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Byowipe

Surface Sanitising Wipe

Technical Data Sheet

Alcohol free impregnated surface wipes for use in the food and beverage industries.
A patented technology based upon the attachment of more than one biocide to a
polymer backbone.

Suitable for many applications from counter tops to processing equipment and
everything in between.

Ideal for line change over and ancillary equipment.

Ideal for dry cleaning and where water use is critical.

Convenient to use, quick drying and no rinse.

Has a broad spectrum Kill, effective against bacteria, yeasts, fungi, and spores.
Demonstrates residual efficacy after rinsing and drying for days and even weeks.
Significant tests include: CCFRA, EN1276, EN13704, EN1650, EN1500

Effective against: Aspergillus niger, Bacillus subtilis, Bacteriophage, Escherichia coli
0157:H157, Legionella pneumophila, Listeria monocytogenes, MRSA, Pseudomonas
aeruginosa, Salmonella enteritidis, Stigeoclonium tenue.

Alcohol free means once pack is opened remaining wipes do not dry
out.

Highly effective, rapid kill against full range of microorganisms.

Safe for humans, plants and other beneficial organisms.

Can be used on practically all surfaces & substrates.

Long lasting and continues to work even after it dries.

Very unlikely to cause resistance types or mutated strains.

Excellent for spot sanitizing hard surfaces.

Ensure surfaces are visibly clean.

Manual application to surface.

Can be used as a terminal sanitizer for cleaning as you go between product runs or
at meal break times.

Can be used for a variety of applications, including tables, conveyors, and all types of
equipment within the food and beverage industries. Also effective on trays, racks,
scales, telephones and cutting boards.

Byotrol products are safe and effective on most materials of construction.
Used as directed, it will not adversely affect materials commonly in use
within the Food and Beverage industry including stainless steel, aluminium,
galvanised or chrome finishes, rubber, wood and plastics.

To maximise and maintain efficiency, and for safety reasons, this product
should never be mixed with other chemicals.

200 wipes per tub 4 tubs per case.
Should be stored at ambient temperatures

Byowipes are labelled as non-hazardous.

For further help, information and guidance your Byotrol Technical Consultant is
always available for direct contact or via our office.

Byotrol Technology Ltd., Riverside Works, Collyhurst Rd., Manchester M40 7RU
Tel:+44(0)161 277 9518; Fax: +44 (0)161 205 8146
www.byotrol.com email sales@byotrol.com
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