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HUMAN FOODBORNE DISEASE...
A THREAT TO PUBLIC SAFETY

THE FACTS...

Microbiological foodborne disease (FBD) places both a public health and financial
burden on society. The Food Standards Agency is the competent authority in
England, Wales and Northern Ireland responsible for protecting consumers’
interests in relation to food by ensuring that it is safe and authentic.

There are an estimated 2.4 million
cases who suffer from an FBD in the UK
every year"

The total burden for the UK from
foodborne illness is approximately
£9bn?

Approximately 16,300 receive hospital

treatment with over 180 reported
deaths?

Scan the QR code
to download our
Bitesize Learning
Spotlight on
Norovirus Poster
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Of known cases, norovirus imposes
the greatest economic and societal
burden at an estimated annual cost of

£1.68bn*

COMMON FOODBOURNE DISEASES

CAMPYLOBACTERIOSIS

Campylobacter bacteria are a leading cause of foodborne illness in
the UK.

SALMONELLOSIS

Salmonella bacteria can be found in a variety of food products,
including eggs, poultry, meat, and dairy.

NOROVIRUS

Norovirus is a highly contagious virus that can contaminate food
and water.

ESCHERICHIA COLI (E. COLI)
Although less common than Campylobacter & Salmonella, certain

strains, such as E. coli 0157:H7, can cause severe foodborne illness
in the UK.

LISTERIOSIS

Listeria monocytogenes is a bacterium that can cause severe
iliness, particularly in vulnerable people & those with weakened
immune systems.




Discover the ONLY sanitising solution on the
market that boasts unparalleled benefits:

REDEFINING CLEANLINESS WJTH

PROTECT 36' X
\ »x -gg'z " Medical Grade Efficacy in 60 Seconds
B I 0 D E G RA DA B L E \ 3 Ay : Sticky-Free Surfaces

Environmentally Friendly

SAN ITI SI N G WI PES ; al ) Gentle on Skin, Firm on Germs
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A GROUND BREAKING SOLUTION

SPECIFICALLY DEVELOPED TO
PROTECT YOUR PEOPLE, PLACE

AND PLANET

With Protect 360° Biodegradable Sanitising Wipes, you don’t
have to compromise, you can have it all. Our products have
been clinically developed to ensure maximum efficacy and
protection while upholding sustainable practices, compliance,

and convenience. Every time.

SUSTAINABLY
RESPONSIBLE
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Made with 100% biodegradable
fibres and a 100% plant-based active
formulation.

Replace with 100% recycable packaging.

Manufactured in the UK, reducing your
carbon footprint.

MAXIMUM EFFICACY
& SAFETY

@ A Food Safe solution that ensures high level hygiene
without compromising the safety and quality of food
products.

@ Exceeds food safety standards and effectively
eliminates viruses like norovirus, flu, and coronavirus
in just 60 seconds.

@ Premium wipe technology eliminating harmful
chemical release, ensuring staff and guest safety.

@ Blue & white wipe variants available, avoiding
cross-contamination in front and back of house areas.

@ Dermatologically tested, safe to use on skin.
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OPTIMAL SURFACE
PROTECTION :

@ Natural active disinfectant used to
protect your surfaces and equipment
longer.

@ Sticky-free surfaces, enhancing your
guest experience.

@ Fast drying action, improving your
efficiencies and costs.




ANTIMICROBIAL EFFICACY
AT SPEED

In our commitment to go above and beyond, we have subjected our Protect 360°
Sanitising range to rigorous testing against not only the minimum requirements (EN
13727 and/or EN 1276) but against virucidal and yeasticidal claims, aligning with the
stringent standards set by the medical sector. This thorough testing validates our
position as leaders in delivering clinically proven solutions that truly prioritise the
well-being of both employees and guests.

Effective against bacteria and viruses in 60 seconds.

EN Test Standard Conditions Contact Time

Bactericidal
EN 13727 Clean 1 minute
Staphylococcus aureus EN 1276 Clean 1 minute
EN 16615 Dirty 1 minute
EN 13727 Clean 1 minute
Enterococcus hirae EN 1276 Clean 1 minute
EN 16615 Dirty 1 minute
EN 13727 Clean 1 minute
Pseudomonas aeruginosa EN 1276 Clean 1 minute
EN 16615 Dirty 1 minute
E.coli EN 16615 Dirty 1 minute
Listeria monocytogenes EN 16615 Dirty 1 minute
Salmonella typhimurium EN 16615 Dirty 1 minute
Campylobacter jejuni EN 16615 Dirty 1 minute
Vaccinia virus EN 14476 Dirty 1 minute
Coronavirus EN 14476 Dirty 1 minute
Influenza Virus EN 14476 Dirty 1 minute
HIV EN 14476 Dirty 1 minute
Hepatitis A, B & C EN 14476 Dirty 1 minute
Norovirus EN 16615 Dirty 1 minute

Yeasticidal
Candida albicans EN 13624 Clean 15 minutes

*Refer to Technical Data Sheet for full efficacy data.

Our innovative products have been meticulously designed to offer a
comprehensive shield against an extensive range of pathogens, giving you peace
of mind in the most demanding environments.

PRODUCT INFORMATION

KILLS IN

+

STICK-FREE
SURFACES,

SECONDS

FORMAT COLOUR FRAGRANCE WIPE SIZE WIPE COUNT UNITS/CASE CLASSIFICATION | PRODUCT CODE

Soft pack White Fragranced 240mm x 200mm 100 Biocide SSAT001E
Soft pack White Fragrance Free 240mm x 200mm 100 9 Biocide SSAT002E
Soft pack Blue Fragrance Free 238mm x 200mm 140 9 Biocide SSAT003E
Bucket Blue Fragrance Free 200mm x 195mm 400 1 Biocide S360104E

POINT OF USE ACCESSORIES

Our point of use accessories help put Sani Professional’s Protect 360° range in the right
place at the right time to help you do your job more efficiently and effectively.

ACCESSORY PRODUCT CODE

Soft Pack Dispenser

Our 100% environmentally friendly dispensers affix easily and securely to the wall AODSER

allowing fast and convenient dispensing.
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HOW TO USE WHERE TO USE

PRODUCT INDUSTRY GUIDE

No matter the industry, our goal is to help protect businesses reputation with convenient
cleaning methods that are proven effective, compliant, user and planet friendly.

s i
| HOTELS
.

Door handles

3 Suitable for use on most non-porous
; Dispense wipe from pack or bucket. ‘ surfaces including:
w Always close the seal or cap after use.
5 Food preparation areas

|
. ) Furniture
@E Use a wipe to remove any visible soiling
o ) .
w on the surface if required. _
U’ e | S | @ Chopping boards
;

. Fridge/F
™ @ Take an additional wipe to disinfect the I dataiinsials
0. surface following an “s-shaped” motion
'|"_J from top to bottom. PN "%
) ) Kitchen appliances LA

| I

< Allow the surface to remain wet for the Colintgrtops FOOD TRUCKS/CATERING
o required contact time (60 seconds), using TR
T 60 N . >
- seconds an extra wipe if required.
wni_—— Bathrooms

\% Dispose wipe according to local disposal
V policies. 100% recyclable wipe &

packaging. E For maximum protection, avoid using on natural
WASTE BIN _

stones, untreated woods & vinyl's.

STEP 5.




TRAINING & EDUCATIONAL MADE IN BRITAIN
RESOURCES

On our website you will find valuable
tools, insights, and data on matters you
care about to promote food safety in your
operations, including training materials to
educate and protect your staff.

D‘/ How to Use Posters

m How to Use Videos

@

m Blogs & Articles

Z Infographics

Thankyou for choosing
Made in Britain

Our entire range of Sani Professional® cleaning and disinfectant wipes are
MADE IN manufactured at our production site in Corby, Northamptonshire and as a
BRITAIN result we have been officially granted Made in Britain membership.

™ FAQs

* You are helping reduce your carbon footprint.

W h at d O eS th | S *  Our products are synonymous with quality, ethical

business practices and trust.

m ea n fo r yO U 7 * Reliable supply chain with no unexpected surcharges.

*  You are supporting our economy and local employment.

Visit our factory!

If you would like to see where your wipes are manufactured, contact us
today to arrange a visit!
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