Antibacterial wash
No | Site No# Washing | down unit washing Test No# | down unit
1 | Steamer #40 9999+ 4:49 PM 5:21 PM | #49 360
2 | Tumbler #42 8 / / / /
3 | Tumbler #43 898 4:45 PM 5:22 PM | #50 136
Wastage 5:25PM | #51 1200
4 | Drum #44 1291 4:47 PM 5:26 PM | #52 38
Result of before passing Result of after passing through
Sampling Test through Silver Antibacterial Silver Antibacterial Wash down
No | Site No# Wash down unit Test No# unit
Recycle
Water
5 | (running) #45 254 #47 109
Recycle
Water
6 | (cup) #46 184 #48 77
Notice:
1 Operating Instrument used: Hygiena, systemSURE Il and Ultrasnap.
2 Tests were conducted by CC Technologies Pty Ltd staff with Mr. Evan Tsioukis and Mr. Suresh Gowda.
3 9999+ is the maximum reading obtainable from measuring device.
4 Test No#42 process was incorrectly followed therefore test terminated and reported with No#43.
5 Test No#49, the result obtained has to be questioned, due to the sampling site was washed down with
detergent after washing with Silver Antibacterial Wash down unit.
6 Test No#51. A larger sample area was taken compared to initial sample in test No. #44 and was therefore

repeated using correct sample size in the No. #52.




