
KEY PROPERTIES: XL-SAN ombines a
high level of alcohol to give proven
bactericidal effectiveness, and contains
products that are approved for use by
the new biocide regulations, for
additional effectiveness. These
advanced properties render XL-SAN safe
to use on food contact surfaces,
especially when it is unacceptable to use
large volumes of water-based products.
USES: XL-SAN evaporates quickly and
leaves virtually no residue. Ideal for use
in high risk  areas to clean and disinfect
conveyors, filling machines, etc. May be
applied between shifts and at break
times to maintain a good standard of
interim hygiene.
MICROBIOLOGICAL DATA: XL-SAN is
effective against most vegetative forms
of micro-organisms, including yeasts,
Grampositive and Gram-negative
bacteria.
The following approvals have been
achieved for XL-SAN:
� BS EN 1276. Pseudomonas

Aeruginosa, Esherichia Coli,
Staphylococcus Aureus, Enterococcus
Hirae.

� BS EN 13727. MRSA
� BS EN 13727. Salmonella

Typhimurium, Listeria
Monocytogenes

� BS EN 13704. Clostridium Dificile.
Complies with EU Approval EN1276 for
food use. Independently tested.
DIRECTIONS FOR USE: Use XL-SAN
undiluted, especially where large
volumes of water cannot be tolerated.
Apply by spray or with clean cloth or
tissue onto surfaces to be disinfected
and leave to dry. No need to rinse unless
to do so is a legal requirement. Even
diluted with up to 5 parts water for less
critical applications, XL- SAN still
complies with EU Approval EN1276 for
food use.

BENEFITS:
� Suitable for spraying
� OK for moisture sensitive

areas
� No need to rinse
� Effective against Gram-

pos and Gram-neg
bacteria and yeasts
� Ready to use
� Leaves no residue
� Quick evaporation

N.B. DO NOT SPRAY NEAR TO MOTORS
OR OTHER EXPOSED ELECTRICAL
EQUIPMENT. Avoid spraying onto
polycarbonates and other plastics that
might be prone to stress-cracking. If
uncertain, assess individual materials
before  using for prolonged periods.
Avoid mixing with other chemicals,
including soaps/anionic surfactants.
STORAGE AND HANDLING: Keep
tightly closed in original containers.
Keep away from sunlight and extreme
temperatures.

COSHH Data: An EC safety data sheet
(MSDS) providing additional informa-
tion is available on request.

Packaging Sizes:
� 12 x 750ml trigger spray

� 4 x 5 litre bulk-fill jerrycans

XL-SAN is an important weapon in the ever  serious battle against pathogenic bacteria.
The product has been developed to meet the requirements of the food industry for a
completely effective, yet quick-acting and non-tainting, ready-to-use disinfectant.
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