Prots¢ Food Safe

Clean & Protect Range

d for A-SAFE Polymer Borriers

Prot:¢

Food Safe Finishing Coat

A-SAFE barriers provide world-class workplace protection in A-SAFE’s new Clean & Protect Food Safe range has been

the most highly sensitive food and hygiene environments. specifically developed for use with A-SAFE’s advanced polymer.
Build-up of bacteria, grease and grime can be difficult to A two-part system that combines ultimate cleaning power with a
remove with ordinary cleaning products which are not safe high-performance protective finish, removing and resisting

for such environments. microbial and fungal build-up.
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Food Safe Finishing Cool
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The Protx Food Safe range has been formulated to work together to clean and protect
surfaces, resisting microbial and fungal build-up, repelling dirt and enabling a more
efficient cleaning process.

Penetrates Grime

Cuts through grease and grime in
the most sensitive environments.
Active Foam Formula

Clings to vertical surfaces preventing
run-off or drip contamination.

Prots

&/ Dirtresisting

Actively resists accumulation of dirt
on barrier surfaces.

v

Oleophobic
Actively repels oil and grease.

v

Hydrocarbon Free

Eliminates release of harmful vapors
when sprayed.
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Each Protx Clean & Protect product is supplied complete
with a lint-free microfibre cloth, for the most effective
application method.

When used together, Prot:: Clean & Protect products offer the
best care on the market for your premium safety investment.
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Protx Food Safe Cleaner is a fast-acting cleaning spray for food processing facilities and contaminant
sensitive environments. Anti-bacterial and disinfectant properties eliminate 99.9% of bacteria and microbial
growth, whilst unique micro emulsion cuts through hard-to-remove grease and grime. The non-smear
high-foam formula sticks to vertical surfaces to prevent contamination through run-off or dripping.

Low VOC

Avoids hazardous molecules, protecting
people and the environment.

Two Part System

Ensures the cleanest of surfaces, ready
for the protective finishing coat.

Food Safe Finishing Coat

Protx Food Safe Finishing Coat is oleophobic and antistatic, repelling oil, grease and water whilst
preventing static build-up. This easy to apply air-activated coating improves the ultimate durability of
surfaces, creating outstanding resistance to microbial and fungal build-up as well as everyday streaking,
smearing and fingerprints. Specially developed with a low VOC formula, ideal for food processing facilities
and other contaminant sensitive environments.

«/ Water Repellent

Repels water, preventing microbial and
fungal growth.

\/ Anti-static
Reduces dangerous static build-up.

«/ Two Part System

Protects and maintains surfaces for
more efficient cleaning over time.

Prot:¢ Heavy Duty

For details please see relevant data sheet.



