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Because Sanitary Cutlery Should be the
Last Thing You Have to Worry About.

Single-use foodservice products are made to be safe and clean enough to eat
or drink with. Dispoz-o uses sanitary processes to make these products, and
then package them to preserve their cleanliness until they’re purchased and
used. They're not typically designed for sharing or reuse, just disposal. Not
only do single-use foodservice products protect from the spread of disease-

causing germs, but they save water too.

Dishwashers not only use a lot of water, they also use a lot of energy to heat
the water hot enough to sanitize the dishes. When all the costs of reusable
and single-use items are added up and compared, single-use foodservice

products make more “cents”.
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Healthcare Cutlery Kits Contain Forum Disposable

Cutlery a Flex Straw & 13x17 1- ply Deluxe Napkin

Item # Diet Description Color | Pack | Weight | Cube
DKC-BLU2-F123 Regular 2 2 Sugar / Salt / Pepper Blue 2 | 250 14.2 1.8
DKC-PNK-F123 Bland Sugar / Salt Pink 250 12.8 1.8
DKC-YEL-F123 Sugar Free Sugar Sub / Salt / Pepper Yellow | 250 12.1 1.8
DKC-GRA-F123 Low Sodium Sugar / Salt Sub / Pepper Gray 250 13.1 1.8
DKC-GRA-NS-F123 | -ow Sodium Sugar / Pepper Gray | 250 | 123 | 1.8
(No Substitute)
DKC-ORN-F123 ;?Jga??:‘:g‘é“ / ﬁggggf“b /SaltSub Orange | 250 | 121 | 1.8

Custom Dietary Cutlery Kits can be made per your standards and specifications.

Please contact your Dispozo representative today for costs and minimum order

guantity requirements.

Scientific studies have shown that single-use foodservice packaging
products are significantly cleaner than reusable cutlery. They offer less

opportunity for contamination from careless handling or poor dishwashing.

In a microbiological study of foodservice operations, reusable cutlery had an
average bacteria load of 410 colonies per utensil, as opposed to only 2
colonies per utensil on single-use products. The acceptable level of
bacteria on foodservice items, as set by the National Research Council, is
less than 100 colonies per utensil.

(1990, Felix, Parrow & Parrow, Journal of Environmental Health )
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Dietary Kits

Over Wrap Kits

Junior Kits

MANAGEMENT
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P We Measure It, So You Don’t Have To.

These labor saving, sanitary kits keep tray lines moving
efficiently and ensure patient safety.

Color Coding Your Dietary System, the Benefits are Simple!

+ Increases tray line speed + Reduces handling

+ Saves labor + Provides condiment control

+ Reduces error + Accommodate any dietary

+ Eliminates guesswork requirement

+ Increases Patient safety + Custom kits are available upon
L s ' _ request

"Single service products contribute significantly to sanitation levels
in food service and packaging and constitute an essential element in
preventing food-borne disease."

-- Resolution of the International Association of Food Protection [formerly
International Assaociation of Milk, Food and
Environmental Sanitarians], August 15, 1989.
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Over Wrap Kits Contain a Flex Straw

& 13x17 1- ply Deluxe Napkin

Item # Diet Description Color | Pack |Weight| Cube
DKO-GRN Regular 1 Sugar / Salt / Pepper Green 250 55 0.95
DKO-BLU2 Regular 2 2 Sugar / Salt / Pepper Blue 2 250 6.6 0.95
DKO-PNK Bland Sugar / Salt Pink 250 5.3 0.95
DKO-PNK2 Bland 2 2 Sugar / Salt Pink 2 250 6.6 0.95
DKO-YEL Sugar Free Sugar Sub / Salt / Pepper Yellow 250 4.5 0.95
DKO-YEL2 Sugar Free 2 2 Sugar Sub / Salt / Pepper Yellow 2 | 250 5.3 0.95
Sugar Free
- - Salt/P Yell 250 4. .
DKO-YEL-NS (No Substitute) alt / Pepper ellow 3 0.95
DKO-GRA Low Sodium Sugar / Salt Sub / Pepper Gray 250 5.5 0.95
DKO-GRA2 Low Sodium 2 2 Sugar / Salt Sub / Pepper Gray 2 250 6.7 0.95
Low Sodium (No
- - P G 2 4. .
DKO-GRA-NS Substitute) Sugar / Pepper ray 50 8 0.95
Lo Sodium 2 (No
- - G . )
DKO-GRA2-NS Substitute) 2 Sugar / Pepper ray 2 250 6.5 0.95
Low Sodium /
DKO-ORN oW ->odiim Sugar Sub / Salt Sub / Pepper Orange 250 4.5 0.95
Sugar Free
Low Sodium /
- O . .
DKO-ORN2 Sugar Free 2 2 Sugar Sub / Salt Sub / Pepper range 2 | 250 5.3 0.95
DKO-CLR No Condiments No condiments; Napkin / Straw only Clear 250 3.3 0.95

Junior Kits Contain Only Condiments

( No Straw or Napkin)

ltem # Diet Description Color | Pack |Weight| Cube

DKJ-GRN Regular Sugar / Salt / Pepper Green | 2/500 10 1.3

DKJ-BLU2 Regular 2 2 Sugar / Salt / Pepper Blue2 | 2/500 | 14.3 1.3

DKJ-PNK Bland Sugar / Salt Pink 2/500 9.5 1.3

DKJ-PNK2 Bland 2 2 Sugar / Salt Pink2 | 2/500 | 13.6 1.3

DKJ-YEL Sugar Free Sugar Sub / Salt / Pepper Yellow | 2/500 7.5 1.3

DKJ-YEL2 Sugar Free 2 2 Sugar Sub / Salt / Pepper Yellow 2 | 2/500 10 1.3
Sugar Free

DKJ-YEL-NS (No Substitute) Salt / Pepper Yellow | 2/500 5 1.3

DKJ-GRA Low Sodium Sugar / Salt Sub / Pepper Gray | 2/500 7.9 1.3

DKJ-GRA2 Low Sodium 2 2 Sugar / Salt Sub / Pepper Gray 2 | 2/500 14 1.3
Low Sodium

DKJ-GRA-NS (No Substitute) Sugar / Pepper Gray 2/500 4 1.3
Low Sodium 2

DKJ-GRA2-NS (No Substitute) 2 Sugar / Pepper Gray2 | 2/500 14 1.3
Low Sodium /

DKJ-ORN Sugar Free Sugar Sub / Salt Sub / Pepper Orange | 2/500 7.5 1.3
Low Sodium /

DKJ-ORN2 Sugar Free 2 Sugar Sub / Salt Sub / Pepper Orange 2 | 2/500 10 1.3
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The evidence is clear and
public health officials and
experts agree: single-use
foodservice

packaging products are a
safe, sanitary and sensi-
ble means of serving food
and beverage.

With increasing concerns
about food safety and
sanitation, this is reassur-
ing news indeed for both
foodservice professionals
and patients!

All Good Things Come in Kits.

Single-use foodservice packaging products are more than just a
convenience.

Single-use foodservice packaging products, since they are used only one
time and for one patient, minimize the opportunity for food contamination. They
are an important measure of prevention we can take to keep food safe and pa-
tients healthy.

Nearly half of the outbreaks of food-borne disease occur in restaurants, cafe-
terias, schools, delicatessens and other foodservice operations, accord-
ing to the Centers for Disease Control and Prevention. For good reason, food-
service managers rank overall sanitation as their number one issue of concern.

"Paper and plastic articles continue to be an appropriate and necessary al-
ternative to reusables in many foodservice circumstances, e.g. fast-food, take
-out, "Meals on Wheels,' isolation units, hospitals, temporary events and oth-
ers....Restricting the use of paper and plastic.... will have...a potentially ad-
verse impact upon the extra measure of disease prevention that disposables
bring to certain foodservice systems."

-- Resolutions of the Conference for Food Protection, April 29, 1992, and the
National Environmental Health Association, June 27, 1991
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Pouch Kits Contain a Flex Straw

& 13x17 1- ply Deluxe Napkin

Item # Diet Description Color | Pack | Weight | Cube

DKP-GRN Regular 1 Sugar / Salt / Pepper Green 250 6.6 1.8

DKP-BLU2 Regular 2 2 Sugar / Salt / Pepper Blue 2 250 8.2 1.8

DKP-PNK Bland Sugar / Salt Pink 250 6.3 1.8

DKP-PNK2 Bland 2 2 Sugar / Salt Pink 2 250 7.8 1.8

DKP-YEL Sugar Free Sugar Sub / Salt / Pepper Yellow 250 5.6 1.8

DKP-YEL2 Sugar Free 2 2 Sugar Sub / Salt / Pepper Yellow2 | 250 6.1 1.8
Sugar Free

DKP-YEL-NS g . Salt / Pepper Yellow 250 5.3 1.8
(No Substitute)

DKP-GRA Low Sodium Sugar / Salt Sub / Pepper Gray 250 6.8 1.8

DKP-GRA2 Low Sodium 2 2 Sugar / Salt Sub / Pepper Gray 2 250 8.3 1.8
Low Sodium

DKP-GRA-NS . Sugar / Pepper Gra 250 6.2 1.8
(No Substitute) g PP Y

DKP-GRA2-Ns | - Sodium 2 2 Sugar / P Gray2 | 250 | 78 | 18

- - . ugar / Pepper . .

(No Substitute) g PP Y
Low Sodium /

DKP- ORN Sugar Sub / Salt Sub / Pepper |Orange 250 6.2 1.8
Sugar Free
Low Sodium / -

DKP— ORN2 2 Sugar Sub / Salt Sub / Pep- |Orange 250 53 18
Sugar Free 2 per 2

DKP-CLR No Condiments No condiments; Napkin / Clear | 250 | 44 | 18

Straw only
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