KITCHENGUARD 220)

DISTRIBUTED & SERVED BY REZA HYGIENE

KG2

Cleaner & Sanitiser

Features & Benefits

» Removes general soiling & kills bacteria in one application.

» Terminal disinfection for use in the food & catering industry.

* Helps to prevent the spread of contamination.

« Ideal for use on all food contact surfaces including worktops, chopping
boards, refrigerators & kitchen utensils and equipment.

« Ideal for final rinse disinfection in a manual 3 sink system.

* Low dosage, very economical in use.

» At 200ppm active quat, this product eliminates 99.999% of bacteria
according to AOAC Germicidal and Detergent Sanitizing Action of
Disinfectants Test.

How to Use

Dosing Method
Ideally dispense using an automatic dosing dispenser into spray bottle or
sanitiser pail.

Cleaning & Disinfecting Hard Surfaces & Equipment

Dilute 1 part product to 200 parts water (10ml per 2L) into spray bottle. Spray
onto surface & leave for 30 seconds then wipe with clean single use cloth.
Allow to Air Dry

Alternatively dilute at 10 ml per 2L in a pail and apply to surface by clean cloth

or brush. Leave for 5 minutes and rinse with clean water and air dry.

For terminal disinfection in final sanitizing rinse sink of a 3 x sink utensil wash
system dilute at 10ml per 2L of potable water.

Composition

Contains a blend of quaternary ammonium compounds, sequestering agents,
nonionic surfactant & dyes.

Typical Product Data

Appearance: Clear Purple liquid
Odour: Unperfumed

pH — undiluted: 6.5

Shelf Life Unopened: 3 years
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Packaging
Pack: Product Code Pallet Size

2 x5ltr  661172C 60 x 2 x 5ltr
Storage:

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

Biodegradability:

All surfactants used in RCI products comply
with European Regulations concerning
biodegradability and protection of the
environment.

Quality Assurance

This product is manufactured under licence by
Reza Chemical Industries, P.O. Box 1555
Jeddah 21425 Kingdom of Saudi Arabia whose
Quality System is certified to ISO 9001:2015
Cert. # CH 12/1486 by SGS of Switzerland.

REVISION DATE: 01/12/2018
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