






F r u i t s  a n d  V e g e t a b l e 
D i s i n f e c t a n t  S o l u t i o n 
based on peracetic Acid 5%

Approvals
DApproved by Food and Drug Administration
DComplies  with European Standards, 

E N 1 2 7 5 ,  E N 1 3 6 9 7 .

Uses
 �Disinfecting and Sterilization of Fruits and Vegetable

Advantage
 �Affordable with the possibility of dilution based on the type of consumption
 � Fast Effect
 �Highly effective against a wide range of bacteria, fungi and viruses
 �Unique formulation
 �Green and environmentally friendly disinfectant
 � decomposes into water and carbon dioxide gas without toxic residues 

Packaging
 � 250 mL, 500 mL, 1 Lit, 5 Lit, 10 Lit, 20 Lit



Food Industry Equipment 
D i s i n f e c t a n t  S o l u t i o n 
based on peracetic Acid 5%

Approvals
DApproved by Food and Drug Administration
DComplies  with European Standards, 

E N 1 2 7 5 ,  E N 1 3 6 9 7 .

Uses
 �Disinfection of equipment, machines 
and food and protein industry
 �Dried fruits and vegetables production 
and packaging industries
 � Industries related to flour, bread, starch, 
chocolate, cakes and cookies, chips and 
snacks
 � Industries that produce compotes and 
preserves, all kinds of sauces
 �Vegetable oil industries and factories
 �Catering and prepared food companies
 �Other food production and packaging 
factories

Advantage
 �Affordable with the possibility of 

d i l u t i o n  b a s e d  o n  t h e  t y p e  o f 
c o n s u m p t i o n
 �High effectiveness and no sensitivity
 � Effective performance in a wide range 
of pH, destroying biofilms
 �Without creating deposits in food 
industry equipment
 �M o r e  e f f e c t i v e  t h a n  c h l o r i n a t e d 
compounds such as hypochlorites and 
with less corrosiveness and without 
causing corrosion
 �Green and environmentally friendly 
disinfectant
 �Decomposing into water and carbon 
dioxide gas without toxic waste

Packaging
 � 250 mL, 1 Lit, 5 Lit, 10 Lit, 20 Lit



F r u i t  a n d  v e g e t a b l e 
d i s i n f e c t a n t  c o n c e n t r a t e 
s o l u t i o n  b a s e d  o n 
B e n z a l k o n i u m  C h l o r i d e

Approvals
DApproved by Food and Drug Administration
DComplies  with European Standards, 

E N 1 2 7 5 ,  E N 1 3 6 9 7 .

Uses
 �Disinfecting and Sterilization of Fruits and Vegetable

Advantage
 �Highly effective against a wide range of bacteria, fungi and viruses
 �Unique formulation
 �Affordable with the possibility of dilution based on the type of 
consumption
 � Fast Effect

Packaging
 � 250 mL, 500 mL, 1 Lit, 5 Lit










