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Property Value
Fragrance Odourless
EN 1276
Dilution Use Neat
pH 9.5

Area of Use Surfaces

Dosing Chart: Trigger

S neat
Dilution

How t i
ow to Use towel. Allow to air dry.

Chemical Colour Clear

Tel: 01626 355177
Email: info@aukhygiene.com

Windmill Hygiene Plus -
Catering Cleaner Sanitiser -
750ml

Variant code: 04-280

Ready to use. Fast (Only 30 second contact
time*) and powerful degreasing agents remove
grease and grime.

Non - tainting and food safe, suitable for a catering
environment. Does not require rinsing. Wipe clean
with a paper towel and allow to air dry.

Pass EN1276. Proven to kill MRSA and E.coli.

*Most common kitchen cleaners have a minimum
of 5 minute contact time.

Spray onto surface. Leave for 30 seconds contact time for biocidal action. Wipe clean with a paper
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