@mhals for your s@
. Just rasp and click the cap!

. In just 2 minutes !
. To prevent food po

Shelf life 18 months
Storage 151t025°C
Package 100swabs/box

¢ flood poisoning



Complete cleaning leads to reduct a food poisoning risk

In the place with dirty, bacteria rapidly increase as time goes. However, complete cleaning leads to reduct a food
poisoning risk.

Clean-F-Do informs you invisible protein dirt by blue color.

1. Dirt (-) Bacteria (-)
2. Dirt (-) Bacteria (+)
3. Dirt (+) Bacteria (-)

HOW tO use 4. Dirt (+) Bacteria (+)
\ 1. Dirt () Bucteria ()
@ ' 2, Dirt (-) Bacteria (+)

in 24hours... | 3. Dirt (+) Bacteria (+)
4. Dirt (+) Bacteria (+)
\

Relation between bacteria and dirt

Pull out the swab

Pull out “virgin seal”
(but do not completely remove the seal) Click the cap into the{body

Rasp the targeted area
where you need to check

(;) ) (+4)
Turn the cap half a round Swing to drop off the liquid Negative Positive  Strongly positive




