' CIDE is a liquid formula with quick
evaporation to sanitize surfaces and
machinery in the food industry. It does
not require rinsing.

It is used on surfaces and machinery
that have been previously cleaned,
but for different reasons have not been
used for some time. For example: after
a vigorous evening cleaning, it can be
used the next day before the first shift
starts.

It is formulated with multiple active
principles working against a big
number of microorganisms, pathogen
bacteria and not, gram-positive and
gram-negative, yeasts, mould/mildew.

Do not use near Flames or
on hot surfaces.
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