A successful business is all about details.

There are a few hundred million you may have overlooked.

Introducing AglON “antimicrobial-coated steel for food processing. y £ 4 AKCocﬂ'ings




The world around us is teeming with microbes.

MANY ARE HARMLESS, YET SOME CAN CAUSE SERIOUS ILLNESS

AND DISEASE. OTHERS SUCH AS MOLD AND MILDEW CAN CAUSE

MILLIONS OF DOLLARS IN DAMAGE TO BUILDINGS AND PROPERTY.




In your food processing operation, microbes are
a constant source of concern. Processing lines and equipment must
be frequently checked to keep microbes under control. But for years,
the only effective weapons against microbe growth have been an
arsenal of cleaners and a rigorous sanitation program. You simply
haven’t been able to arm yourself with an effective, long-term

approach for controlling microbe growth on processing surfaces.




At last. Antimicrobial power for food processing facilities.

Now you can equip your facility with an added measure of cleanliness, thanks to
AglON antimicrobial-coated steel available exclusively from AK Coatings, a subsidiary
of AK Steel. The AgION antimicrobial compound has been listed by the Environmental
Protection Agency and the Food and Drug Administration as an antimicrobial agent
that suppresses the growth of bacteria, molds and fungi. And it can be a continuous,
long-term component in your comprehensive sanitation program.

AglON antimicrobial-coated steel can be used in virtually any equipment in
your operation, from countertops and walls to conveyors, control panels, trays, and
scales. Wherever there’s potential for the growth of microbes, there’s potential

for AgION antimicrobial-coated steel from AK Coatings.




IF CONDITIONS ARE RIGHT, ONE BACTERIUM COULD BECOME

A BILLION BACTERIA IN JUST 10 HOURS THROUGH BINARY FISSION.

AMERICAN SOCIETY FOR MICROBIOLOGY




' BACTERIA, THE TINIEST FREE-LIVING CELLS,

ARE SO SMALL THAT A SINGLE DROP OF LIQUID
@ CONTAINS AS MANY AS 50 MILLION OF THEM.




Great news for food companies. Bad news for microbes.

Keeping microbes under control in your food operation is a never-ending task. AgION
antimicrobial-coated steel gives you an effective way to reduce microbes where they
grow—on the surfaces of your equipment and processing lines.

Using AglON antimicrobial-coated steel from AK Coatings throughout your facility can
suppress microbe growth, providing an added safeguard against potential problems. And
while it's not meant to replace a thorough sanitation regimen, AgION antimicrobial-coated
steel can play an important role in maintaining the cleanliness of your equipment. The
coated steel’s smooth finish even makes routine cleaning easier, since dirt is more easily
washed away.

Processing equipment is a major investment for your company, so you deserve products
that work as hard as you do. Equipment made with AgION antimicrobial-coated steel

gives you the extra value—and extra cleanliness—you’re looking for.




AglON. The inside story.
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AglON Antimicrobial Coating

Carbon or Stainless Steel

How it works
AglON antimicrobial coating is an
inorganic material whose active ingredient is ionic silver. Encapsulated silver
ions are released to the surface of the treated steel where they suppress

the growth of destructive microbes.

Antimicrobial effectiveness

Log Colony Forming Units (Counts)

0 Time (hrs.) 24
Stainless ¥ Stainless with AGION [ Galvanized ' Galvanized with AgION

After 24 hours, an AglON antimicrobial-coated
steel surface shows significantly less bacteria contam- Clear Pigmented

ination than an uncoated surface. 3 .
A choice of coatings

The AglON antimicrobial compound is available in a
clear or tinted coating, and can be applied to one
or both sides of the steel. Fully pigmented coatings
are under development. In addition, we can develop

custom coatings to meet your specific needs.



Uncoated Coated

Stain resistant
In stain testing, uncoated stainless steel shows significant stains
after exposure to mustard, ketchup, pickle juice and chlorine
bleach. Stainless steel coated with AgION antimicrobial coating
exhibits virtually no stains. (Modified ASTM D1308)

Registrations and Certifications

The Food and Drug Administration (FDA) has

listed the AglON antimicrobial compound for

use as an additive in food contact polymers.

L
The National Sanitation Foundation (NSF) has cer-
tified the compound as safe and acceptable for

Uncoated Coated
product zone and food zone applications.
The Environmental Protection Agency (EPA) Fingerprinf resistant
has listed the AgION antimicrobial compound AglON antimicrobial-coated stainless
for use in HVAC systems. steel offers superior fingerprint resist-

Underwriter’s Laboratories (ULl) has tested ance compared fo uncoated stainless

steel.

antimicrobial-coated galvanized steel using
Ul Standard 723. Smoke and flame spread

from testing was virtually zero.

Stands the test of time
The antimicrobial action of the AglION

compound maintains its effectiveness

over a wide range of temperatures and

pH valves. AglION antimicrobial-coated Care and c/eaning
steel has completed salt spray testing The coated steels can be formed, bent or
(ASTM B117), condensing and humidity drawn using conventional fabricating proce-
testing (ASTM D2247) and water dures. The surface of the antimicrobial-coated
immersion testing (ASTM D870). AK Coatings steel product should be cleaned with mild
will help you develop a test to evaluate the detergent. Harsh abrasive cleaners, strong
durability of AgION antimicrobial-coated solvents, and acid-based cleaners can cause

steel in your specific application. coating damage.




Give your company a clean advantage.

In today’s food processing industy, you need to leverage every opportunity to stay
ahead of the competition. When you equip your facility with AgION antimicrobial-
coated steel from AK Coatings, you’ll give each shift a cleaner start. And cleaner
processing can give your company an important competitive advantage. So specify
AgION antimicrobial-coated steel throughout your facility and demand it in your
equipment. It's one detail of your business that can have a tremendous impact on all
the rest. For more information, or to receive a detailed evaluation of your specific

application, call 1-866-571-6351 or visit www.akcoatings.com.
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AK Coatings. Innovative solutions

for the food processing industry.
AK Coatings, Inc., a subsidiary of AK Steel Corporation,
offers flat rolled stainless and carbon steels coated with the
AglON antimicrobial compound. AK Coatings also supplies
antimicrobial coatings for HVAC components to licensed shop
coaters. AK Coatings’ customers are in the HVAC, construction,
food equipment, food processing, appliance and medical equipment

industries. For more information, visit www.akcoatings.com.

£% AKCoatings

A Subsidiary of AK Steel Corporation

@227 Centre Pointe Drive
West Chester, Ohio 45069
1-866-571-6351

www.akcoatings.com

The AglON antimicrobial is not intended as a substitute for good hygiene or to prevent foodborne illness. Coated products must still be
cleaned to ensure the surfaces will be free of destructive microbes. AK Coatings makes no representations or warranties, express or implied,
as to the efficacy of the AgION antimicrobial. A copy of the AgION warranty is available upon request. ©2002 AK Coatings. AK Coatings
and the AK Coatings logo are registered trademarks of AK Coatings Corporation. AgION is a trademark of AgION Technologies LLC and is used
under license. Covered by one or more of the following: U.S. Patent 5,556,699; 4,938,958; 4,938,955; 4,906,464 and other patents pending
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