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EVAPORATES QUICKLY IDEAL FOR HARD SURFACES

DISTINCTIVE COLOUR FAST-ACTING SANITISER

Evaporating Sanitiser

Powerful, no-rinse, alcohol-based sanitiser that evaporates leaving surfaces dry and
disinfected. May be used to maintain sanitary conditions on a variety of surfaces, particularly
around moisture sensitive areas such as conveyors, switch gear and electronic components.
5L 20L May be used as a no-rinse sanitiser on food contact surfaces in fish processing operations.

If used as a hand sanitiser, spray on clean and dry hands and allow to evaporate. Use of
moisturising lotion is recommended to prevent skin dryness.

APPLICATION

Ready to use FOOD PROCESSING: Food contact surfaces, areas around electrical components & hard
surfaces

DIRECTIONS

NO-RINSE APPLICATION

This product may be used as a no-rinse sanitiser on clean hard surfaces. Before use, all edible product
and packaging material must be removed from the room or carefully protected. After use, a rinse with
potable water is not required but food contact surfaces must be thoroughly drained / dried to minimise
residues. Use undiluted. Apply on the surface clean of visible soiling. Allow a minimum 1 minute of
contact time, wipe or leave it to dry.

FOR MPI APPROVED & MULTI-SITE FACILITIES GOVERNED BY THE NZ ANIMAL PRODUCTS ACT 1999
Applicator SANITISING BENCHES, CHOPPING BOARDS, COOKING EQUIPMENT & FOOD CONTACT HARD SURFACES:
Keeping atomised product to a minimum, apply undiluted to a clean dry cloth or paper towel, wipe
evenly over surfaces and leave to dry - or spray sparingly directly onto hard surfaces and wipe with a
clean cloth or paper towel. Leave for at least 1 minute to allow sanitising to complete. After the sanitising

Properti es process is complete, the surfaces should be rinsed, unless used as part of fish processing operations
for which however food contact surfaces must be thoroughly drained/dried to minimise residues.
SANITISING ELECTRICAL HOUSINGS, CONTROL SWITCH GEAR & NON-FOOD CONTACT HARD SURFACES:
Ensure all electrical and electronic components are disconnected from power supply. Apply product
Clear . . as described above, for at least 1 minute contact time. Not suitable for large, open areas. Before use,
. T Bacterial EVCIPQF_thng all edible products and packaging materials must be removed from the area or carefully protected.
Pink Liquid Control Sanitiser

FOR FACILITIES GOVERNED BY THE NZ FOOD ACT 2014

SANITISING BENCHES, CHOPPING BOARDS, COOKING EQUIPMENT & FOOD CONTACT HARD SURFACES:
Follow same directions as above, but after the sanitising process is complete, the surfaces do not
require additional rinsing before use.
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GOOD PRACTICE
Under Good Practice Protocol based on accepted international research an undiluted -~
solution of this product is recommended with liberal application on clean hard surfaces

with a minimum contact time of 1 minute. (70% W/W Ethanol).

Chemical osookemsol (536 765)

= www.kemsol.co.nz
SOI Utl ons : Freight Place,

LIMITED Airport Oaks, Auckland

ASUREQUALITY ASSESSMENT

“Passed AsureQuality assessment for food/bevercge/dairy farm & factory for (1) hands
rubbed dry with incidental food contact & (2) surface evaporated to dry & any ponding
mopped up” H4431 with conditions.

CHEMICAL SOLUTIONS This is only a start, we continually strive
SCANTOVEWSDS SUSTAINABILITY POLICY to better our environmental performance.

We are committed to continual improvement in our environmental performance, and
Group Standard: HSR002528 - Cleaning Products
(Flammable) Group Standard 2020

Highly flammmable liquid and vapour.

Causes serious eye irritation.

have established a number of goals and initiatives helping achieve this objective. Where
possible we always use biodegradable raw materials and all our finished product
packaging is reusable or recyclable.




