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POTENTIAL CUSTOMERS? 

Any venue with a             

coolroom……  

Hotels  Clubs   Butcher Shops   

Schools  Supermarkets   Hospitals   

Seafood Shops  Nursing Homes   

Take Aways   Cold Storage         

Restaurants  Bakeries   Catering  
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 Our vision is to be the world leaders in risk     
minimization and contamination control pro-
grams in coolrooms and refrigerated food & 
beverage areas. 

 Our mission is to improve the health standards 
of an establishment and subsequently the 
health of individuals. This is achieved by        
developing and implementing programs for 
cleaning and maintaining hygienic conditions 
through controlling microbial contamination in 
and around refrigerated food and beverage   
areas. JAYMAK is providing the Certificate   
Program to enable its customers to benefit from 
a company that provides a total service. This 
service encompasses inspection, reporting of 
viral, microbial and bacterial contamination, 
then providing the actual clean up and control 
program, through to a final report and ongoing 
monitoring and preventative maintenance. 

                                            Benefits include: 

* Exclusive Territories                                              * Unique service system & product 
* Limited or in some territories No Competition         * Minimum outlay for stock and equipment 
* Extensive & varied commercial customer base  * Flexible working hours 
* A proven operating system offering repeat business    * Low operating expenses 
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"I have received nothing but positive reports 
about your team's conduct in our hotels 
during the service and all my Hotel       
Managers are thrilled with the program 
which has been implemented. “ 
Trevor Keany - Senior Facilities Project   
Officer - Coles Myer Liquor Group  

“ I have no hesitation in recommending the 
services of Jaymak to any organisation that 
understands the necessity of professional 
contamination control in and around food & 
beverage service areas." 
David Scicluna, General Manager                
Thomas Hotels   
 
“From the initial inspection and report, 
throughout the 3 days your team worked in 
the coolrooms and kitchens right through to 
your final visit, … your team were  profes-
sional in the way in which the job was car-
ried out and in your conduct at the hospital.”                        
Food Services Manager                              
Liverpool Hospital  

“It’s a great feeling to know that the storage 
of my meat is in a contamination-free      
environment.” 
Peter Hummerston, Owner                    
Hummerston’s Gourmet Meats  

“I can not fault your professionalism and the 
service you carried out. Our fan units are 
clean and working more efficiently and the 
room is back to an “as new” condition.” 
Ross Gregory, Director – Kirkpatrick’s Hotel  
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