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INTRODUCING:
THE NEW FRIONETT® RANGE

®
FRlON ETT ACT'V’ — A range of cleaning products to replace the original ‘Frionett’ range

Frionett® Activ' RTU is a ready to use
disinfecting, deodorising (pine scent) and
degreasing cleaning product. Formulated
to eliminate bacteria and algae, Frionett®
Activ' is the ideal product for the cleaning
and maintenance of air conditioning and
refrigeration equipment (evaporators and
indoor units etc).

Bactericide: EN 1040, EN 1276, NF T72-300 (Salmonella typhimurium,
Listeria monocytogénes), EN 13623 (Legionella pneumophila)
Fungicide: EN 1275 (Candida albicans)
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Bactericide: EN 1040, EN 1276, NF T72-300 (Salmonella typhimurium,
Listeria monocytogénes), EN 13623 (Legionella pneumophila)
Fungicide: EN 1275 (Candida albicans)

Frionett® Activ' Foam is a powerful
active foam intended for in-depth
surface cleaning. Formulated to
eliminate bacteria and algae, Frionett®
Activ' foam cleans, degreases and
removes foul odours from air

= conditioning (wall and ceiling units) and

> refrigeration (evaporators) equipment.

Bactericide: EN 1040, EN 1276, NF T72-300 (Salmonella typhimurium,
Listeria monocytogénes), EN 13623 (Legionella pneumophila)
Fungicide: EN 1275 (Candida albicans)

Frionett® Activ' One Shot is a disinfecting
and deodorising (pine scent) product
particularly intended for the treatment of
ventilation ducts and to purify the air in
enclosed spaces.
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Bactericide: EN 1276, NF T72-300 (Pseudomonas aeruginosa,
Escherichia coli, staphylococcus aureus, Enterococcus hirae)
Fungicide: EN 1650 (Aspergillus niger and Candida albicans)

®
FR'ON ETT POWER — A range of general purpose cleaning products for smooth surfaces

Frionett® Power RTU is a ready to use general-
purpose cleaner for all smooth surfaces. This
product contains a light scent. This alkaline
product is intended for the professional cleaning of
refrigeration and air conditioning equipment: heat
exchangers (evaporators, condensers) etc. Its
cleansing and degreasing power eliminates dust,
grease and other dirt, and this makes it possible to
optimise the exchanger's heat transfers and
restored performance.

Frionett® Power is a concentrated general-
purpose cleaner for all smooth surfaces. This
product contains a light scent. This alkaline
product is intended for the professional cleaning of
refrigeration and air conditioning equipment: heat
exchangers (evaporators, condensers) etc. Its
cleansing and degreasing power eliminates dust,
grease and other dirt, and this makes it possible to
optimise the exchanger's heat transfers and
restored performance.

FR'ON ETT® CONTACT — A foodsafe cleaning product

The surfaces cleaned with
Frionett® Contact RTU
which could enter into
contact with food, must be
rinsed with tap water.
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Frionett® Contact RTU is a powerful ready to use disinfecting and
degreasing product. Formulated without perfume, this alkaline product is
intended for cleaning refrigeration equipment. Its indirect food contact
approval allows this product to be used in the food industry (cold rooms,
cold stores) and in professional kitchens.

Bactericide: EN 1040, EN 1276, NF T72-300 (Salmonella typhimurium,
Listeria monocytogénes), EN 13623 (Legionella pneumophila)
Fungicide: EN 1275 (Candida albicans)
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Frionett® Contact Booster is a powerful ultra concentrated disinfectant
and degreaser that must be diluted with water before use. Formulated
without perfume, this alkaline product is intended for cleaning refrigeration
equipment. Its indirect food contact approval allows this product to be
used in the food industry (cold rooms, cold stores) and in professional
kitchens.

Bactericide: EN 1040, EN 1276, NF T72-300 (Salmonella typhimurium,
Listeria monocytogénes), EN 13623 (Legionella pneumophila)
Fungicide: EN 1275 (Candida albicans)




