TECHNICAL DATASHEET

Virucidal Disinfectant
Concentrate Food Industry
Detergent - Degreaser - Disinfectant
Complies with EN 14476, in dirty condition

Presentation
Virucidal Disinfectant Concentrate Food Industry is a chlorine-free alkaline
degreasing and disinfecting detergent for food surfaces. Disinfectant in dirty
conditions, bactericidal at a dose of 1.5% (in 5 minutes at 20°C) fungicidal at a
dose of 2% (in 15 minutes at 20°C) and Virucidal at a dose of 3% according to
EN 14476.
Product with strong degreasing and emulsifying power ensuring a perfect
cleaning of the equipment. Craft food processing sector and catering trades:
Slaughterhouses, butcher's shops, delicatessens, ready meals, caterers,
bakeries, pastry shops, etc.
Food industries : preparation and transport of pet food, harvesting, transport,
storage, industrial processing and marketing of animal and vegetable products.
Crop production : storage premises, storage equipment, transport equipment.

Biocidal efficacy
Before cleaning, store and sweep up. Can be used on all surfaces,
floors, walls, cold rooms, tables, cutting machines, hoods, ventilation
boxes.
Perform a pre-rinse and use the product at the correct dosage. Scrub
and then rinse with potable water. Allow the necessary time to take
effect. Rinse with cold potable water.

The product can be used on all supports, floors, walls, cold rooms, tables,
cutting machines, hoods, ventilation boxes.
Product for professional use (certibiocide mandatory).

Characteristics
Virucidal Disinfectant Concentrate Food Industry is : bactericide, yeast
killer, fungicide, according to the European standards in force. Covered
virucidal efficiency on Adenovirus, Coronavirus and Poliovirus.
Complies with the legislation relating to cleaning products for equipment that
may come into contact with foodstuffs (Order of 08/09/1999 and its amendments). Compulsory rinsing.
- Appearance : Colourless to yellow clear liquid.
- pH at 1%: 11.75 +/- 0.75.
- Storage : For optimum preservation up to the DLUO, keep the product away
from heat, light and frost.
- Type of preparation: TP2 and TP4.
- Active substance : Didecyl dimethyl ammonium chloride (CAS N°C:
7173-51-5) at 35g/Kg.
- Contains among other components (Regulation (EC) No 648/2004) : Didecyl
dimonium chloride, limonene, perfume, isopropyl alcohol.
Less than 5%: EDTA; 5% or more, but less than 15%: Non-ionic surfactant ;
Disinfectant.

* Virucidal see table of effectiveness for strains EN 14476
** Virucidal see table of effectiveness for bacteriophages according to
EN 13610.

Packaging
Ref.D1320 : 10L Can

Precautions for use
Dangerous. Observe the precautions for use. Use biocides with care.
Read the label and product information before use. It is essential to
consult the safety data sheet available free of charge on request.
Complies with the legislation relating to cleaning products for
equipment that may come into contact with foodstuffs (Order of
08/09/1999 and its amendments). For safety reasons, do not unpack
the product from its original packaging and do not reuse the empty
packaging.
TP2 - TP4 : Before any use, make sure that it is indispensable, especially in places
frequented by the general public. Wherever possible, favour alternative methods and
products presenting the lowest risk to human and animal health and to the environment.
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Detailed Biocide Efficiency
Bactericidal efficiency according to the AFNOR EN 1276 standard in dirty
conditions.

Bactericidal efficiency according to the AFNOR 13697 standard in dirty conditions.

The minimum bactericidal concentration is 1.5% in 5 minutes at 20°C under dirty
conditions (bovine albumin at 3g/l).
Fungicidal efficacy according to the AFNOR 1650 standard in dirty conditions.

Fungicidal efficiency according to the AFNOR EN 13697 standard in dirty
conditions.

Virucidal efficiency according to the NF EN 13610 standard in the
presence of acid whey.
Required condition: 15 minutes at 20°C.
Interference substance: in the presence of a 1% volume fraction of acid
whey.

In accordance with standard NF EN 13610 and the defined experimental conditions, the IAA Virucidal Disinfectant Disinfectant, diluted in hard
water and in the presence of a 1% volume fraction of acid whey, shows
virucidal activity towards the four bacteriophages, after a contact time
of 15 minutes at 20°C.
In accordance with standard NF EN 13610 and the defined experimental conditions, the product IAA Virucidal Disinfectant, diluted in hard
water and in the presence of a volume fraction of 1% acid whey, shows
virucidal activity after a contact time of 15 minutes at 20°C on the
reference bacteriophage P008 (DSM 10567) lytic for Lactococcus
lactis subspecies lactis F7/2 (DSM 4366) at a concentration less than
or equal to 1% (V/V).

The minimum fungicide concentration is 2% in 15 minutes of contact at 20°C
under dirty conditions (bovine albumin at 3g/l).
Virucidal efficacy according to EN 14476 in dirty conditions.

The minimum virucidal concentration is 3% in 60 minutes of contact at 20°C under
dirty conditions (bovine albumin of 3g/l) on Poliovirus and Adenovirus.
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