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PRODERPHARMACARE

ODOR CONTROL®

0DOUR-ABSORBING CLEANSING FOAM

Foam for routine hygienic hand washing of professionals in the food industry. Thanks to its
formulation, it eliminates grease residues and absorbs food odours impregnated on the skin.
Free of perfumes, colourants and silicones, it is suitable for all kinds of skin in

environments where food is prepared, servied or consumed.

Designed product for the application with patented PGS® Systems dosing equipment that
guarantees maximum cost-effectiveness and efficiency.

APPLICATION AREAS
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It's recommended for professional staff in the meat industry
(slaughterhouses, cutting plants, butchers), dairies and
dairies, livestock facilities, canneries, fish industry,
pre-cooking, ovens and bakeries, industrial kitchens,
cattering and restaurants, as well as any other food and
beverage industry where reqular hand

hygiene is required.
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PHYSICO-CHEMICAL CHARACTERISTICS

APPEARANCE: LIQUID
COLOUR: COLOURLESS
ODOUR: ODOURLESS
DENSITY (g/ml): 1.00:0.02
pH: 5.5:0.5

DIRECTIONS FOR USE

Apply the product using a PGS® 1000 wall dispenser.

Add one dose to the palm or skin area along with water.
Rub both hands together and rinse with water until removing
product remains. At the end of the hygiene process, dry
with a towel or paper towel. Repeat the operation when the
hands are visibly dirty.

Sanit’

l AIRLESS
1 System

@D

COMPOSITION

INGREDIENTS: AQUA (WATER), SODIUM LAURYL SULFATE,
COCAMIDOPROPYL BETAINE, PHENOXYETHANOL, SODIUM
BENZOATE, GLYCERIN, PEG-7 GLYCERYL COCOATE, SODIUM
CHLORIDE, PROPYLENE GLYCOL, ZINC RICINOLEATE,
SODIUM GLYCOLATE, ARGININE, CITRIC ACID.
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Odour absorber Eliminates and absorbs all kinds of food odours impregnated in the skin.

Contains glycerine Lipid component with high occlusive hydration (protects the skin from aggressions
and dryness), emollient and moisturising (provides softness to the skin).

Fragrance and dye free Contains no added substances that may interfere with or contaminate
manufactured products. It avoids the allergenic sensitivity of these components
in people with atopic skin.

Designed for food environment The product formulation avoids contamination during food handling processes
and adverse toxicological effects.

Silicone-free The silicones produce a barrier that hinders skin moisturisation and retains
traces of oils, dead skin and bacteria that can cause skin problems
with continued use.

Compatible with hydroalcoholic The product can be used after hand disinfection with alcohol-based products in
disinfectants areas where hand disinfection protocols are required.
Neutral pH Product with pH 5.5 to activate barrier restoration and maintain the skin's acid

mantle, providing a healthy, hydrated and supple dermis.

AIRLESS System Bottle with a product system protection from external contamination.
SUITABLE FOR USE IN FOOD HANDLING LEGAL PROVISIONS
Sanit® ODOR CONTROL does not alter the quality and Sanit® products are manufactured according to Good

Manufacturing Practice for Cosmetic Products (GMP) requirements.
The raw materials used undergo quality control processes
before use. In addition, our products have intensive quality
1. Impact on food odour and taste. tests before being delivered to the customer.

Sanit® ODOR CONTROL is a cosmetic product regulated

safety of food. The product accomplished with HACCP
food safety protocols:

Formulation tested according to the standard 'Sensory analysis -

Methodology - Triangle test (ISO 4120:2021), which demonstrates according to EC regulation 1223/2009.
the food Safety of the product. AVAILABLE FORMATS
2. Potential toxicity of ingredients. Ref. 9411336 - EH 1 litre T x10

The oral toxicity assessment concludes that harmful
contamination with possible traces of the product in food is

unlikely while preserving the organoleptic APPLICATION ACCESSORIES
properties of the food. Ref. 0005591 PGS® 1000 Wall dispenser @ x1

EH (Hermetic Container)

3. Food-borne diseases (FBD).

Hands are one of the main routes of germ transmission.
Regular personal hygiene with Sanit® ODOR CONTROL with
the Good Agricultural Practices (GAP) and Good Manufacturing
Practices (GMP) prevents cross-contamination throughout
the food chain and ensures food safety.

EXPIRATION

Sanit® ODOR CONTROL has a shelf life of 18 months
after opening.

This documentation, as well as the technical advice, is based on our knowledge and experience. However, the data presented does not entail any legal obligation or liability on our part,
including existing intellectual property and patent rights. In particular, no warranty, implied or expressed, as well as no guarantee of product properties in legal terms, is attached to this
document. We reserve the right to apply modifications in line with technological developments or other developments relating to our products.
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