
Eco-Safe Ozone Disinfection Systems 
Are the Key to Increase Profit 

• Controlling Perishable Shrink is the Fastest, Easiest 
Way to Increase Profit 

• Eco-Safe Ozone Disinfection can save at least 25% of 
Meat, Produce, and Seafood Shrink

The Attached 2005 Supermarket Shrink Report indicates 
This Boosts Your Profit Margin by Over 25%!!

According to the National Supermarket Research Group, The smartest way to 
minimize perishable shrink is to sell it…  And to sell it while it is fresh. 

That’s where Eco-Safe comes in––We keep it fresher, longer.
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HOW WE GET OUR NUMBERS 

The following 2005 Supermarket Shrink Report by the National Supermarket Research Group 
reports responses from 30 companies with an average of 348 stores each, with an average of 
$1,833,000 in monthly sales.  From this report: 

• Average Supermarket Net Profit is 1.10% of Sales

• Average Shrink is 2.76% of Sales, 2½ Times the Net Profit

• Meat, Produce, and Seafood Shrink is 42% of Total Shrink

• Ozone Disinfection can save at least 25% of Meat, Produce, and Seafood 
Shrink.

• This increases your profit by more than 25% with no increase in sales!! 

And these are conservative numbers.  From the same Shrink Research Report, 72% of the 
stores documented under-reporting shrink by as much as 27%. 

Eco-Safe Ozone Disinfection makes you money and the cost of the system is recouped in as 
little as 2 months.  Every month after that, your profit is increased by more than 25% simply by 
controlling these areas of perishable shrink.

Until you can think of a better way to boost your profit by 25%, make your money with Eco-
Safe Ozone Disinfection!










