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Food hygiene

Reference A04814

Sponge stick, buffered peptone water at 10% neutralizing agent I ’s:i:o" fs'o ??stzﬁt?ndarg
lorizontal me S for sampling
NS

techniques on surfaces

in blue sampling bag with laser pre-cut and resealable label

Use:

Sterile sampling device adapted to sample work surfaces in food industries.
Used to check the quality of the disinfection processes, even in presence

of residual disinfectants which may be present on the sampled surface.
Pathogens detected: Listeria, Salmonella, other ones.

Features:

e Sponge stick
e Premium quality cellulose
e Size 8 x4 cmand 1,2 to 1.6 cm thick
o Blue plastic made stick, with release clamps

e Diluent
e Buffered peptone water at 10% neutralizing agent

e Calibrated dose: 10 ml

© Blue sampling bag
e Easy to open with laser pre-cut, 20x 32,5 cm
e Large writing area for the sample information
o Resealable label to close the bag after sampling

Référence Custom code Packaging
A04814 3921140000 100 units per box

Sterility and traceability:

Sterilization Sterilization certificate Shelf life Traceability*

Sterilization by gamma rays .
Calibrated dose minimum 20 kiloGrays in each box 12 months On each product/box
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* Printed information: reference, designation, batch number, diluent code, production and expiry date.
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