
A Healthy Initiative 

Indoor Air Quality 



 

VISION 
  

To care for Future Generations through Sustainable Solutions 
  

MISSION 
  

To educate and provide best products and services in an Environment 

Friendly manner 

Indoor Air Quality 



STARTUP RECOGNITION 



• You spend 40% of your time at 
Workplace, where hygiene is of prime 
concern in any Business Facility.  

• Ensuring 100% hygiene and optimum 
Environmental Safety has always been 
a challenge for the Industry. 

• Foul Odour emitting Pathogens are 
quite irritating. 

Is Your Air Healthy????? 



A Study by University of Arizona 

• Develops symptoms of illness such as headaches, watery 
eyes, nausea, skin disorders. 

• Fatigue in the employees. 

• Reduction in Productivity of Employees 

• Absenteeism from Work 

Sick Building Syndrome 



Why Is The Air Unhealthy????? 
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•Absence of good ventilation 

•Absence of Fresh Air Movement at Workplace 

•A/C ducts being inaccessible and unclean, thereby 
formation of Fungus and Moulds. 

•Biological load (virus, bacteria, fungus) within the premise 
from the infected working employees 

•Volatile Chemicals from fragrances from aerosoles and  
Cleaning Chemicals, leaves its residue which circulates in 
the Air. 

Why Is The Air Unhealthy????? 



• Treatment to the Indoor Air with a Proprietary Product, 
an environment friendly product. 

• The Solution being the strongest oxidants, after 
oxidizing substances, it simply reverts to Oxygen. The 
target substances are broken down thereby reducing 
Foul Odour. 

• Fumigation & Fogging is the process which sanitizes the 
enclosed area by injecting in the AHU, which kills 
microbes present in the air. 

REMEDIAL MEASURES 



  A Proprietary product, registered with EPA 
(Environment Protection Agency) as an excellent 
bactericide, fungicide and anti microbial agent. The 
FDA (Food and Drug Administration) and USDA 
(United State Department of Agriculture) have 
approved the use in food processing plants for 
sanitizing and controlling bacteria and mold. 

CERTIFICATIONS 



SOURCES OF CONTAMINATION 



• Successfully implemented in Food Processing Units & 
Dairies during CIP & Corporates for reduction of 
Airborne Bacteria, Fungi, Molds & especially the Foul 
Odour. 

• It is best suitable for ON-LINE air treatment - it 
improves Indoor Air Quality and is designed to 
remove unwanted contaminants and allergens. 

SOLUTION 



 Hospitals 

 Guest Houses 

 Gymnasium 

 Homes 

 Garbage Areas 

 Smoking Areas 

 

 Corporate Offices  

 Commercial Buildings 

 Residential Buildings 

 Malls & Multiplexes 

 Hotel Rooms 

 Laboratories 

SUITABLE FOR…….. 



M/s S R GREEN SOLUTIONS LLP 

A/1, Mantri Memories, 410, Koregaon Park, 

Pune – 411 001 

Contact: +91 9370096939 / +91 20-26151431 

THANK YOU…….. 


