PHARAO BIOGERM
Antiseptic Disinfecting All-Purpose Cleaner

D.I.N.: 02251388

N-ALKYL (5% C12, 60% Cl4, 30% Cl6, 5% C18)
dimethyl benzyl ammonium chlorides 0.8%
N-ALKYL (68% Cl2, 32% Cl4)

dimethyl ethyl benzyl ammonium chlorides 0.8%

DESCRIPTION

BIOGERM is a concentrated cleaner and disinfectant that is efficient for
cleaning and sanitizing. It is safe on floors, walls, woodwork and all
washable surfaces and it 1is effective at wide range of temperatures and
water hardness. Recommended for farms, pigsty, stables, henhouses,
hospital, schools, public buildings, offices, hotels, factories and
washrooms.

ADVANTAGES

1. Kills 99.9% of germs.

2. Cleans and sanitizes in one easy step.

3. Has some emulsifying properties that prevents dirt incrustation.
4. Acts instantaneously, is economical and requires little efforts.
5. It is easy to rinse and it is biodegradable.

OTHER USES - To clean or disinfect poultry equipment (brooders, drinking
troughs and feeding equipments) animal quarters and kennels, all animals and
their food must be removed from the premises. You must also empty all
troughs, racks,food and water appliances. After removing all litter and
droppings from floors, walls and other surfaces occupied and crossed by
poultry or other animals, thoroughly clean all surfaces prior to
disinfection.

After disinfection, ventilate the buildings, coops and all the other closed
spaces. Do not let the animals in or use the equipment before the treatment
has been absorbed, set and dried. Rinse with potable water all surfaces and
all equipment that has contact with food or drinking water appliances.

TECHNICAL DATA

0] 5 N 311 1 12.5 -13.5
DeEnsity (20°C) . . . . o it e e e e e e e e e e e e e e e e e e e e e 1.08 g/cc
00 0 1 Green
T T Discrete lemon
CharacteristiC . . . . . . . it e e e e e e Corrosive
Biodegradability . . . . . . . .. e e e e e e e e e e e e Complete
Flash Point . . . . ... o e e e e e e More than 95°C
Freezing Stability . . . ... ... ... e . Keep out from freezing

Degradability determined in accordance with OECD no. 301D.

DIRECTIONS
Light cleaning and sanitizing lémL / liter water



Normal cleaning and sanitizing 25mL / liter water

Heavy duty cleaning and sanitizing 40mL / liter water

Sanitizing food equipment 25mL / liter water

Contact time for disinfection: Allow surface to remain wet for 10 minutes
then remove excess liquid. Prepare a fresh solution for each usages.

All surfaces subject to food contact must be rinse with potable water.



