
Products Dosage Process Cleaning cycle Processing time

Healthcare Hotel industry & 
catering

Food industry Industrie

Gojo NXT antibac x x x
Gojo NXT deluxe lotion  x  
Relaroom creamsoft x
Hand Soap C6 x x x
Flo Hand Wash x
Hand-o-clean x
Heavy Duty Hand Cleaner x
Aristokrat x
Manolin x
Ikasan Produkte x
Gojo NXT purell Hygienic Hand Rub x x x x
Gojo purell in Dispenser/Flasche x x x x
Relaclean 200 x x 0.5%-2% wet mopping
Relamousse samba x 3% -5% foam cleaning
Spray Clean C9 x x undiluted spray and wipe
Relaroom universal x x 0.5%
Office Magic x x 0.5%
Relaroom glas/Relaclean 500 x x x undiluted
Techno spray x x x undiluted
Relaroom sanitair x x undiluted
Techno San x x 0.5%
Relaclean 350 x x x
GH74 Desinal x x x
Relaclean 300 x x x 0.5%-5%
Relaroom spa x 0.5%-5%
Relaclean 200 x x x 0.5%-5%
Relaclean 1000 x x x 0.5%-2%
Techno Floor Forte x x 0.5%
Ambio Prop Plus x x 0.5%-5%
Relaroom universal x x 0.5%
Techno Floor x x 0.5%
Relaclean 300 x x x x 0.5%-5%
Relaroom spa x x x 0.5%-5%

Carpets Carpin Extraktionsreiniger x 2%-10% spray extraction As required machine dependant
Thermal process 85°C 
( RKI certified)

Relatex products according to 
washing plan

x x x x acc. washing plan. 15 minutes

Thermal process 90°C 
( RKI certified)

Relatex products according to 
washing plan

x x x x acc. washing plan. 10 minutes

Powder process at 60°C 
( DGHM certified)

hollu Des 60 x x x x 6g/l suds 20 minutes

Oldopal Sept & x x x 3g/l suds
Sept PES Konz x x x 8g/l suds

Contact: van Baerle AG, Schützenmattstrasse 21, 4142 Münchenstein
Internet: www.vanbaerle.ch
Customer center: Tel. 061/415 90 90 / Fax. 061/415 92 22
E-mail address: hygiene@vanbaerle.ch 
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Food processing

Surfaces

Only for suspicious 
or infected clothing 

or according to 
instructions. 

Laundry transport 
only in self-

dissolving hygiene 
laundry bags .

Disinfection 
washing program 
(specific washing 

program is 
necessary) 

Low temperature process 40°C 
(DGHM certified)

   Textiles

Quick disinfection of appliances 
and small surfaces

Disinfection of large surfaces

wet moppingRoom cleaning

Object cleaning

Bathroom cleaning

spray and wipe

wet mopping spray 
and wipe

20 minutes

According to needs 
or instructions and

before and after 
contact with food 

wet application Keep wet for at least 15 
min (see notice)

According to needs 
or instructions and  

before and after 
food contact

Keep wet for 
30-60 seconds

According to needs or 
instructions

Minimum 1x day or 
according to needs

or instructions          
and before 

and after contact 
with food 

spray

According to needs or 
instructions

Keep wet for 
 30 seconds

Hands

Application area

40 - 60 seconds

Normally dirty hands

Very dirty hands

Rub thoroughly
According to 
instructions

Hand disinfection

Food processing

Room cleaning

Floor disinfection

As required

1x day or as 
required

wet mopping

Product application Cleaning & Disinfection

Keep wet for at least 15 
min (see notice)

Thorough hand 
washing as 

described in the 
leaflet "The right 

way to wash 
hands"  

Scope of application

adequate 

ca. 3 ml
(2 pushes )

undiluted

Minimum 1x day or 
according to needs 

or instructions

According to needs or 
instructions

Floors


