FOOD GUARD PRO)) FTEZI\
DISTRIBUTED & SERVED BY REZA HYGIENE HYG’ENE

F-29 Sanitizer

Description

Terminal disinfectant for use in processing plants, meat plants,
slaughterhouses, dairies, beverage plants, bakeries and restaurants.

Features & Benefits Ea;étizer Joho
« Terminal disinfectant for food contact surfaces in the food & catering -
industry
» Highly effective against a wide range of pathogenic and spoilage organisms
« Suitable for all water conditions QU roos comro o)

* Economical in use

How to Use
. . . . . . . e ‘_‘_///
Following thorough cleaning using a suitable detergent and rinsing with clean
water.

Packagin
Should be applied at 1:400 parts water by clean single use disposable wiping ackaging
cloth, brush, immersion or high or low pressure spray. Pack: Product Code Pallet Size

It may be applied in ambient or elevated temperature. No rinse required.

5ltr 664050C 60 x 2 x 5ltr
Composition 25ltr  664050D 32 x 25ltr
Storage

Contains a blend of quaternary ammonium compounds. Store in original sealed container and protect

from extremes of temperature.

Typical Product Data

Biodegradability
Appearance: Clear liquid
Colour: Colourless All surfactants used comply with the current
Odour- Odourless European Regulations concerning
Biod dability and protecti f th
Specific Gravity (20°C):  1.105 ocegradanilily and profection of the
environment.
pH — undiluted: Approx 7.5
Shelf Life Unopened: Not less than 3 years Quality Assurance

This product is manufactured under licence and
strict quality control procedures in Saudi Arabia
by Reza Chemical Industries whose Quality
System is certified to ISO 9001:2015 Cert.
#CH12/1486 by SGS of Switzerland.

REVISION DATE: 01/05/2019
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