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1 INTRODUCTION
A

The presence of organic matter and water are necessary premises for the development of
microorganisms. Therefore, all the production processes where water and organic
matter/substances are present, having the right pH and temperature conditions, will face the
risk of microorganisms’ growth. This uncontrolled development of microorganisms will cause
undesirable effects of the produced products, damaging them for their proper use.

AT MUK AR A BRI Bl 2 fF . DRI, AAAE KA LY, Sl pHAR B2 26 0 A
AR, R TR A A A B U o A PR A T 42 BB 23 A A 7 RS AR R RS 1 1
AL

Certain industries, such as pharma and food, they already use sterilization techniques to
rightly preserve their products for a period of time. Other sectors, such as coatings, detergents,
polishing, adhesives, etc., cannot use these techniques due to their high cost.

FEEeATY, BRAni B 25 B AT, CZe T ARSI O AR T BOR,  EAATT AR A — B
BN ORAF RO HABROUR, it inopl, Bedkinl, STBELLRRE GRS, RIOVA & A RE
i = 24 B ATk Y IR R

We must consider the following aspects when preventing the contamination of aqueous
products during the production process.

FEA I RE B IEE TG G, AT AE & LT J LA 5 T

All products that could be degraded by microorganisms should contain the right
amount of preservative.

FITA AT AR A e g 1407 it 0 I8 2% P M 35 5 9 97 B 711

The preservative added must be stable for the shelf life of the product (6
months to 2 years).

IR JE 576 ZRAE il (R DRI N g (64> H 211248

Some precautions must be adopted during the different processes to avoid
contamination: handling, warehousing, and production.

FEAN R PP B B 2R FH — e T Ak PRE it LARE S itV - #RAE, O A LS AR
}ﬁc

Use methods and maintenance of facilities, storing tanks and other machinery.
FEREE R ERTE DL R s, A RESSE B8 e 4R .

(GOOD PRODUCTION PRACTICES)
(4 B9 £ 7% X 65D
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It is frequently due to a lack of attention to the last point that microbial contaminations appear
in protected products.

HH A2 BALRSG — &, DA TG G i BLE 2O 7 16 A2 10 B bt T o

This work explains why it is not possible to provide an adequate protection to products
only using preservatives. It revises the main aspects of the Good Production Practices
(GPP), which helps preventing problems derived from microbial contaminations.

KRR IS T AT AAAUSE B FRUSR IS R s BEAT (R R IBAB I . FATELL A4
R A SR T, IR SRS TR A S G 5l i TR
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2~ CONTAMINATION IN PRESERVED PRODUCTS
1997 JE8 S 7 i T

This point answers the following important question:

X EB o3 [R5k 1 4T F 2 2 ) A

¢How preserved products can become contaminated?
& BB By T AL BE A7 T 1 8 FF 757 ?

Preservatives are products developed to protect clean products (free of contamination) from
occasional presence of contamination sources.

B3 JES AT A R RAP B (77 i ORGSR ST IR A5 il 5 4t

The typical levels of use of the preservatives are not enough to resist repeated contaminations
of high populations of microorganisms that may happen during production process.

575 JE 7R R S FH KT AN BAER 327 b e A P i R R 22 3 KB AE I I R 5 G

Producers should specially control all possible sources of harmful microorganisms during the
processes of handling, warehousing and production.

I SVAT S (P K E RV E6 Shte sk R Ve VS VTR S I e R S

If the frequency that the product is exposed to sources of microorganisms during this
processes, it is generally accepted that the dose of preservative required should be increased.

USRS AW B e T ICE TS YN, R UGS S N B R A

Furthermore, contrary to formaldehyde, the majority of the preservatives currently used have
a very low vapour pressure, not being capable the preservative to protect the head space of
the cans, packaging, storing tanks, etc.

SeAh, SRR, K2 HOH AT R R AR AR AR XS T AT R OS 4 R ORI RE A
A DA % Sz I 5 5 TS 4 2 = o 10 i T T

This head space can allow the presence of microorganisms due to deficient conditions of
warehousing or handling, being possible the presence of condensations on the walls of the
container or the surface of the stirring systems.

HI A7 B BRAE A, TR RS SAFAEE, A AT TA] BE A7 45T PN BE 1 74 Btk Bl
HHERGT

When new product is added to the storing tanks, microorganisms can grow on the surface and
condensates entering inside the stocked product.

SATNTIH K7 b Uk A BE N IR, B A= T CABR 3G 21T DA K v B R BE A A R0 i o
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Added to this, contamination of protected products is also possible during productions due to
the following aspects.

BRIELAAE, Az o gy s AL B 7= it mT RE R 9 LR JLASJT TH 32 25

Some or other preservatives used to preserve a product may have been
consumed during the elimination of microorganisms. The preservative can
eventually be finished and therefore the product is unprotected

— BB IN BB JE 7R RT BE L LA M B R K I R B RE . I ) B R T RE A AV
FEsR, ek LR

Biofilms can be formed on the surfaces of tanks, pipes and other facilities, being
a safe place for microrganisms as the preservative or disinfectants have difficulties
penetrating this biofilms and killing the microorganisms.

WAFGE, BT AHAL B R 2P EYIR . XA PUE A, 1R
B OHRREMAED .

The wide diversity of existing microorganisms that must be eliminated make that
the possibility of microorganisms with certain level of capability to survive at certain
values of preservative exists.

USRI MR B2, BT L 0T BT A, LS E YRR
RAFE o

If a deficient warehousing or band handling exists, an uncontrolled development
of microorganisms can appear, especially with inadequate level of preservatives.

ULRAFAH BCE BRAFAEAE L, JUH ARG A LU, AT 1
A K AT REAFAE

When an important population of microorganisms exposed to an inadequate level
of preservatives, some of them may answer to the preservative and some not.
Resistance can be developed as happened in the past with the formaldehyde. On
the other hand, it is not known any reference to resistance of microorganisms
against preservatives based on the isothiazolinone family of preservatives.

R R TP R B IRV B JE A IR A A AL, — B A 2 2 B TR R g 4
AL B B B R R, TR DT TE. AN, HATE R
W AL R I 2 1 9 5 ) PRI E D B 245 2 R R A R I

3 PREVENTION OF THE CONTAMINATION
The protection of products against microbial contamination during production processes
requires a balance of the following three aspects.

FEA P IR PR E TS e R B RO =T SR G5 18
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Use of the adequate preservative levels
55 FH 2 65 8 o 222 1) 3% T )

Use of stable and compatible preservatives with the different
components of the product and usual conditions when in production
and storage.

FEARRE TR ZR T, ASEAE = FUE LR T8 AR E 1 LA R 25
PE R 7 o

Good Production Practices

RAFHIERIE T 17

The two first aspects can be determined by laboratory tests.
AP PR 2= T DU I S 56 2 0t 56 1o

3.1 Laboratory tests
SN

The first step in the prevention of microbial contamination is done during the process of
development and formulation of the products. The different alternative preservatives are
tested in the laboratory.

TG A0S G 5 — 2B BOR T dh e 7 iR R . ARS8 S P AT 2 M R AN 7] 1 i
.

The laboratory tests normally include strict challenge test (multiple and repeated
contaminations) and ageing tests followed by new challenge tests. The tests should evaluate
the effectiveness and stability of the preservative during the expected shelf life of the product
(6 months — 2 years).

S0 T A L A B PRI CORE R SR A5 e Biqtl) DARH B pb i A . 526 =
AT PLPPAS ZE BOSAT BO N (6 H 21248) B JE 71 1) Th R A K fs e 1

It is possible to determine the stability of the preservative by accelerated ageing tests,
measuring the remnant of the preservative after a period of time with controlled environmental

conditions and the results are showing more reliable prediction than only having the challenge
tests.

MR IEZ A, LA E BRI AR E . FEBCE MR, g — eI, i
B P70 B P U R s R, T LR IR R B Al il S8 B O R F TR &S
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3.2 Good Production Practices

o A= S

The next step in the prevention of microbial contamination of the products is to ensure that
during production and handling of them Good Production practices have been followed. Each
one of the following aspects must be directed to minimize the possibility that a contamination
might occur while handling or producing.

7 IS GBI P R B o0 REAEFRAE DR AR P A R NI ST RS A ST B, AR B
MR R IR AN, DA ERAE DL AR 7 rR g el A i e T BEVE B B R A

Easy design

& B e it

Raw Materials

JERE R

Production water

A= K

Formation and education

el

Storing and handling practices
FA LB #R A ST

Cleaning and disinfection
RTINS

Microbiological control programme
(DGR EZE IR S

3.3 Design
it

The facilities for handling should be designed from the beginning thinking on the benefits of the
hygiene.

1A B BTN 1% 78 70 7% RE BE R IR &
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Non porous construction materials and of high quality (vitrified, stainless steel).
U B R AR E B RS E (IR, AN

Short length pumping.

FLpR B

Pipes with short number of curves, gaskets, pumps, valves and flow meters.
ETE N AL B, R LR E

No dead lines.

B

Incline the pumps more than 5% to improve drainage.
MR} T 5% LA HEK

A good design should include details such as:
BF BT M AZ B AE I T 40

Added to the design, operation with raw materials and storage of products in intermediate
tanks are crucial. These considerations are to be accounted to prevent the presence of
microorganisms in those tanks.

BeUE b, JERPRE UL A A e A7 il e P AR LN . RSB BRI 1 B L AR AR X A
frEN K EFIE.

Lids and manholes of tanks must be sealed and be kept sealed while the tank is
in use.

Tl AP0 ) 2 5 MRS FLER R B, I ELAE A7 e A Iy 5% 3 52 0o

Tanks should be designed for an easy cleaning and disinfection.

IKFE BTN RZA B T EANE E .

Level indicators should not use exterior air and must be reliable, avoiding opening
the tank for level checking.

WU TR 7 de AL I AMAE 2, A3 T K RER B AT WA A

Sizes of the tank should be evaluated to minimize the head space.

TKE PR RN RS E Bt IR 182 787325 18 LA /N T i

A microbial free environment should be kept in the head space and products
stored in the tanks.

A7t S it T RE T ) R B DR AN B S MR 3R 85

A microbial free environment could easily be achieved using pumps with a low positive
pressure or a continuous low flow of nitrogen (requiring appropriated ventilation) or purified air.

A D] L A TE R B IR, (RO RO (R GG A iah) B @ 0k
LA AV RIS .

A continuous low flow of purified air through the head space of the intermediate tank will also
reduce the condensation.
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A AR RE T ) AR A 3t PT ARl ¥ B K I 5%
The purified air can be obtained using submicron filters or ultraviolet purifiers.
s SA] DU I MV AWORIURE o 0 B SR A I A

3.4 Raw materials

JR T8

Aqueous raw materials are often the appropriate medium for the microbial growth. Added to it,
non aqueous raw materials can also be a good place for spores of fungus or bacteria to stay.
Products derived from these raw materials are easily contaminated.

AR B SR A BB H R A AR RPN BT . eAh, AR R AR AT DA 5 B 4
BT ERKN RIS, X FEMRAT AR ARE 5 8055

Avoiding these possible contamination problems derived from raw materials requires the
adoption of some precautions.

N T EGIXEE T REIT G, SRR ] R R DT AR BT 7k

Check the microbiological quality of the raw materials.

K R S A= P s

Treat effectively raw materials that are contaminated before introducing them in
the production or storing processes. Adequate treatments could be specific
biocides, gamma ray irradiation, heat, etc.

215 G I JEAA BHE NN B B BT DA S AT B0 ROZ A R AR . R DU R IR 1) 1% 1R
s ANy i R B I T i

Fix the acceptable limits of contamination and specify the conditions and biocidal
treatments of all the raw materials.

) TR TS YR bR, VEAHU I A AL B 5 AL BE A 2 R AN AL BT i
Contact with your suppliers to discuss the necessities for preserved raw
materials.

R AR JEAA R R R, D0 S e i e Tl Ak 38 1) 0 2

Include in your general program for a control of all formulations and dilutions
done with raw materials, including the specifications of them.

BARTHRI R TS B PSR A R R A, B TR U

Store and handle all raw materials adequately (See recommendations of storing
and handling).

IERA7 i LA RAE I e JEA R G2 WA AT TR .

Minimize dust deposition on non liquid materials.

V5 A | ST LNY v g S 2
35 Production water

A=K
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The water used for production is one of the most usual sources for microbial contamination
during production processes. The standard quality of the production water will not always be
free of microorganisms, as many water sources contains low levels or microorganisms such
as the ubiquitous specimen pseudomonas.

AR PR — PR e A P i R A i LIRS R AR PR DK R R A 2 B AR TS, U
ZIKIEEA DRI, L S 7E R A

Whenever the water source contains a low level of microorganisms we should carefully avoid
exposing those microorganisms to the environment where they could proliferate.

BRI S H BRI, JRATHRRLIZ A7 408 G 5 5 X S iAW T3 B rh, A ATT AT DABRSE
EIH

Good precautions for the production water include:

R A2 K IRUAE AL 47 -

Check regularly the microbiological quality of the production water.

5E WIS A A 7 FZK AP @ v

Clean regularly, even disinfect the water treatment facilities such as
water-softening devices, filters, ion-exchange resins, ultraviolet purifiers,
reverse 0smosis systems.

SEMNE L, FEX LKA TR, oK, TuERs, BT
B, BINHESR, RBERGE.

Avoid keeping the production water stagnant in the distribution system. Purge
and drain all the pipe lines between uses. Remove dead points, valves, flexible
pipes where possible.

TES3 A ZR Gt S i A2 L KAS AR AR AT 2 0F BT 8 WK . 7ERTRE
WITEOLT, BERIEM, ANDBERRITTLLAE

Ensure that condensation or recycled water is controlled verifying its
microbiological quality and that they are treated with biocides whenever it is
necessary to keep controlled microbiological levels.

RV K LA SOKE A G0 A W R PR ORI, =2 75 SR Gl A A A i e
BIA A

If production water is stored before used, it should be treated with biocides or
kept at high temperatures (above 70 °C) in order to prevent and inhibit the
microbial growth.

IR PR AL P K, B2 R 1) AL B K B R AR AE il B CRT70
°C) , AT APH LA A A R

Treatments with products that release chlorine or bromine are excellent treatments to
guarantee the optimal preservation and minimize the microbial growth in stored water in tanks.
It is normally required a surplus of 2 ppm of oxidizing agent in the treated water. Quick test kits
are available in the market to check this parameter.

N T PRAESRAE A7 JE HOR AN K RE P A K A A, A SU(CL) BIR (BR) R TR 2 4
EMIAL BT o 8 7 ZA IR T 2ppm R LSRR AL BEK o W] RALE T 377 L 5K ) PR Il ik
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3.6 Formation of the personnel
N ZEI

The education and formation is the base for a Good Production Practices.

Educational programs should emphasize over all the ways how the products can become
contaminated. Contaminating sources, microbial growth and proliferation of microorganisms
can be reduced with Good Production Practices and the problems derived from a microbial
contamination could be avoided.

IS R AR SR A R

TR B2 R 7 ] BE I I B A B A SR A R e G R A ST AR T DASE 1 el 75 G
AR DA S BT, AT DA S S A= 075 Gy SR ) 1) AL

The most important points to show and that should be stressed are:

I A B S A

Microorganisms are very small. 1000 bacteria can be fitted in the
head of a pin.

A RILHUNE, 1000405 AU BB R KA
Microorganisms are present everywhere, including your hands,
the air and water.

AP AR, AFEIRETF B, BRP LUK E.
Microorganisms grow fast. Bacteria can duplicate its population
every 20 to 30 minutes. The addition of bacteria at the beginning
of the working day can become more than a million bacteria at the
end of the working day.

WA e PR EIE . AT AT LLARE20 20307 B AT — O 5 A
2P BT F) A i A 2 T LA B 1 0 DA R

Once it is learned where the microorganisms are and what they can do during the production
process it is better appreciate the necessity of adopting Good Production Practices.

— BT R AEI RO AE UL A I R ] DURE 8 B, AATTRE 5+ 1 M BRI 1 267 >
5 B EE

When educational programs are followed with the appropriate training for Good Production
Practices, it will understand easily the importance of following these recommendations.

BT TR RIFA P SR LG, AT AR 5 BEAE LR [ R AL B

3.7  Storing and handling
T A K 81
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Good Production Practices for storing, handling and production have a very important impact
in the microbiological quality of the finished products. Some of these practices should include
norms to avoid contaminations during production, such as the following.

Fifit s SRR BL AR A (K A 7 ST ARG ety P A D SRRSO AR K — S8 SRR 2% 55 A HE R
Vo LA G 2 T s g, BRI

Establish and apply procedures for periodic cleaning and disinfection of the
storing tanks, production and packing facilities.

BEXMEKEE, A AR eet, L DS B E W I v A B

See recommendations for Cleaning and Disinfection.

SE BRI

Do not keep water or product stagnant in pumps. Purge pipes with nitrogen after
each use. Rinse and disinfect frequently all pipes, watching especially flexible
pipes and hoses.

ANEAEEE P BUFIEKEE Bt . BT JE RIS BEE TE . &5 B B8k
VAL TS, RenlliE S BOE IR

Ensure that no environmental air is pumped into the storing tanks when adding
fresh product.

TR A HELS 7 Wt BIAE AR TERT , B AMER S HENE N

Avoid opening storing tanks (except for cleaning and disinfection).

WEGFT IR (B T UM 2R

Keep production, storing and packing areas as clean as possible. Water and
residual product puddles, wet scouring pads, dirty cloths, hoses filled of water,
etc. are an invitation for the proliferation of microorganisms.

RERFFAE, A BRI ITEE . BUK AR BRI 6, TR,
AT, e KB S AR T R R B

Environmental regulations are forcing to implement recycling programs for water
and other raw materials. Recycled products are sensitive to contamination;
therefore, they should be analyzed and correctly treated with adequate biocides.
U RIAORI E SR AN PAT K UL SRR RO GE AL FR, IE30 7= i 5 T #i5 3%, R e AT
I 1% F 975 JE& 73k AT IE At o) A b L

3.8 Cleaning and disinfection

RUA R HE

Effective cleaning and disinfecting practices are crucial for the prevention of microbial
contaminations during the production and storing processes.

ARG AL R BV 35 238, 2R P A R s A TS e i T 2 A B

Facilities, storing tanks, pipes, etc. should be cleaned and disinfected regularly using
adequate procedures, which must specify frequency, materials or products to be used and
doses.

Pz E RS 2, K, B IEERAT E IR VL LN 3. TRTRIN S vEiR A 1, A
HIRARL B 7 i A S AN I
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Furthermore, when microbial contaminations problems exist, the facilities must be cleaned
and disinfected.

BRICLASL, RIS Gl AR, a0 B & HEAT T e AT 35

Cleaning and Disinfection are not synonyms.
T YA 3 I EANSE[F]

Cleaning is the first operation that is realized to remove organic and inorganic residues from
facilities. Once the facilities are clean, they have to be disinfected to eliminate any contaminant
microorganism.

RO, HIREREPRANL T — BiEMsa, LAETH 2L
AR LTS

Many disinfectant agents can be deactivated by the presence of organic or inorganic residues.
Therefore, cleaning and disinfecting process must be tested and its effectiveness checked.

VP2 T BT DA A MLEE TR B . DRIk, Do 20 e DA R 7 B P i R A 21
Some of the most common processes of cleaning and disinfecting are the following.
LR TR YRIE R kIR .

3.8.1 Cleaning methods

BT
The most usual cleaning methods are the following.
B TSR .

Clean well with water or adequate solvent to remove residues.
7K B 38 24 RV 7R BEAT I e ARE B i B )
Wash well the walls of the tanks and stirring systems to remove the

residues of their surface.

FFAGE Ve K HERE LA R I HE R G, BBRRHIIB Y .

Use high pressure pumps if necessary with water and detergents.
B, A R SN K AR TE B .

Drain totally all the facilities.

T B HIAF K

Some equipment may need to be dismantled for its cleaning. It is also convenient to drain
pipes and to rinse them with water. If possible, it is recommended to combine mechanical
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cleaning with the use of high pressure pumps to facilitate the removal of possible biofilms.

It is recommended to rinse off with water all the facilities that have been cleaned with
detergents as they are a good medium for the microbial growth.

R T RE TR EIOTE . XA T HET B E KR Y. WORATRE, HERAAE A R U
P I B, DARS BR AT RE AR -

3.8.2 Disinfection with chlorine or active halogen
AREREEE RS

A good practice is to fill the facilities or tanks with a solution of sodium or calcium hypochlorite
(0,02 to 0,20 %), or another halogen releaser. If organic residues are present, higher doses
may be required.

L 1R S8 FH IR B 5 SR I R 1 % (0.02-0.2%) , B IEEL I M g 2B ).
RAFAEANIIR Y, 7T RER 25 e (NN &

It is recommended to keep this solution of active halogen for 24 hours, unless it has been
tested and an inferior contact time is effective enough. Clean well all pipes with the active
halogen solution. After the disinfection, all facilities must be rinsed off with water containing
biocides.

HEFAF B MLV T % v 24/, B3I e B 99 45 Ak I 1) SR 0645 35 IV 28 i 3R VA RS e T
ARVEE. HaEa, P a2 &8 PUsR K E Y.
Alternatively, storing tanks and other facilities can be washed or pulverized with a 5% solution

of hypochlorite, and after 24 hours, rinsed off with water containing a biocide. This method
reduced the amount of water needed.

FAERE, WKEE DL I B4 v] FH B0 S5 AL b 3 W U, 24/ 5, & A7 B3 8 7R 7Kk
Yoo XFPITVE AT ARRTE Ve /R K&

PRECAUTIONS
TR 1 e

Solutions of hypochlorite and active halogens can cause burns on skin
and eyes, and therefore it is highly recommended the use of adequate
protective gears during its manipulation.

UCSRIR P DA B 8 50 2 ) RE S B R mi s RIS 533, A1 SRR ol 977
FESR AT T A A6 20 1) 57 O P i i 5

Hypochlorite solutions are corrosive. Therefore, it is necessary evaluate
its compatibility with our facilities.

IR R SRR . DA B Ah H S W IO A

Local regulations for disposal of liquid wastes of the disinfectant solutions
must be followed.

WA T Sy AL BV B I BUR TR A A
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3.8.3 Disinfection with vapour
AINHE
Stainless steel facilities can be clean using vapour. If vapour is used, we have to ensure that

all the parts arrive to at least 80 °C for at least 15 to 30 minutes. The use of temperature
sensors in different parts of the facilities will help controlling the process.

AEIAB ST LA 2O R . R 20T, JRAT LA AR PR T AT B A2IA 2180 °C, RF£:15%130
Iyl LA AN B AL TS AR ST AT AT B ) X TR

PRECAUTIONS
V9
Vapour cause burns. Be cautious when using vapour for disinfection.

IR ESI g DOAEST AT T T

3.8.4 Disinfection with quaternary ammonia

MZE% S

A wide range of disinfectants based on quaternary ammonia are currently available. These
disinfectants are inactivated by the presence of anionic surfactants. If detergents containing
these types of surfactants are used for cleaning, the facilities have to be effectively rinsed off.
Follow the indications of producers as per their safety, form, doses and use instructions.

AR A3 #7002 1 2R SR By o X9 B3 77 W] e 2 I 8 1 3R v PRI M S .
R G RREEEFRIE Y Ta s, WHLaadraisic. 855 kT
74, 1L, BInEANVE B TR R .
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4 EVALUATION AND CONTROL OF THE MICROBIAL LOAD
T A0 S ) VA 5

The existence of procedures for manipulation, control and prevention of microbial
contaminations are an important active component of any program developed to control and
minimize possible microbial contamination.

It is important to remember,

A, P DRSS G iR ik, AR P2 LR sk il BE RO AP s J 0 H (1 B 2R
B B 2L FSCT 7)

“Prevention is better than curing”

WP E TR

A good prevention program is paid by itself, as the cost to solve problems will always be
superior to the prevention costs.

AR RAEYIE KT F A a8 5, o R R AR KGR e T T AR

A good prevention program requires sampling of the raw materials, production water and
products to check their status by periodical microbiological tests. The level of microorganisms
in the samples can be determined in situ or in a microbiological laboratory.

—ANRUFRITRE T5 5 EORMBUS AR, A2 FH K BB it EAREAT 8 SR T At AT T
ROL e A it P A P 7K AT DA A 0 = 2 308 iod e A A S 6 2 0k

Quick microbiological test kits are available in the market. They can be useful for a first control
in situ or when a microbiological laboratory is not available.

PRI R A I B & TR T T DK AR MAE S = i 26 0F T, X & a T
| NAREE S e AR IR 5 — TR

It is also convenient to define procedures for sampling and analysis, and procedures for
actions if a microbial contamination is detected.

17 of 19




Technical literature
Guidelines for microbial contamination control during
production, handling and storage of water-based products in wet state

Chemipol

IR DM 3, ZWESVEHFE AT, DLRIERRE T .

If a low microbial contaminations is detected in a raw material

A0SR AR AU BB K B E DT B

¢We eliminate the contamination, we send it back to the supplier, or we use it
for the next production batch?
& BIIGIEIRT TR, SRR 2 I E, B T kA ?

If a source of contamination is found in a point of the production
facilities

U SRAE A= B T AL RS GR

¢How it is going to be cleaned and disinfected?

S ERFIFIE LRI ?

¢What are the steps we are going to follow to verify that we have really
disinfected it and it is safe to be used again?

& BLEAL TRIC N T BRI A2 7 RAFIHFE s TTTH AT AR L 7

18 of 19




)

Chemipol

Our recommendations regarding our products are based on in-depth tests developed by our Technical
Department. They are given in good faith and no liability can be derived from them. Use biocides safely. Always
read the label and product information before use.

FRATTXS 7 b A 2 T BATEARF I A RN 5o FATCLIAB M 7 SRR, (ER AT X L8 fy 471
TS LA TURA, AL AT 552 B bR eE U™ i s

SGS o800

Chemipol, S.A.

Joan Monped6 149 - 08223 TERRASSA - Barcelona - Spain
Tel + 34 93 7831044 - Fax + 34 93 7837580 - e-mail chemipol @chemipol.com

www.chemipol.com
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