FOOD INDUSTRY

kersia.

INVENTING A FOOD SAFE WORLD

DEPTIL HDS

Disinfectant for surfaces
without rinsing

Mkersia.

DEPTIL HDS

ADVANTAGES AND BENEFITS

Alcohol-based self-drying disinfectant in
application by spraying and soaking

SURFACES « Bactericidal, yeasticidal, fungicidal and
compliant to the virucidal test on
enveloped viruses according to the
EN14476 standard

////

Spray .
« Ready-to-use (concentration: pure)
——
e * Quick drying, without traces, non sticky

 Non-corrosive to stainless steels,
plastics (except plexiglass) and most
materials encountered in the food
industry

Store in a cool dry place

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

product information before use.



FOOD INDUSTRY
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DEPTIL HDS

PROTOCOL

Clean and rinse the equipments and surfaces before disinfection
Apply pure on the surfaces

30 seconds to 5 minutes for the virucidal activity
2 minutes for the bactericidal and yeasticidal activity
5 minutes for the fungicidal activity

SUCCESS CASE in slaughterhouse

Key touch points for disinfection in a slaughterhouse

Apply your cleaning and disinfection
protocol recommended by our Kersia
Experts, and reinforce disinfection with
DEPTIL HDS by applying it to the
following areas before and after each
contact:

o Handles

o Hand contact areas

o Switches

Ustensils and small materials
Knifes

Food contact surfaces and racks
Touchscreens

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

product information before use.



