HYGIENE

KITCHEN PROGRAM

Instructions for Use

A cleaner, sanitizer, and degreaser, used to sanitize and clean grease-resistant surfaces, especially food
preparation areas, cheese and meat cutting equipment, refrigerators, and utensils. It effectively kills 99% of
bacteria in 60 seconds, equivalent to 200 ppm QAT

Instructions for use:

1- Spray the product onto the surfaces to be cleaned.

2- Rub the materials with a clean sponge.

3- Rinse thoroughly with water and wipe with a clean cloth.
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Antibacterial and antiviral, disinfects surfaces, helps protect against bacteria, maintains cleanliness, and
eliminates odor-causing germs.

Instructions for use:

1- It is sprayed on surfaces to be cleaned, including solid furniture, porcelain and ceramic surfaces, tiles,
walls, tables, and can also be used on wood.

2- Rub the materials and wipe with a clean cloth.
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Dishwashing liquid penetrates deep into grease, helps remove tough stains, and prevents bacteria and mold.
Instructions for use:

1- We place the liquid on a clean sponge to begin washing the dishes.

2- We begin by washing the dishes that were used for light meals.

3- After that, we move on to washing the dishes that contain rancidity and bacteria.

4- Rinse thoroughly with clean water.
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CLEANER OVEN: Removes stubborn grease, fat, and dirt from grills, extractor fans, pans, and ovens.
Usage instructions for ovens and grills
1- Rubber gloves and protective eyewear should always be used.
2- Preheat the oven or grill for 10 minutes before use to 200-150
degrees Fahrenheit. .
3- Turn off the oven, then spray the product onto the surface to ~ 2- Add the solution and let it boil for
be cleaned, starting from the top and working downwards. 20 minutes .
4- Leave it for 1 to 5 minutes, then wipe it off with a cloth or brush 3- Rinse thoroughly with clean water.to
remove stubborn residue. 4- Leave to air dry.

5- Rinse thoroughly with clean water.

How to use the article:
1- Open the pan and fill it with water
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Sterilizer and disinfectant for vegetables and utensils in one.

How to use it:

1- Wash the vegetables thoroughly with water to remove any visible dirt.

2- Soak them in Vegy Wash solution for one minute to remove bacteria and harmful substances, making
them completely safe for food use. Dilute 50 ml of the solution in 20 liters of water.

3- For utensils: Spray directly onto sterilized utensils, tools, and surfaces. Wipe with a clean, sterilized cloth
without rinsing (use as is without dilution).
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A hand sanitizer containing an effective disinfectant used to clean and disinfect hands.
How to use it:

1- Wet your hands with clean water (warm or cold)

2- Apply enough hand wash to completely cover both hands.
3- Rub your hands together thoroughly for at least 20 seconds,
and focus on Under the fingernails and thumb wrist area

4- Rinse your hands thoroughly with .
clean water

5- Dry your hands using a clean towel
or air dryer.

HAND WAX PRO
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It is a high-performance food sanitizer used on food preparation surfaces and equipment such as
refrigerators, cutting boards, and sandwich makers. Its effectiveness against pathogens such as
Staphylococcus aureus, Pseudomonas aeruginosa, Escherichia coli, Salmonella, yeasts, molds, and aerobic
bacteria that can cause food poisoning or infection has been scientifically proven. It is also stable in hard
water and highly effective at cleaning.

How to use it:

1-Spray Spectrowash directly onto the surface to be disinfected.

2-Wipe the surface using a clean towel or paper specifically designed for use in food preparation
environments.

3-Ensure the entire area is covered to guarantee effective sterilization.

SPECTROWASH
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