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Airborne disinfectant for surfaces

e Surface treatment suitable for environments where
water must be controlled

e Ready-to-use and easy to use, with specific doses
depending on the volumes to be treated

e No need for special equipment

e Dense, homogenous 3D dispersion of the product to
reach all hard-to-reach areas

e Bactericidal, yeasticidal, fungicidal and virucidal
activity, effective against Listeria monocytogenes and
Salmonella enterica

e Product based on hydroxyacetic acid: substance
naturally present in the environment and considered
"easily biodegradable" according to OECD criteria.

From Farm to Fork x kersia.

Dangerous. Respect the precautions of use. Use biocides safely. Always read the label

and product information before use.
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PROTOCOL
Concentration : depending on volume
Time : 8to 12 h

Temperature : 9°C minimum
Ventilation off, smoke detector off, no operators or food in the room

SUCCESS CASE
In a food company
In a dry environment

AFTER 1 USE
Disinfection of all surfaces

From Farm to Fork x kersia.
Dangerous. Respect the precautions of use. Use biocides safely. Always read the label
and product information before use.
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