
• Kills a wide range of bacteria and yeast; passes EN 1276, EN 16615 and EN 1650.
• Recommended for a variety of hard washable surfaces and equipment, including 

worktops, cutting boards, refrigerators, vending machines, shelves, floors and walls.
• Available in a ready-to-use formulation supplied in 750 ml spray bottles.

DISINFECTING HARD SURFACES & EQUIPMENT:

PASSES            (see microbiological profile for further info) DILUTION CONTACT TIME

EN 16777 - enveloped viruses (eg. Coronaviruses) 1:15 1 min

EN 1276 - bactericidal 1:25 30 sec

Dilute concentrate with clean water in spray bottle or bucket.
  - For virucidal applications: 50 ml per 750 ml diluted solution. 
  - For bactericidal applications: 30 ml per 750 ml diluted solution.
Clean surfaces before disinfection.
Apply to surface by spray, clean cloth or mop. Leave on surface for the required contact time.  
Wipe with a clean cloth and allow to air dry.

GENERAL CLEANING: For non-disinfection cleaning tasks. 
Dilute 1:50 with clean water (100 ml per 5 L diluted solution). Mop or wipe surface.

Food contact surfaces must then be thoroughly rinsed with potable water.
To prevent chemical build up, surfaces should be periodically washed.
After use we recommend cloths/mops are rinsed in a fresh solution of Est-eem and allowed to air dry.

USE DISINFECTANTS SAFELY.
ALWAYS READ THE LABEL AND PRODUCT INFORMATION BEFORE USE.

RELATED ITEMS:
• Lift - Heavy duty cleaner degreaser.
• Q’det/Q’sol - Superior washing up liquids.
• Kitchen Hygiene Guide/Wallcharts/Signs.

Low Environmental Impact -
www.evansgreentick.com

Unperfumed, multi-purpose liquid cleaner and 
terminal disinfectant.  Formulated especially for 
use in the food and catering industry.

PRODUCT INFORMATION:
Appearance: Clear colourless liquid 
Odour:  Unperfumed
pH - undiluted: 12.5
Shelf life:  3 years

COMPOSITION: Contains a blend of quaternary 
ammonium compound, sequstering agent and 
nonionic surfactant.

BIODEGRADABILITY: All surfactants used in Evans 
Vanodine products comply with the current 
European Regulations concerning biodegradability 
and protection of the environment.

QUALITY ASSURANCE: This product is manufactured 
in the U.K. by EVANS VANODINE INTERNATIONAL 
PLC under an ISO 9001 Quality Management 
System Cert. No. FM 09535 and an ISO 14001 
Environmental Management System Cert. No. EMS 
506072 registered by the British Standards Institution.

REVISION DATE:
26/03/21

Order Code: A026EEV2
Pack: 2 x 5 litre  (10.65 kg)
Pallet: 60 Packs

Passes EN 16777 and EN 14476; 
effective against enveloped 
viruses, including Coronavirus.

Kitchen hygiene plan
Unperfumed bactericidal

HANDSAN Alcohol hand rub

PERSONAL HYGIENE

EST-EEM Cleaner sanitiser

FOOD PREP, SURFACES 
& EQUIPMENT

LIFT Heavy duty cleaner
degreaser

HEAVY SOILING &
FLOORS

OVEN Removes baked
CLEANER on grease
LIFT Regular cleaning 

OVENS INTERIOR & GRILL

AUTO DISH Suitable for use 
WASHING in all types of machine
PRODUCTS & water conditions 

AUTOMATIC DISH
WASHING

MANUAL DISH
WASHING

Key guide
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KIND A choice of products
to suit all workloads Q’SOL

Q’DET Unperfumed  

TRIGON 
FOAM PLUS

TRIGON PLUS

Unperfumed, bactericidal 
foaming hand wash 

liquid hand wash 

(Passes EN 1276)

BLUSYL

Use disinfectants safely. Always read the label and product information before use and wear appropriate personal protective equipment.
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