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Any such programme must meet and overcome the ing challenges:

e To cope with incidence of mass infection i.e. the superbug effects which gain headline publicity and
can result in prolonged shut down (e.g. Norwalk Virus, E.coli and Salmonella etc).

e To overcome the threat posed by the myriad of common bacteria, viruses, moulds and spores.

e To improve the shelf life of food stuffs.

e To minimise wastage and maximise operational efficiency.

e To sanitise the atmosphere as well as surfaces such worktops and food preparation boards.

e To eliminate insects as agents of spread of contamination.

To be effective, a balanced programme must be deployed in a carefully planned regime including the use of
safe but highly potent biocidal cleansers, continuous air sanitisation and insect entrapment plus periodic deep
sterilisation of the entire premises by bio fogging.
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Commercial Points

No capital outlay

Equal monthly payments

Service agreements are from 6 months

Ring Viroklenz for a free, no obligation
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