Fumagri-

An LCB food safety solution

Fumagric

Food safety begins
in your poultry sheds

THE RESPONSIBLE CHOICE FOR FIGHTING SALMONELLA

PRODUCT ADVANTAGES

* Bactericidal and fungicidal disinfectant * Demonstrated effectiveness against
with hydroxyacetic acid (HA) salmonella, aspergillus and other

* Dispersion by ULTRADIFFUSION® bacteria, and moulds

» Complies with biocide regulations, use * Uniform diffusion of the disinfectant
PTO3: livestock premises disinfection ¢ Safe to operators and animals:

no humans or animals presence
during treatment

* Convenient and fast application
* Non-corrosive
* No staining risk

RESULTS

Fumagri® HA efficacy

Enterococcus hirae
Staphylococcus aureus
Pseudomonas aeruginosa
Salmonella serotype enteritidis

Escherichia coli
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Candida albicans 7.3
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Required efficacy according to standard NF T 72-281: 5 log for bacteria and 4 log for moulds.
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APPLICATION : Fumagri® HA 1000g (for treating volumes up to 1250 m3)

To prevent and eradicate fungal and bacterial contamination
Optimal application conditions:

Minimum temperature: 9°C

Humidity 50-95%
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Remember to disinfect the silo with Fumagri® HA Silo
2 days before feed loading.

Dry treatment, no humidity input.

Use PTO4: storage of livestock feed
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Also available for other applications in 16g, 40g, 80g, 200g, 400g pre-dosed tins.

Fumagri® HA : biocidal use PTO3 and PTO4. Composition: hydroxyacetic acid, Non-corrosive.
Take care when using biocides. Read label and product information before using.
Technical data sheet available on request.
design & layout: eretic brand consulting & design - photo credits: ©iStockphoto.com/barbara gibbons

LCB food safety
T:+33(0)3 8536 8100 / F: +33(0)3 8536 0128
www.lcbfoodsafety.com / contact@lcbfoodsafety.com

ey \CBfoodsafety



