
KR9 ANTI BACTERIAL SOAP is a mild, food safe hand cleaner, 
with a bactericide, developed for use in all areas of food 
preparation and processing.

The gentle but effective cleansing action enables the 
product to be used regularly throughout the working day. 
Formulated without colour or fragrance to avoid taint.

ADVANTAGES TYPICAL APPLICATIONS

	 Suitable for use in nursing homes, catering and food  
processing environments where hygiene is paramount.

	 May also be used in offices, hotels, washrooms, canteens  
and restaurants.

APPLICATION INSTRUCTIONS

Use KR9 ANTI BACTERIAL SOAP undiluted. Apply a single  
dose to the palm of the hands and work in thoroughly, paying 
particular attention to the areas between fingers  
and underneath the fingernails.

Rinse off thoroughly with clean water, and dry with disposable 
paper towel or cloth. 

Kills 99.999% of bacteria in accordance with EN1276.

Unperfumed and undyed handwash with anti-bacterial action.

Mild and gentle, highly effective with added skin conditioners, 
pH balanced.

Suitable for use in catering and food processing environments 
where hygiene is paramount.
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TECHNICAL DATA

HANDISAN WIPES
Bactericidal hand wipes

WR5 HANDWASH LOTION
Effective, economical handwash for 

frequent use which leaves hands 
feeling clean and fresh

WR4 NATURALS SOAP
A refreshing handwash, containing 

essential oils of citrus and lime

APPEARANCE Clear Viscous liquid

COLOUR Colourless

ODOUR Mild detergent

pH-VALUE, CONC. SOL. 3.5

VISCOSITY 3000 cps @ 25°C

PACK SIZE 800ml pouch, 5 litres

PRECAUTIONS

Avoid spilling and eye contact.

STORAGE PRECAUTIONS

Store upright in container provided away from thoroughfares  
to prevent accidental damage. Keep between 4°C and 40°C.

HEALTH AND SAFETY

Health and Safety Data sheet available separately.

KR S2 CATERING 
SANITISER 

CONCENTRATE
Professional sanitiser for all kitchen 

and food contact areas, passing 
EN1276

arrowchem.com

RELATED PRODUCTS

Manufactured by: Arrow Solutions, Rawdon Road, Moira, Swadlincote, Derbyshire, DE12 6DA, UK. 
T +44 (0)1283 221044  .  F +44 (0)1283 225731  .  E sales@arrowchem.com


