
 

300B 

CLEANER – DEGREASER – STAIN REMOVER – BIODEGRADABLE 

BACTERICIDE – FUNGICIDE – DESTROYS ODOURS 
 

LIQUID SEMI-EXTRACT 

 

USES INSTRUCTIONS FOR USE DOSAGE 

Floors, greasy walls, tiles, painted or 
laminated surfaces, Gerflex, Linoleum, 
work surfaces, stainless steel cooking 
ranges and kitchen utensils, cutting 
tables. 

Spray on, rub, wipe or rinse. 
 

Can be used in floor cleaning machines 
(3%). 

Refrigeration devices and vehicles. 
Cold rooms. Laboratories.  
 
Washroom facilities:   
 Sinks, wash hand basins, toilet bowls, 
chromes, stainless steel, etc. 

Spray on, rub, wipe or rinse. 

5 % 
or 2 to 4 sprays in 1 litre of 

water. 
 

Depending on the state of the 
surface 

 

Warm ovens,  
hotplates,  
ceilings,  
cooker hoods 

Spray, leave on, rub, wipe or rinse. 

5% à 10 % 
or 2 to 4 sprays in 1 litre of 

water. 
Depending on the state of the 

surface 

Disinfection and odour elimination (bins, 
refuse containers, etc.)   
Eliminates moss, lichens, fungus 
(floors, walls, roofs, terraces, etc.) 

Spray, action time: 15 minutes, Rinse. 

5% à 10 % 
or 2 to 4 sprays in 1 litre of 

water. 
Depending on the state of the 

surface 

 

APPLICATIONS :  Food service industry, Institutions, Caterers, Canning industry, Butcher’s shops, Bakeries, Fish mongers, Agro-
food industries, etc. 
 

Ministry of Agriculture certification no. – 9600296 

EN 1040 – NF – T72301 
(Bactericide at a concentration of 0.1%) 

 

« PRODUCT APPROVED FOR USE IN ORGANIC AGRICULTURE IN COMPLIANCE WITH EEC REGULATION NO. 2092/91 
AMENDED ON JUNE, 24th 1991” 

HACCP COMPLIANCE 

 
QUALITATIVE COMPOSITION :  Mixture of mineral and organic salts – Non-ionic surfactants – soap – quaternary ammonium. 

 
PROPERTIES AND SAFETY : 
• Over 90% biodegradable components  
• Does not contain solvents, acids, ammoniac, phosphate, silicone or bleach.  
• Bactericide, fungicide – destroys odours  – NF – EN 1040 – T 72301 – EN 1275  
• Can be diluted in water in any proportion, anti-scalent – Self-drying.  
• Can be used in all types of cleaning equipment  
• Rinse with water.  
• Components compliant with the legislation relative the cleaning of equipment in contact with foodstuffs. DECREE dated 08/09/1999.   
 
The recommended concentrations can be adjusted depending on how dirty the surfaces to be cleaned are. The purpose of the information on this 
notice is to provide guidelines, and it does not engage our liability, given that the usage is not within our control.  For all fragile materials (carpets or 
seats with pure wool or colours not guaranteed run-proof, or certain materials such as aluminium, etc.), do a prior test on a hidden part. 


