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your access to better Hygiene!

PA-1 15

® Peracetic Acid 157.— based

@ Suitable for Implementing Hygiene Programs
in Food & Beverage Industries
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Peracetic Acid

Broad Spectrum of Efficacy against Virus, Bacteria,
Fungi and Spores.

Low Toxicity towards Humans, Animals and
Environmental Compatibility .

Ideal Disinfectant for CIP Installations.

Disinfectant for Surfaces that Come into with Food.
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