
PRODUCT DESCRIPTION DILUTION HOW TO USE

+ 1  X     Per 40lt sink

40 Litres

Undiluted

Ready to use

Foaming trigger 
spray

Ready to
use

Attach foaming  
flexispray to  

5 litre and follow                     
label instructions

EC4 Super Concentrate Sanitiser

EC2 Super Concentrate Degreaser

Q’SOL  /  Q’DET 
Superior washing up liquids

OVEN CLEANER Heavy duty

TRIGON PLUS / 
TRIGON FOAM PLUS 
Unperfumed bactericidal hand wash For use in 

Evans Evolve 
soap 

dispensers

EVANS VANODINE INTERNATIONAL PLC Brierley Road, Walton Summit, Preston PR5 8AH England  
Tel: + 44 (0)1772 322200  Fax: +44 (0)1772 626000 web: www.evansvanodine.co.uk email: sales@evansvanodine.co.uk

Kitchen Dilution

5 litres
H2O 

1 litre
H2O 

600ml
H2O

600ml
H2O 

x 2
cap dose per 5lt

Crockery
Scrape off debris into bin.
Wash items thoroughly, rinse in hot water & 
allow to air dry.

Hands & forearms
Wet hands, apply product & spread over 
hands & forearms. 
Wash hands for at least 20 seconds. 
Rinse in clean water.
Dry hands thoroughly.

Interior of oven
Starting at the back of the oven and working 
forward, carefully spray onto surface. 
Leave for 10-20 minutes then agitate with a 
brush or scouring pad.
Rinse with clean water & allow to air dry.

Ensure appropriate PPE is used

Disinfecting hard surfaces & 
equipment (to pass EN 1276)
Trigger solution - Spray surfaces evenly & 
leave for 30 seconds. Wipe with a clean cloth. 
Allow to air dry.
Bucket solution - Apply to surfaces. Leave for 
5 minutes. Allow to air dry.

Cooker hoods & heavily soiled equipment
Spray surfaces & wipe with a clean cloth.

Floors & walls
Damp mop or wipe surface.

Always read the product label / Safety Data Sheet before use

Always adhere to health & safety instructions

Always wear appropriate personal protective equipment (PPE)

•	 Ready to use foaming oven & grill cleaner.
•	 Unperfumed & undyed.
•	 Removes baked on grease & carbon.

NOT TO BE USED ON THE FOLLOWING:
Exterior of ovens, aluminium, painted, 

easy clean or self clean surfaces.

•	 Choice of liquid or foam hand wash.
•	 Pass EN 1499, EN 13727 & EN 1276; proven 

to kill 99.999% of bacteria.
•	 Neutral pH; mild & gentle to the skin.
•	 Unperfumed; suitable wherever food is 

prepared or served.

•	 Cleans & disinfects in one operation.
•	 Unperfumed; ideal for the Food & Catering 

Industry.
•	 For use on all food contact surfaces, chopping 

boards & general kitchen equipment.
•	 Kills bacteria; Passes EN 1276 under dirty 

conditions at 1:60 with a 30 sec contact time.

•	 Heavy duty cleaner & degreaser. 
•	 Unperfumed; ideal for the Food & Catering 

Industry. 
•	 Easily removes ingrained soil & heavy grease.
•	 For cooker hoods, hobs, floors & walls.
•	 Also suitable for use on the interior of ovens.
•	 Safe on aluminium. 

•	 Choice of product.
•	 Excellent grease removal in hard or soft water.
•	 High foam even in heavily soiled conditions.
•	 Q’sol 	 - clean fresh fragrance. 

Q’det 	 - unperfumed

x 1
cap dose

x 1
cap dose

x 1
cap dose per 1lt


