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To whom it may concern. 8 November 2021

We were looking for a technology that could assist us to actively reduce bacterial build-up in our meat processing
plant.

CIMR Technology distributed by H.A.S.S. Industrial more than delivered.

CIMR'’s results was remarkable to say the least.

We make use of cold rooms to ripen our Beef, generally after 10 days in the cold room the meat starts to develop
black spots on the surface of the hind quarter, with the CIMR installed in die ripening cold room we had no black
spot build-up after 17 and 21 consecutive days

We are considering installing CIMR technology throughout our whole plant.

What a remarkable bacterial reducing Technology!
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