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GENERAL

Hard surface disinfectant, floors, walls,

equipment, surfaces, bathrooms,

kitchens, toilets, food processing areas

ODOURS & BACTERIA
Via fogging both indoors & outdoors

WATER TREATMENT &
VEGETABLE WASHING
At recommended dilutions

PROPERTIES

Appearance: Clear transparent liquid
Fragrance: Mild Chlorine/Bleach
Strength: <0.05% Hypochlorous Acid
pH Values: 5-8 (neutral)

Acute Toxicity: None

Biodegradable as supplied
Non-hazardous

Special Storage: None required

Disposal Procedures: No special disposal

required

ALWAYS WEAR THE APPROPRIATE
PPE: SAFETY GLASSES, GLOVES,
GUMBOOTS, OVERALLS
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REORDER

500ml 5L 20L 200L 1000L

AWS GROUP 43 MAURICE RD, PENROSE
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NON-TOXIC & NON-HAZARDOUS

FOR USE IN FOOD PRODUCTION,
PROCESSING PLANTS, FACILITIES
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High Strength Non-Toxic Sanitiser

Powerful yet benign BioGro approved sanitiser for sanitising food premises
and disinfecting areas requiring a high hygiene standard. Used as directed
it is very effective against a wide range of pathogens with a near 100%

kill of known bacteria, yeasts, moulds, fungus, mildews. These include
Listeria, Salmonella, Campylobacter, Escherichia coli, Coliforms, Legionella,
Staphylococcus Aureus, Pseudomonas Aeruginosa, Bacillus subtilis, Candida
Albicans and many more.

APPLICATION

Methods are immersing, spraying, fogging, soaking, brushing and wiping.
Safe on surfaces including glass, plastic, wood and stainless steel (*low grade
stainless steel can corrode. After 30 seconds rinse/wipe with clean potable
water to avoid corrosion).

Food contact surfaces should be rinsed with potable water before
recommencing production.

DIRECTIONS

e Hard Surface Disinfection: Walls, Floors, Bathrooms, Kitchens, Toilets,
Caravans, Boats, Motor-homes - as supplied undiluted through spray
bottles. Allow 30 seconds dwell time. Rinse/Wipe with potable water or
damp cloth.

* Sanitiser: Food Preparation Areas - Use 10% solution (50ppm) through
dosing equipment, spray packs, spray bottles. Allow 90 seconds dwell
time, then rinse with potable water.

* Fogging: Dilute concentrate to 10 % for atmospheric fogging, including
odour control and bacteria load reduction — fog for 15 minutes.

e Water Treatment: Apply concentrate to water supply at 0.4% - 1% of total
flow.

¢ Post Harvest Sanitation: Contact AWS Group for detailed information.

APPROVALS

MPI APPROVED C23, C42, C43, C51, C61, C104 (all animal product except
dairy).
MPI APPROVED for us in FARM DAIRIES and for use in DAIRY PROCESSING.

P: +64 9 622 4601 E: INFO@AWSGROUP.CO.NZ W: AWSGROUP.CO.NZ




