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Surface Disinfectionin the Food & Beverage Industry

Food manufacturers who implement surface hygiene
procedures in processing areas where water is
undesirable encounter very specific, critical needs:

4 Minimizingwater footprint - a keyfocus to maintain
product qualityand food safety

A Productivityimprovement by reducing downtime

4 Easy to use hygiene procedures delivering consistent
microbiologicalresults

4 FoodSafetyrequirements for food contact surfaces

Alcodes GF meets those requirements with

P a broadefficacy spectrum, rapid acting biocides not
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inducing antimicrobialresistance

formulations not containing glutaraldheyde

a safework environment due to non-hazardous to

health ingredients

user-friendly cleaning procedure that doesn’t require

rinsing after use
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RTU SURFACEHYGIENE

Alcodes GF

Surface Disinfection in the Food & Beverage Industry

Alcodes GFis a disinfectantdesigned for use in productionareas where water is undesirable.

PRODUCTFEATURES

A Ready-to-use ethanol-based formula

A Designed without glutaraldehyde,QAC, MEK, Bitrex,
perfume, dye

4 Suitable for alcohol-resistant surface materials
4 Thorough surface saturation

4 Broad efficacy (bacteria, yeast, fungi, enveloped
and non-enveloped viruses according EN 1276,
EN 1650,EN 13697,EN 14476)

A4 Post rinse not required

4 Rapidairdrying

A4 Lowest possibleresiduallevel

Alcodes GF

Use biocides safely. Always read the label and product information before use.
For further information please contact your local Ecolab representative.
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