
Product profile
■ APESIN KDR food is the ideal solution for cleaning and disinfection in one step in food processing areas.
■ It is based on a special acidic combination which allows an effective removal of stubborn greasy, protein 
and dirt deposits as well as microbial soiling. 
■ Easy and effortless removal of scale, lime, lime soap deposits, and deposits in dairies, bakeries, breweries, 
wineries and any other food processing areas. 
■ The spectrum of activity of APESIN KDR food has been tested and proved according to the European EN 
standards and listed in the German IHO list for pet keeping and food production. 
■ APESIN KDR food leaves no residues.
Area of application
■ For all canteen kitchens as well as kitchens of health facilities, restaurants and food processing industry. 
■ Suitable for all acid resistant surfaces and equipment made of stainless steel, plastic, ceramic, porcelain, 
varnished wood or metal.
■ Do not apply on calcareous stone floors or any other acid sensitive materials in
processing industry.
Ingredients:
Ingredients per 100g:
 5,6g LACTIC ACID, 5 - <15% anionic surfactants

Sustainable development and production: 

Product safety, storage and environmental instructions
Safety: For professional use only. For further information, see Safety Data Sheet. Use biocides safely. Always 
read the label and product information before use.
Storage: Store at room temperature in the original container.
Environmental: Only give completely emptied packaging to special waste disposer.

Dose in relation to ap-
plication and degree 
of soil. Follow below 
instructions.

Foam application:
can be used in foam 
machines

Ideal for applica-
tion on surfaces 
in kitchen areas.

Application and dosing 

Technical Information

APESIN KDR food

pH-value: 1

Acidic disinfecting kitchen cleaner
■ 2 in 1       ■ High performance     ■ Tested and registered

Sales units:

Order No. 713157  	   10 x 1 L
Order No. 709819   	   10 L

Your trusted partner on site:

tana-Chemie GmbH | Rheinallee 96 | 55120 Mainz | Germany | www.wmprof.com | + 49 (0)6131 964 03
Werner & Mertz Professional Vertriebs GmbH | Neualmerstr. 13 | 5400 Hallein | Österreich | www.wmprof.com | + 43 (0)6245 87286
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0,25% 5 min

EN 1276 baktericidal, high organic load 

EN 1276  bactericidal, low organic load

Exposure timeDosing

2% 15 min

2,5% 5 min

5% 15 min

2% 5 min

6% 15 min

2% 5 min

25% 15 min

2% 5 min

2% 60 min

Conc. 1 min

EN 1650 levurocidal, high organic load

EN 1650 levurocidal, low organic load

EN 13697 baktericidal, high organic load

EN 13697 bactericidal, low organic load

Effective against all envelopped viruses,
method DVV/ RKI

EN 13697 levurocidal, low organic load

EN 13697 levurocidal, high organic load

EN 14476 (human) Norovirus

Polyomavirus SV 40


