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(@) PROTOCOL OF USE FOR CLEANING

Apply product. Leave for Wipe the surface
required contact clean.
time
(See product

disinfection table
for exact contact
times.)
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Disinfecting Degreaser
for surfaces with food
contact (6d)

Kills 99.99% of Coronavirus and
bacteria, tested on SARS-CoV-2*

KEY BENEFITS

+ Degreases and disinfects in one go

» Food contact safe

» Degreases multiple surfaces, including cooker tops and extractors
* Unperfumed and undyed

every experience counts.™ Pmﬁ‘fgonar




KITCHEN / DISINFECTING DEGREASER

(¥) DISINFECTION TABLE

Condi- Concentra-

tions tion

Efficacy | Norm | Time Strains

Pseudomonas aerug-
inosa, Escherichia
EN1276 15s dirty coli, Staphylococcus neat
aureus, Enterococ-
cus hirae

Bactericide
Pseudomonas aerug-

inosa, Escherichia

EN13697 2min dirty coli, Staphylococcus neat

aureus, Enterococ-
cus hirae

Fungicide EN1650 15min dirty Aspergillus niger neat
EN1650 5min dirty Candida albicans neat

Levuricide
EN13697 5min dirty Candida albicans neat

15s dirty Vaccinia virus neat

Virucide EN14476 Vaccinia virus, HIN1,
5min dirty CMV, HIV, SARS- neat
CoV-2

SUSTAINABILITY

« All surfactants break down both quickly and completely
into harmless material such as CO2 and water.

* Recyclable bottle, non-corrosive for skin and surfaces,
does not contain bleach.

(i) TECHNICAL DESCRIPTION
EAN code: 4015600561901

Appearance: Clear liquid

Smell: Odourless
pH: 11.0

750ml

Use biocides safely. Always read the label and product information before use

(1) SAFETY INSTRUCTIONS

Please make sure your employees read and understood
the product label and your COSHH assessment
(Chemical Risk Assessment in EU) before using this
product. The label contains directions for use and both
label and SDS contain hazard warnings, precautionary
statements, first aid procedures and storage
information. SDS are available on-line at our website
www.pgpro-msds.com or can be provided to you via the
call center.

() WHERE TO USE

* Recommended for cleaning and disinfection of kitchen
work surfaces including food contact surfaces.

+ Also very effective for cleaning and disinfection of
kitchen utensils and equipment.

- Safe to use on most washable surfaces like stainless
steel, enamel, ceramic, marble, melamine.

(X) WHERE NOT TO USE

* Avoid prolonged contact with painted or varnished
surfaces and linoleum.

* Do not use on aluminum and blue stone.

« If in doubt, first test product on a small inconspicuous
area.
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