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THINK

Improves labour efficiency by 23% 
vs. traditional bucket and cloth*23%

Safe for users, no need for PPE

Full virucidal efficacy in just 30 sec 
(Coronavirus and Norovirus)30”

No time needed to prepare and 
use

Oxivir
powered by

™

Feel free
to touch
Safety is just 1 wipe away

Easy to use by anyone, anytime, 
anywhere

Avoid laundering cloths

Compatible with most hard surfaces

Eliminates risks of spills & trips
360° protection for your staff,  
visitors and facilities

º

AHP is faster, safer and more  
sustainable than other actives

Avoid & prevent  
cross-contamination of surfaces

Proven increase of disinfection 
compliance by 35%*

Non flammable

Effective against Bacteria, Viruses 
and Yeasts

* Results from a study published on the American Journal of  
Infection Control.

Use biocides safely. Always read the label and product information 
before use. 

Why should you use wipes?
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Take a wipe from the dispen-
ser and close the pack firmly 
to prevent remaining wipes 
from drying out

Holding the wipe flat in your 
hand (not scrunched), wipe 
the surface in an ‘S’ shape, 
moving from clean to dirty. 
Do not go over the same 
surface twice with the same 
wipe

Dispose of used wipes 
in the appropriate 
waste bin following 
local policy guidelines. 
Save your pipes, don’t 
flush wipes.

Allow surface to dry 
before use

How to wipe

RESTAURANTSFeel free
to touch
Safety is just 1 wipe away

Wipe chairs and tables before 
and after each customer

Frequently wipe door 
handles and light 

switches (entrance, 
washrooms )

 

Dont forget to wipe 
table tops at welcome 

desks
 

Wipe card readers when 
a customer manually 

enters their pin 

Cash registers must be 
wiped on a regular 
basis, especially when 
different employees 
are using it at the 
same time

Menu cards need to 
be frequently wiped

RECEPTION

MENU

When to wipe


