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Our curiosity and future-driven mindset
result in creating novel solutions together
with our customers.
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Continuous development has made us a trusted
and ever-evolving partner in professional hygiene.
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Kiilto Pro Hygimon in Healthcare

KiilTOPRO
HYGIMON

Kiilto Pro Hygimon automated hand hygiene compliance monitoring (HHCM) system helps infection control teams in healthcare to collect
more reliable data on staff's hand hygiene compliance and identify problem areas which need intervention while freeing valuable resources
from manual observations and reporting.

loT-based monitoring is done according to WHO guidelines while integrating seamlessly into existing infrastructure and working methods.
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ONBOARD HAND HYGIENE IS A RISK.

INFECTION OUTBREAKS ARE A MAJOR RISK.
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Preventive measures for improved hand
hygiene is not part of the ship design




HOWTO AVOID IT

— Collecting hand hygiene specific data

— Understand the specific dispenser's utilization

— Stop guessing your compliance rate regarding health protocols
— Follow user groups and crew members — act on cultural behavior
— Data for preventive continuous improvement

— Planin advance - take actions already in the design phase
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Data-driven infection
control in practice

<++> RFID or Bluetooth sensor collected user data (Key cards)
@% Internal sensor system monitors dispenser container
“X>  Wi-Fi connected for structural data collection

29) Easy to retrofit — works with any dispenser design

DDHD We help you to utilize data for continuous improvement
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ENSURE OVERALL COMPLIANCE IS ADEQUATE FOR

~ SIGNIFICANTLY REDUCING RISK OF GASTRO
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DATA-DRIVEN INFECTION CONTROL -
CREATING VALUE ACROSS THE BOARD

Follow fleet compliance
and improve hand
hygiene routines
proactively

Increase compliance rates,
crew and passenger safety

Lead with data to foster a
culture of highest hygiene
standards

Manage infection related
financial risks and
institutional relations

Utilize data for continuous
improvement and
improved ship designs

Ensure fleet compliance is
adequate for managing
social bubbles during
itineraries
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