SPK-UNIBAC HxO;

iviz for vegetables, Sdads & Fruits.
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Provides a safe disinfection solution for salads,

vegetables & Fruit.

Suitable for use in kitchens and food preparation areas.
o Safe disinfection for food preparation.
I Effective against coronavirus at 1,000 ppm

DISINFECTION OF SALADS, VEGETABLES & NON-PEELABLE FRUITS:

1. Rinse in cold water tothoroughly remove loose soil and insects.

2. Prepare disinfection solution, at a rate of 25ml per 20 liters of water.

3. Completely submerge thesalad etc. in the solution for 5 minutes.

4.  After disinfection, salad should be removed, excess water shaken off, then transferred to
a clean, dry tray before storing in a suitable area.

5. Itis preferable not torinse after disinfection, except where food will be consumed in less
than 2 hours, in which case rinse with clean fresh drinking water.

SPARKLEAN GLOBAL FOR DETERGENTS AND
SPARKLEAN DISINFECTANTS MANUFACTURING L.L.C

Order Code: 25.40.407
Pack: 1x10 liters

Pallet: 20 packs

PRODUCT INFORMATION:

Appearance: Clear liquid

Odor: Characteristic of
hypochlorite

pH - undiluted: 45

Shelf life: I Iyear

BIODEGRADABILITY:

All surfactants used in SPARKLEAN products
conply with the current U.A.E. Regulations
concerning biodegradability and protection of the
environment.

QUALITY ASSURANCE:
This product is manufactured in the U.A.E. by
SPARKLEAN GLOBAL
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