EC4 Sanitiser

Super concentrate sanitiser
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s
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Multi-surface, unperfumed, cleaner and disinfectant.
Kills bacteria and yeast and has virucidal activity
against enveloped viruses (e.g. Coronaviruses).

Order Code: A133AEV
Pack: 4 x 1 litre

Order Code: A133EEV2
Pack: 2 x 5 litre

Passes EN 16777 and 14476; Passes EN 1276 with a

30 second contact time.

effective against enveloped
viruses including Coronavirus

* For use in catering, food processing and preparation areas, health care establishments,
nursing homes, schools and wherever hygiene is of the utmost importance.

» Also passes EN 1650 and EN 16615. Microbiological profile available.

* Helps to prevent the spread of contamination. Ideal for use on worktops, chopping
boards, refrigerators and kitchen equipment.

* Low dosage, very economical in use; 1 litre provides up to 100 spray bottles of solution.

* Available in a portable, easy to handle 1 litre bottle with 10 ml dosing cap.

* 5 litre container for use with the e:dose dispensers or to refill the 1litre dosing bottle.

e Peel and reveal multi-language label.

* Colour-coded screen printed spray bottle available.

DOSING METHOD: Push the button once on the e:dose dispenser or use the dosing cap on the PRODUCT INFORMATION:
1L bottle to dispense 10 ml of concentrate. Appearance: Clear purple liquid
DISINFECTING HARD SURFACES AND EQUIPMENT: Odour: Unperfumed
pH - undiluted: 13.3
PASSES (see microbiological profile for further info) ~ DILUTION  CONTACT TIME Shelf life: 3 years
EN 16777 - enveloped viruses (e.g. Coronaviruses) - 1 min QUALITY AND ENVIRONMENTAL ASSURANCE:
EN 1276 - bactericidal ’ 30 sec This product is manufactured in the UK. by
EVANS VANODINE INTERNATIONAL PLC under an
Dilute concentrate with clean water. I1SO 9001 Quality Management System Cert. No. FM
. . 09535 and an ISO 14001 Environmental
- 1x 10 ml dose per 600 ml diluted solution. Management System Cert. No. EMS 506072
Clean surfaces before disinfection. registered by the British Standards Institution.
Apply to surface by spray, clean cloth or mop.
Leave on surface for the required contact time. Wipe with a clean cloth and allow to dry. REVISION DATE: 02/03/26

Food contact surfaces must be rinsed with clean water before allowing to dry.
To prevent chemical build-up, surfaces should be periodically washed.

USE DISINFECTANTS SAFELY | ALWAYS READ THE LABEL AND PRODUCT INFORMATION BEFORE USE.
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Scan here to view E
BRITAIN safety data information
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