
 

 

HEAVY DUTY CLEANER/DISINFECTANT 
 

 
 
 
 
 

 
 
PRODUCT DESCRIPTION 
SOLA-BAC is an odourless, alkaline, spray on and wipe off biocidal cleaner for food/janitorial industries. SOLA-
BAC is suitable to clean blood, fat, food, grease and oils from stainless steel, non-porous stone and plastic. 
Essential for all areas where cleaning and sanitising is vital, including; bakeries, abattoirs, meat processing, 
breweries, animal handling, food factories and kitchens. 
 

EFFICACY 
An odourless, concentrated bactericidal cleaner which is also effective against yeast and enveloped viruses. 
SOLA-BAC has been tested against a range of standards, as shown below, at a dilution of 1:30 by an independent 
laboratory. Extra strength for the rapid removal of heavy soiling. 
 

STANDARD DILUTION 
RATE 

CONDITIONS CONTACT TIME KILL RATE 

     

Bactericidal     
BS EN 1276 1:30 Dirty 5 Minutes 99.999% 
BS EN 13697 1:30 Dirty 5 Minutes 99.999% 
     
     

Yeasticidal     
BS EN 13697 1:30 Dirty 5 Minutes 99.99% 
BS EN 1650 1:30 Dirty 5 Minutes 99.9% 
     
     

Virucidal 
(enveloped virus) 

    

EN 14476 (MVA) 1:30 Dirty 5 Minutes 99.99% 
 

 

INSTRUCTIONS FOR USE 
Dilute with water. Mop, spray, scrub or pressure wash with SOLA-BAC. Allow 5 minutes contact time and then 
rinse well with clean water. 
Use biocides safely. Always read the label and product information before use. 
 

 

▪ POWERFUL - REMOVES HEAVY SOIL 

▪ EFFECTIVE AGAINST BACTERIA, YEAST AND 

ENVELOPED VIRUSES 

▪ NON-TAINTING - SAFE FOR THE FOOD INDUSTRY 



 

 

 

DILUTION RATE 
Cleaning & Sanitising 1:30 
 

ADDITIONAL INFORMATION 
Product Code : 319  
PCS Number: 94907 
pH Level: 13-14  

 
STORAGE 
Use above 5°C.  Store preferably above 0°C. 
 

PACKAGING 
Jerry Can  5 Litre   
Container  20 Litre 
Drum   200 Litre 
 

NON WARRANTY 
This information is based on our current knowledge and is intended to describe the product for the purposes of 
health, safety and environmental requirements only. It should not therefore be construed as guaranteeing any 
specific property of the product. 


