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ODOURLESS DEGREASER AND DISINFECTANT

Features
Liquid of alkaline chemical reaction with clear 
appearance. Colourless and odourless.
Biodegradability higher than 90%.

Properties 
DESINLAVE is miscible in water in all proportions, 
easily washable, stable and active in water of high 
hardness.

Disinfectant power associated at low surface tension 
meeting the standards AFNOR NF EN 1040 
(2% V/V) and AFNOR NF EN 1276 (5% V/V) of 
bactericidal efficacy.

Triple Function:
Degreases, Disinfects and eliminates odours.

DESINLAVE is a strong degreaser, penetrating 
recommended for simultaneous cleaning and 
disinfection of all surfaces.

Cautions
Avoid prolonged contact with skin. In case of contact 
with eyes, rinse immediately with plenty of water. 
Close the package after use. Keep out of children 
reach. Always carry out a test in order to determine 
the compatibility and the contact time
Chemical product: Always read the label before 
using.

Application 
DESINLAVE is applied by spray or immersion, in 
hot or cold water in the proportion of 2 until 5 liters of 
product in 100 liters of water, depending on the 
dirtiness and the frequency of cleanings.

For a perfect disinfection leave 10 minutes in 
contact with the surfaces. 

Functions Application Dilution Rinse

Detergency and disinfection. If 
necessary, activate the 
cleanliness with brush. 

Disinfection: allow to act in 
contact with the surface for 10 

minutes.

Mop, broom or 
sponge

Solution for 
cleaning. Dilute 1 

litre until 50 litres of 
water depending 
on the dirtiness of 

the surface.

For surfaces that 
can be in contact 

with food 
products, finish 

with cleaning with 
potable water. AFNOR NF EN 

1276 in 
concentration 

of 5% v/v

Destroyer of bad odours For micro-
spraying

Application by micro-spraying directly on 
the source of bad odours.

Dilute 1 litre until 20 litres of water.

Quality food product, in terms of cleaning materials and equipment that can be in 
contact with food products, a simple cleaning with potable water is enough before 
drying


