Utensil

Sterilization
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Insert spoon & fork into slot at the front.
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Wait for green light to appear.
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Remove spoon & fork - they are ready to use.
RT=2Tx—0ZBRYHL. ERTAIENHEET,

ABASNTIR/N15 1891

} v by
ﬂguaﬂﬂ‘%mwiﬂiﬂ fugiada wuefids Ti¥uas

Food Court Equipment for Utensil Sterilization
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If have any question please call.
Ins/Tel. 02-444-6199 097-041-2438 www.dkhthailand.com

chemicals and is 99.9% effective — the best option

for sterilization and consumer health.




