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Description and Use 

 
Vero is a clear yellow moderately viscous liquid 
with a mild lemon fragrance. It is designed to wash 
and sanitise dishes in areas where multiple sinks or 
dishwashers are not available. 

 
Features and Benefits 

 
Vero has been extensively tested and has proven 
anti-microbial performance against a range of food 
poisoning bacteria. It has been tested at Silliker 
Microtech, and under actual use conditions. 
 

 Vero is an easy to use product eliminating the need 
for a separate sanitising step after the washing. 

 
  The foam level of Vero is matched to the use level 

of the sanitiser, so acts as a visual indicator that 
the product is working. If the suds level is very low 
it indicates not enough sanitiser is being used, so 
more should be added. 

 
How to Use 

 
Use Vero at a dilution of 1:500 or 2ml/litre. Pumps 
are available that fit either the 5 litre or 1 litre 
bottles. Use 8ml pump for domestic size sinks, 
adding one pump for a small load or 2 pumps for a 
normal sink. Use the 30ml pump for commercial 
size sinks adding from 1 – 3 pumps dependant on 
amount of water. 
 
Vero is also available in 5 litre bottles fitted with the 
Protekta Cap system, so they can be connected to 
a Smart pump. 
 
Wash dishes in solution, rinse under clean water 
and allow to air dry for optimum hygiene 
 
Do not add any soaps, detergents or other 
chemicals to Vero as deactivation may occur. 
Never add any manual dishwashing detergents as 
they will completely deactivate the product. 
 
Vero is designed for cleaning and sanitising 
surfaces. Do NOT use as a food sanitiser. 
 

Technical Data 

 
Vero contains a blend of biodegradable non-ionic 
surfactants plus a quaternary sanitiser. 
 
Vero has been independently tested under dirty 
conditions at 1:500 using the principles outlined in 
BS EN 1276:1997 against the following 
organisms: 
 

 Salmonella choleraesuis 

 Listeria monocytogenes 

 Escherichia coli 
 

Vero passed the test with >log 5 reduction after 2 
minutes at 40ºC. This is a kill rate > 99.999%. 
 

Testing carried out at Silliker Microtech  
 

Pack Sizes 
 

2 x5 litre Code: 17121 
2 x5L Bottles Protekta Code: 17401 
15L Drum Code: 17398 
 

Dominant Colour Code 
 

 
 

Hazard Information & Safety 
 

Not classified as hazardous according to Safe 
Work Australia criteria. 
 

Poisons Schedule: Not classified 
Dangerous Goods: Not classified 
 
Wear gloves when using, and gloves and goggles 
if decanting or cleaning large spillage. 
 

   


