
CHEF BACTER
BACTERICIDE & FUNGICIDE DEGREASER CLEANER

FEATURES
Physical aspect:  Dark blue liquid.

Density:  1,03 gr/cc. approx.

pH (at 1%):  10,5 approx.

Composition: C12-18 Benzil chloride

alkyl dimethyl ammonium 2,5%

Monoethanolamine 8%

Solvents and excipients qs 100 %.

It is a disinfectant, degreaser and cleaner of surfaces and equipment for the food industry, with high biocide activity, even when there is
organic matter.

PRECAUTIONS
Causes severe skin burns and 
eye damage. Toxic to aquatic 
life with long lasting effects. 
Safety data sheet available on 
request.

PROPERTIES
Its effect inhibiting microbial growth also provides an effective deodorant action since it prevents
the formation of bad odours caused by decomposition, putrefaction and fermentation.Excellent
bactericide and fungicide on surfaces as it meets the Standard UNE-EN 13697 in dirty
conditions, at 20% concentration in hard water, for 5 min., against Escherichia coli,
Enterococcus hirae, Pseudomonas aeruginosa and Staphylococcus aureus, and at 30%
concentration in hard water for 15 min against Candida albicans and Aspergillus niger.

NOTES
For professional use only.

INSTRUCTIONS FOR USE
Please read the label carefully before using the product. Use CHEF BACTER pure or in aqueous
solution at 30-50%, depending on the type, amount of dirt and method of application required.
Leave product solutions act in contact with the surfaces 5 minutes at least. Rinse with clean
water the treated surfaces and utensils before use.Apply in absence of food. It must not be
mixed with other chemicals. It is incompatible with anionic detergents and strong alkalis.

FIELDS OF APPLICATION
SPAIN. AUTHORISED FOR USE IN FOOD INDUSTRY, N.Reg. 14-20/40-02984-HA. 
Suitable for use in the food industry. Application Type: contact disinfection by spraying and 
rubbing (surfaces), immersion (utensils) and circulation (pipes, tanks and equipment).

Professional
use only 

DEGREASERS




