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SAFETY INFORMATION RECOMMENDED PPE

VERO Antibacterial Dishwashing Liquid  

→ TECHNICAL INFO

Fragrance Colour Form pH Level

Lemon
Clear  
Yellow

Liquid 6.5

→ AVAILABLE IN

Product Code

4 x 2L Protekta® Valve Bottle C16764

2 x 5L Protekta® Valve Bottle C17121

15L Drum C17398

Printed 750mL Dispensing Bottle C10433

Flip Top Cap C19512

Empty 1L Labelled Dispensing Bottle C27102

8mL Pump to suit 5L & 1L Bottles C13525

dominant.com.au

1300 789 852 enquiry@dominant.com.au 24 Hour Medical Emergency Line 13 11 26

→ DESCRIPTION
An all-in-one antibacterial dishwashing detergent.

→ BENEFITS
→ Cleans and sanitises dishes in one step

→ Extensively tested with proven anti-microbial results against  
a range of food poisoning bacteria

→ Lemon fragrance

→ Foam level indicates sanitising efficacy levels 

→ Dispensed through a Dominant dispensing system for accurate, 
consistent dosing 

→ Featuring Dominant’s proprietary Protekta® Cap, a no-touch system 
ensuring staff are never exposed to the product

→ APPLICATION
For use as a part of the Dominant Smart Housekeeping system

→ DIRECTIONS FOR USE
1. Wash dishes in solution

2. Rinse under clean water

3. Allow to air dry for optimum hygiene

MANUAL DISHWASHING: 
Use at a dilution of 1:500 or 2mL/L. 

GENERAL CLEANING: 
Use at a dilution rate of 2mL/L.

If using through a dispensing bottle, do not dilute with water before adding to the 
bottle as this will dilute the preservative.

Do not add any soaps, detergents or other chemicals to Vero as deactivation may 
occur. Never add any manual dishwashing detergents as they will completely 
deactivate the product.

Vero is designed for cleaning and sanitising hard surfaces, such as plates,  
cutlery and general dishes. Do NOT use as a sanitiser on fresh fruit and vegetables.  
For this application, use Dominant Food Sanitiser.

Vero has been independently tested under dirty conditions at 1:500 using the 
principles outlined in BS EN 1276:1997 against the following organisms: 

→ Salmonella choleraesuis

→ Listeria monocytogenes 

Escherichia coli Vero passed the test with >log 5 reduction after 2 minutes at 
40˚C. This is a kill rate > 99.999%. Testing carried out by NATA registered analytical 
laboratory Merieux Nutrisciences.
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