EST-EEM R.T.U

Cleaner sanitiser
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Description

Unperfumed, ready to use, multi purpose cleaner and terminal disinfectant. Recommended for use on a variety of surfaces including worktops, cutting boards, tables, refrigerators, vending machines, sinks & surrounds, tiles & general kitchen equipment.

Laboratory tests have proved it will kill gram positive & gram negative bacteria including MRSA (Methicillin Resistant Staphylococcus aureus) in 30 seconds and also the virus that causes Hepatitis B & HIV. It has also been proven to kill the growing organism (vegetative cells) of Clostridium difficile under dirty conditions.

Features & Benefits

· Unperfumed.

· Cleans & disinfects in one operation.

· Kills bacteria & fungi and helps prevent the spread of infection.

· Formulated especially for the Food & Catering Industry.

· Passes British & European Test Method BS EN 1276

· For maximum economy ESTEEM is available in a 5lt concentrate pack.

· A Microbiology Report is available upon request.

How to Use

Spray onto surface & wipe with a clean damp cloth.

For small areas spray onto cloth and wipe surface.

USE DISINFECTANTS SAFELY. ALWAYS READ THE LABEL & PRODUCT INFORMATION BEFORE USE.

FOR MORE DETAILED INFORMATION PLEASE REFER TO EVANS GUIDE TO KITCHEN HYGIENE

Composition

Contains a blend of quaternary ammonium compound sequestering agent glycol ether, ethoxylated amine, amphoteric & nonionic surfactants.

Typical Product Data

Appearance:
Clear liquid

Odour:
Unperfumed

Specific Gravity (20oC):
1.00

Colour:
Colourless

pH – undiluted:
11.00

Shelf Life Unopened: 
3 years

Packaging

Pack:
Order Code
Pallet Size

6x750ml
A148A
90x6x750ml

Storage:

Store in original sealed container and protect from extremes of temperature.

Biodegradability:

All surfactants used in Evans Vanodine products comply with the current European Regulations concerning Biodegradability and protection of the environment.

Quality Assurance

This product is manufactured in the U.K. by EVANS VANODINE INTERNATIONAL PLC whose Quality System is registered by

THE BRITISH STANDARDS INSTITUTION

Cert of Reg. No. FM 09535
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