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About us 

 operates in the market of professional cleaning 
formulating and distributing detergents and sanitizers to 
companies operating in the fields of Food & Beverage, 
Institutional, Laundries, Car wash, Contract Cleaning and the 
Public Organizations. 
 
We are a young chemical company but we boast a solid 
professionalism and skills drawn from a know-how of many years 
of experience in multinational companies, some of the most 
important in the field of professional cleaning and water 
treatment. 

 
 

Aquos and “safe cleaning” 

Thanks to its dynamism and flexibility, and its relevant know-how 

in the field of chemicals formulation,  strongly 
believes in the principle that the objective of the "safe cleaning" 
should be studied in collaboration with the customer evaluating, 
with due care, the problems of cleaning and sanitizing shown in 
the course of its activity, so as to ensure effectively and efficiently 
his satisfaction in terms of results and product consumption. 
 
For this reason, the research and development laboratory 
constantly studies new formulations based on the real needs and 
requirements of the customer, using state-of-the-art raw materials 
that allow you to maximize results in terms of "operation" and 
"service". 

 

Aquos and “safety for the customer” 

  constantly operates in the interest of the customer 
safety by ensuring: 
• a standard quality of products through the use of widely tested 
and standardized technologies; 
• a fast deliveries using specialized and accredited transport 
companies; 
• a compliance with safety regulations concerning formulated, 
labels, data sheets and material safety data sheets; 
• a constant support to the customer through an efficient and 
helpful customer service in both the technical and commercial. 
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Aquos and “training” 

  strongly believes in the importance of professional 
collaboration in relationships with its customers being convinced 
that working together is the best way to reach success in their 
respective businesses, each operating in his own field of activity. 
 

That’s why, , as a partner of its customers, thinks that 
training is an important aspect of the relationship and so 
periodically organizes free courses of professional training for 
operators, technicians and sales force of its customers in order to 
improve the preparation and technical and professional 
qualification in the use of products and technologies. The 
courses, within the Italian territory, take place at Aquos 
headquarters or at the office of the customers. For foreign 
customers is the possibility of providing training documents in the 
English language like presentations created in PowerPoint.  
 

 

Aquos products 

  manufactures its products starting from the design 
phase, where the input elements are characterized by the 
expressed needs of the customers, in terms of cleaning and 
sanitation, and/or by careful analysis of the market, with particular 
reference to the products of the most qualified competitor in the 

field of professional cleaning; therefore, the range of 
detergents, consists of products with chemical and physical 
characteristics and a performance that can be comparable to 
those of detergents made by some of the most important 
multinationals in the field of industrial and institutional detergents. 
At the same time thay are characterized by a value/price in 
accordance with the current economic needs of the market. 

 

Aquos’ commitment to the customer 

As a further guarantee for its customers,  has always 
based its activity on a quality-oriented policy, defining strategies 
that have continuous improvement and customer satisfaction as 
their main objective. 
The daily commitment to pursue this goal has made it possible to 
make its company policy official by obtaining, from the institute of 
international certification SGS, the certification of its management 
system in compliance with the international standard UNI EN ISO 
9001, for the activity of "Design and manufacture of detergent 
products for professional use". 

 
  firmly believes in the above mentioned values, and 

all its activity and commitment are based upon them, being 
costantly orientated towards the needs of the customers, in order 
to fulfill its mission, namely: 
“Representing the reference point, for its own market, as an 
answer to all needs of cleaning and sanitizing, providing its 
customers with detergents formulated with the objective of 
ensuring an optimum performance and a secure cleaning at 
the right market price while respecting the environment and 
the users safety”.  

Aquos company profile 
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   considers essential the technical assistance in support of detergent products, both in terms of how 
to use the same, for the purposes of their use effective and efficient in all areas of professional application, both 
in terms of compliance with the laws in force to ensure the protection of the health and safety of professional 
users. 
This technical assistance, characterized by information, is guaranteed through the preparation and timely updating, 
following new technical knowledge and regulatory changes, of a system of documents consisting of the label, the 
technical data sheet and the safety data sheet: 

• the label, affixed to the primary packaging of the product, represents the first and immediate support for the user 
for the purpose of a correct, effective and safe use of the product; 

• technical data sheet provides more detailed information about the technical and application aspects of the same; 

• safety data sheet finally, as required by current safety regulations in the professional field, it is the information 
system useful for chemical risk assessment associated with the use of the product and above all contains all the 
information behavioral be followed in case of accidents or potential environmental damage caused by the use of 
the same. 
 

The label                                     
The label is structured as follows: the trade name and description of the product are indicated at the top right of the 

logo ; on the left, arranged vertically, there are some pictograms that symbolically indicate the main 
applications of the same; to the right of these pictograms are indicated the FIELD OF APPLICATION, the DOSAGE 
AND INSTRUCTIONS FOR USE (or a reference to the technical data sheet for consultation of the latter), the 
WARNINGS, the HAZARD STATEMENTS and the PRECAUTIONARY STATEMENTS of the product pursuant to 
Regulation EC 1272/2008 and subsequent amendments and additions (CLP Regulation); below are the personal 

data of followed by a QR Code (Quick Response Code which is a two-dimensional barcode) which, 
using specific smartphone apps, allows you to quickly connect to our website, and immediately after the batch 
number and nominal quantity contained in the product packaging; finally, the hazard pictograms deriving from 
hazard classification of the product and some indications relating to environmental protection. 
 

 
 

                                     

Documentation supporting the product 
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The technical data sheet 

 , as mentioned in the introduction to this section, through the technical data sheet, communicates 
detailed information relating to the technical and application aspects of its detergents to professional users. The 
technical data sheet is structured in three sections: 
 

 

• in the first section, at the top, the 
trade name and a brief de-
scription of the functionality of 
the product are indicated followed 
by the indication of the edition 
index E, the revision index R and 
the revision date (MM/YY)  cor-
responding to the last update of 
the document following any chan-
ges made to the product in terms 
of formulation and/or packaging; 
 
 

• in the second section, in the  
center, the following information is 
given: 
the field of use of the product 
(description of possible uses and 
functional performances); the phy-
sical and chemical properties 
(some of the main chemical-
physical properties that charac-
terize the product which, while not 
assuming the value of production 
specifications, still represent para-
meters indicative for the evaluation 
of the product); the dosage and 
methods of use of the product, 
the standard packaging available 
and the indications relating to the 
correct storage of the product; 

 

• in the third section, at the bottom 
of the sheet, the pictogram indi-
cating the product application 
macrosector is shown on the left 
and, on the right, one or more 
pictograms indicating the main 
application targets of the product 
such as environments, surfaces, 
plants, etc. 

 

 

 
 

The safety data sheet 

The safety data sheet is, for , a way to prevent essential to ensure the end-users of its products, as 
required by current regulations, a comprehensive communication regarding the information useful for the safe 
and correct handling of the same. 
The information shall enable the employer to determine if in the workplace there are any hazardous chemical 
agents or substances of concern, and to assess any risk to the health and safety of workers resulting from its 

use; and for this reason , aware of importance of these aspects of information, continually strives to 
provide information based on the best and most updated knowledge about the hazardous characteristics of the 
substances used in the manufacture of its detergents on the most appropriate measures to be taken for the 
management of chemical risks. 

Documentation supporting the product 
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The safety data sheet is composed of the following 16 
sections, for each of which is provided below the main 
information: 
1. Identification of the substance/mixture and of the 
company/undertaking 
Indicates the name of the product, the identified uses, 
the data of the manufacturer and the contact for 
communications in case of emergency. 
2. Hazards identification 
Report the hazard classifications of the product and the 
data on the label. 
3. Composition/information on ingredients 
It contains information on the chemical composition of 
the product. 
4. First aid measures 
Reports the first aid measures to be implemented 
in case of accident resulting from use of the product. 
5. Firefighting measures 
Reports intervention measures to be taken in case of 
fire that occurs in the vicinity of the product. 
6. Accidental release measures 
Indicates the measures of protection for people and the 
environment in case of accidental spills of the product. 
7. Handling and storage 
Indicates precautionary measures for the safe storage 
and handling of the product. 
8. Exposure controls/personal protection 
Contains information on Threshold Limit Value of 
ingredients and use of safety devices to be worn when 
handling and using the product. 
9. Physical and chemical properties 
Lists the values of the main physical and chemical 
properties of the product. 
10.Stability and reactivity 
Contains information on the reactivity of the product 
upon contact with other chemicals and hazardous 
substances that may develop. 
11.Toxicological information 
Report toxicological data of the product and/or those of 
the ingredients and the dangerous effects of the 
product on human health. 
12.Ecological information 
Report the ecotoxicological data of the product and/or 
those of the ingredients and its potential negative 
effects on the environment. 
13.Disposal considerations 
Provides instructions on how to treat and dispose of 
any spills or product residues and their packaging. 
14.Trasport information 
Indicates the data on transport if the product falls under 
the dangerous goods. 
15.Regulatory information 
It reports the national and European regulations in 
compliance with which was written the safety data 
sheet  
16.Other information 
Report the hazard of the ingredients of the product, any 
changes made since the last revision of the document 
and other relevant information useful for the safe use of 
the product. 
 

 

Documentation supporting the product 
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Types of packaging 

The following table shows the standard* types of packaging of  products; in particular are reported: 
- the image of a single product, material of primary packaging and nominal amount of product contained; 
- characteristics of the package that contains the primary packaging; 
- number of packing units on the pallet of the product. 
 

For each product the packaging available are listed in the "Types of packaging" of the respective technical data 
sheet. 
 

*In reference to the types of packaging , , in a perspective of customer orientation, is also willing to evaluate, based on the 

requests, the technical and economic feasibility for the realization of any packaging different from those indicated as standard. 
 
 

PRIMARY PACKAGING PACKING PALLETS 

 

HDPE trigger bottle 
500 ml 

 

 

3 liter box 
(6 bottles + 3 triggers) 
 

                

 

36 / 40 
boxes 

 

HDPE trigger bottle 
750 ml 

 

 

9 liter box 
(12 bottles + 3 triggers) 
 

                

 

36 / 40 
boxes 

 

HDPE cylindrical 
bottle                               

1 Kg / 1,1 Kg / 1,2 Kg  
 

according to the density of 
the product  

 

12 bottles box 
 

 

             

 

36 / 40 
boxes 

 

HDPE tank  
5 Kg / 5,5 Kg / 6 Kg 

 
according to the density of 

the product 

 

20 Kg box 
or 

22 Kg box 
or 

24 Kg box 
(4 tanks box) 

 

according to the density of 
the product  

36 / 40 
boxes 

 

HDPE tank  
10 Kg / 12 Kg 

 
according to the density of 

the product 

  

 

40 / 50 
tanks 

Product packaging 

                                                                                         9                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    

Product packaging Product packaging 

    or     or 



 

 

 

 

 

      

 

 
 

 
 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 

PRIMARY PACKAGING PACKING PALLETS 

 

HDPE tank  
20 Kg / 25 Kg / 30 Kg 

 
according to the density 

of the product 

  

 

 
24 / 32 
tanks 

 

 

HDPE bucket  
10 Kg / 20 Kg 

 
according to the density 

of the product 

  

 

48 / 24 
buckets 

 

PE or paper bag          
20 Kg / 25 Kg / 30 Kg 

 
based on the type and 
apparent density of the 

product 

  

 

40 / 50 / 
60 

bags 

 

HDPE drum               
200 Kg / 210 Kg / 
220 Kg / 230 Kg 

 
according to the density 

of the product 

  

 

4 
drums 

 

HDPE IBC container  
1000 Kg / Kg 1100 / 
1200 Kg / 1300 Kg 

 
according to the density 

of the product 

  

 

1 
IBC 

container 

For the types of packaging standards relating to each product, refer to the corresponding technical data sheets 

available in the various sections of the official website of  on the web page www.aquoschemical.it 
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Aquaflow MF 
 

Liquid detergent with antifoam, for waters with high 
hardness, used for the washing monophase of C.I.P. 
systems in the dairy sector and for various applications in 
the food and beverage industry. It can also be used for 
cleaning of pasteurizers and homogenizers in ice cream 
production. 

 

                

 
 

pH  

 

 

Aquaflow SF 
 

Liquid detergent with antifoam, for waters with high 
hardness, used for the washing in single phase of systems 
C.I.P. in the dairy sector and for various applications in the 
food and beverage industry. It can also be used for 
cleaning of pasteurizers and homogenizers in ice cream 
production. 

                

 
 

pH  

 

 

Aquaflow Plus 
 

Caustic liquid detergent, non-foaming, suitable for waters of 
low and medium hardness, for the removal of heavy dirt. In 
the dairy sector it can be used for washing of systems 
CIP also under conditions of high pressure or turbulence.  

                

 
 

pH  

 

 

Aquaflow WB 
 

Liquid caustic detergent, with antifoam and corrosion 
inhibitors, stable at low temperatures, suitable for C.I.P. 
applications, bottle washing and spray washing. 
It is also suitable for the removal of fats, proteins and oils in 
C.I.P. applications of Food Processing and for washing 
molds and crates. 

 

                

 
 

pH  

 

 

Aquaflow CLK 
 

Chloroactive alkaline liquid detergent suitable for washing 
and sanitizing of plants used in the pharmaceutical, food, 
wine and bottling industries; as well as equipment and 
tanks for processing milk and derivatives. It does not 
produce foam, is free from phosphates and is compatible 
with hard water. 

                

 
 

pH  

 

Aquaflow IG 
 

Sanitizing detergent for washing and sanitizing of closed-loop 
plants in the food and pharmaceutical industry. In the dairy sector 
it is suitable for washing and sanitizing of disposable and recovery 
C.I.P.  systems, crate washing systems and wherever the removal 
of organic contamination, inorganic encrustations and effective 
control of potential microbial contamination is required. 

                

 
 

pH  

 

 

Aquaflow PWD 9112 
 

Powder detergent, with emulsifying and saponifying action, 
with excellent wetting and washing properties, suitable for 
washing of recovery C.I.P.  systems in the dairy sector, as a 
descaler for plants in the canning and bottling industries 
and for the removal of tartar in wine tanks.. 

                

 
 

pH (aqueous solution 1%)  
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Aquaflow FN 
 

Highly effective descaling acid detergent phospho-nitric 
based, suitable for use in a wide range of C.I.P. applica-
tions in the food, beverage bottling and dairy industry. 

 

                

 
 

pH  

 

 

Aquaflow P 
 

Descaling detergent, based on phosphoric acid, low 
foaming, suitable for a wide range of applications in the 
food, beverages bottling and dairy industry for the 
descaling of equipment in general. 

                

 
 

pH  

 

 
 

 

 

 

Aqualon WT 
 

Additive antiscalant, antifoam and rinse aid for soda or 
caustic potash (30/50% solutions) and for alkaline washing 
solutions in the food and bottling industry in general. Ideal 
for washing of bottles (glass or plastic) and washing of 
C.I.P. systems. 

 

               

 
 

pH  

 

 

Aqualon AD 
 

Solution with antiscalant and rinse aid action that is used as 
an additive for alkaline washing solutions in the food and 
bottling industries in general. It is particularly suitable for 
washing bottles (glass or plastic) and washing of C.I.P. 
systems. 

 

               

 
 

pH  

 

 

Aqualon OXY 
 

Additive liquid, acidic, with detergent, antifoam, bleaching 
and sanitizing action, suitable for alkaline solutions in the 
food and bottling industry in general. It is particularly 
indicated for washing bottles (glass or plastic) and 
washings of C.I.P. systems. 

 

               

 
 

pH  

 

 

Aqualon AS 500 
 

Product with a brightening, antiscaling and antifoam action, 
which is used as an additive for alkaline solutions in the 
food and bottling industries in general. It is particularly 
suitable for washing bottles (glass or plastic) and washing 
of C.I.P. systems. 

               

 
 

pH  

 

 

Aqualon SP 
 

Product that is used as an additive for alkaline washing 
solutions in the food industries in general, with anticorrosi-
ve, antifoam and antiscaling action. It is particularly suitable 
for the prevention of encrustations due to the precipitation 
of oxalate salts. 

              

 
 

pH  
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Aquasafe CLR    
 
 

Low foaming alkaline chlorinated detergent for the removal 
of organic and inorganic contaminants from chlorine-stable 
and high pH tolerant UF and MF membranes. 

                

 
 

pH  

 

 

Aquasafe 700 K 
 

Liquid detergent specific for membrane systems in the 
dairy, beverage and pharmaceutical industries. Indicated 
for the removal of organic contaminants in UF and OI 
plants with hollow fiber, flat and tubular membranes. The 
product is compatible with membranes in polysulfone, 
fluoropolymer and regenerated cellulose acetate. 

                

 
 

pH  

 

 

Aquasafe AC 2 
 

Descaling acid detergent, low foaming, for the removal of 
proteins and limescale deposits from filtration membranes 
in all sectors of the food and beverage bottling industries. In 
the dairy industry, it is effective in removing milk stone from 
membranes. Do not use on MF ceramic membranes. 

                

 
 

pH  
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 

 

 

 

Enotar 
 

Liquid caustic detergent, non foaming, suitable for waters 
with low and medium hardness, for the removal of heavy 
dirt. Thanks to its high levels of alkalinity, it can be used in 
the wine sector as an agent for removing tartar.  

                    

 
 

pH  

 

 

Enotar P 
 

Caustic detergent powder, non-foaming, for waters with low 
and medium hardness, for the removal of heavy dirty. 
Thanks to its high levels of alkalinity, it can be used in the 
wine sector as an agent for removing tartar. 

                    

 
 

pH (aqueous solution 1%) 

 

 

Enosan 
 

Sanitizing product that is used, in the wine sector, for the 
cold sanitation of tanks, vats, wine vessels and various 
equipment. The product has a high sequestering power and 
allows easy rinsing. It is not corrosive on hard metals and 
plastics. Do not use on soft metals. 

                    

 
 

pH  

 

 

Enoflow 
 

Strongly caustic liquid detergent, formulated with caustic 
potash, corrosion inhibitors and sequestrants, suitable for 
the removal of tartrates from containers, tubs and tanks in 
the wine industry. 

                    

 
 

pH  
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Remoil 
Alkaline liquid detergent, highly caustic, suitable for washing 
closed systems in all sectors of Food & Beverage. Effectively 
removes animal and vegetable fats residues, oil, protein residues 
and organic contaminations from the treated surfaces. It is 
particularly suitable for alkaline washing of closed circuits, tanks 

and pipes in general, disposable and recovery C.I.P.  systems, 
centrifugal separators, etc. 

                      

 
 

pH  
 

 

 

 

 

 

Aquaclean 
 

Detergent with medium alkalinity, suitable for light alloys, 
formulated with wetting agents, corrosion inhibitors and 
sequestrants, designed for washing tinplate cans and glass 
jars in the canning sector. The product has low foam, is 
suitable for hard water and is highly effective in removing 
vegetable oils. 

                          

 
 

pH  

 

 

Aquavet 
 

Rinse aid detergent with antiscaling action formulated for 
the treatment of sterilizers and continuous pasteurizers 
used in the canning industry to avoid organic and inorganic 
fouling of glass and tinplate containers and to obtain a rinse 
aid effect. 

                   

 
 

pH 

 

 

Aquacid 

Rinse aid detergent, with anti-drip action, suitable to avoid 
the formation of limescale deposits on glass and tinplate 
cans exiting the continuous pasteurizers in the canning 
food industry. It is a mixture of antiscaling agents, rinse aid 
cationic and antifoaming agents suitable for use in the food 
industry. 

                          

 
 

pH  
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Luboquant AM 50 
 

Product particularly suitable for the lubrication of conveyor 
belts in the food and bottling industries in general. It is an 
active lubricant even with hard water and in conditions of 
high belt speed; it also guarantees an effective sanitizing 
action avoiding the formation of silt on the belts, which 
generates bad smells. 

                          

 
 

pH  

 

 

Luboquant CLS 
 

Product with lubricating action, due to its content of 
surfactants, soaps and specific solvents, particularly 
suitable for the lubrication of steel conveyor belts. 

 

                           

 
 

pH  

 

 

Luboquant S 
 

Lubricant for conveyor belts used for plastic bottles and 
cardboard packaging in the food industry in general. It has 
a sanitizing action, also acts in the presence of hard water 
and is completely free of foam; in addition it avoids the 
formation of black residues on the bottom of the containers 
and does not cause cracking phenomena. 

                          

 
 

pH  
 

 

 

 

 

 

Aquafoam HA 
 

Alkaline foaming detergent suitable for removing protein 
and fat residues from walls, stainless steel tanks and 
various equipment used in the food industry. The product is 
also suitable for pressure washing and degreasing of floors 
and tiled surfaces in production environments. 

                      

 
 

pH  

 

 

Aquafoam MA 
 

Low alkalinity foaming detergent for use in the food industry, in 
the beverage sector and in the dairy sector. It contains seque-
strants and highly effective wetting and foaming surfactants that 
have a remarkable cleansing action even in the absence of 
strong alkalinity. It is also suitable for surfaces made of plastic 
and light metals such as aluminum. 

                      

 
 

pH  

 

 

Aquafoam Plus 
 

Foaming detergent with high alkalinity, suitable for the removal of 
stubborn dirt in the food and beverage industry in general. The 
product is very effective on stubborn dirt characterized by cooked 
and charred fats and is ideal for cleaning fryers, ovens, smoking 
chambers and in all cases where very stubborn dirty fats need to be 
removed. 

                      

 
 

pH  

 

 

Cloractive FC 
 

Chloroactive alkaline foaming detergent suitable for the removal 
of food residues (vegetable and animal fats, proteins, blood). It 
is used in the canning, wine and beverage industry. It is also 
recommended for applications in environments with significant 
protein contamination such as slaughterhouses, poultry proces-
sing and the fishing industry. 

                                         

 
 

pH  
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Hyposan 
 

Chloroactive alkaline foaming detergent effective on a wide 
range of food residues (vegetable and animal fats, blood 
and proteins). It is suitable for use in the canning, wine and 
beverage industries. It is also recommended for applica-
tions on significant protein contamination typical of 
slaughterhouses, poultry and fish industries. 

                                         

 
 

pH  

 

 

Aquafoam Ampho 
 

Alkaline foaming detergent, with sanitizing action due to its 
amphoteric biocide content, suitable for washing and simul-
taneous pressure sanitization of walls, external tanks and 
equipment in general. 

                                         

 
 

pH  

 

 

Aquafoam Acid 
 

Acid foaming detergent suitable for daily or periodic appli-
cation in the food, beverage and dairy industry. It is 
particularly suitable for the removal of limescale deposits 
due to the hardness of water and other mineral deposits 
from production plants and equipment. 

                 

 
 

pH  

 

 

Ultrafoam Acid 
 

Acid foaming detergent, with high descaling activity, 
suitable for the removal of calcareous deposits due to water 
hardness and other mineral deposits from production plants 
and equipment in the food industry, beverage bottling and 
the dairy sector. 

                        

 

 

 

Aquafoam N 
 

Neutral degreasing detergent, with foaming action, 
formulated for the removal of protein residues and fats from 
walls, stainless steel tanks and various equipment used in 
the food industry, such as conveyor belts, packaging 
machines, etc. 

                          

 
 

pH  
 

 
 

 
 

 

 

 
 
 
 
 

 
 

 

 

 

Butter CLP 
 

Chloroactive alkaline powder product, highly degreasing, 
suitable for the daily cleaning of churns and buttermaking 
machines. Effectively eliminates fat residues, preventing 
the butter from adhering to the walls and also, thanks to its 
active chlorine content, ensures deep hygiene of the 
treated surfaces.  

                                        

 
 

pH (aquous solution 1%)  

 

 

Butter CLL 
 

Chloroactive alkaline detergent with high degreasing po-
wer, suitable for daily cleaning of churns and buttermaking 
machines. Effectively eliminates fat residues, preventing 
the butter from adhering to the walls and also, thanks to its 
active chlorine content, ensures deep hygiene of the 
treated surfaces. 

                                        

 
 

pH  
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Vegestar 
 

Specific detergent for the industrial washing of fruit and 
vegetables of "fourth range ready to be consumed" (Regulation 
No. 21 FDA CFR par. 173.315 "chemical products for 
cleaning fruit and vegetables"). It is ideal for removing organic 
and inorganic contamination, does not alter the organoleptic 
qualities of the vegetable and is easily rinsed. 

                                                                

 
 

pH  

 

 

Vegesan 
 

Specific sanitizer with oxidizing action, based on electrolytic 
active chlorine in a stabilized sodium chloride solution, for 
the washing and industrial hygiene of fruit and vegetables 
belonging to the "fourth range ready to be consumed" 
(Regulation No. 21 FDA CFR par. 173.315 "chemical 
products for cleaning fruit and vegetables "). 

                                                                

 
 

pH  

 

 

Vegescor 
 

Specific oxygen scavenger, based on active ingredients for 
food use approved by the FDA, suitable for the antioxidant 
treatment of fruit, vegetables and vegetables. The product 
can be used in the cutting phase sprayed on the blades or 
in the last washing tank of the production cycle. It does not 
alter the organoleptic properties of treated products. 

                                                                

 
 

pH  
 
 
 
 
 

 
 
 
 
 

 

 

 

Bioxyl 1000 
 

Sanitizer, based on stabilized chlorine dioxide, suitable for 
sanitizing systems polluted by biofilm, cooling towers 
(Legionella control), as an alternative to chlorine and 
peracetic acid in the food sector (does not form THM/AOX), 
as an agent for odor control and for the removal of 
sulphides, mercaptans, phenols, tertiary amines. 
 

                                    

 
 

pH  

 

Spectrum PA 15 
 

Sanitizing solution based on stabilized peracetic acid (15%), 
non-foaming and easy to rinse. It is used in the food, beve-
rage, dairy and pharmaceutical industries as a sanitizer in 
C.I.P. automated. Due to its deodorizing and bleaching 
properties it can be used for the treatment of waste liquids. 

                                        

 
 

pH  

 

 

Spectrum PA 5 
 

Oxidizing acid product with high sanitizing efficacy, based 
on stabilized peracetic acid at 5%, suitable for use in the 
food, beverage, dairy and pharmaceutical industries as a 
terminal sanitizer for use in automated C.I.P. systems. It 
can also be used for the deodorizing and bleaching 
treatment of waste water. 

                                        

 
 

pH  

 

 

Spectrum PC 
 

Percitric acid based solution suitable for the sanitation of 
plants and equipment in the wine sector and food industries 
in general. It does not leave toxic or harmful residues on 
the treated surfaces (suitable for food applications where 
contact with food is likely) and its wastewater is only diluted 
solutions of hydrogen peroxide. 

                                        

 
 

pH  
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Spectrum PCF 
 

Foaming sanitizing detergent, based on percitric acid, for 
the cleaning and simultaneous sanitization of equipment in 
the wine and food industries in general. The presence of 
foaming surfactants determines a good wetting/detergent 
power and the clinging action guarantees more effective 
sanitation. 

         

 
 

pH  

 

 

Spectrum Oxy 100 
 

Sanitizer based on hydrogen peroxide at 130 Vol., suitable 
for the sanitation of plants and equipment normally used in 
the food industry in general. It does not leave toxic or 
harmful residues after use (suitable for applications where 
contact with food is likely), does not generate foam and is 
easily rinsed. 

   

 
 

pH  

 

 

Spectrum PQ 
 

Sanitizer for manual and recirculation applications in the 
food industries, such as the sanitation of mixers, tanks, 
pumps, fillers, pipes, cold rooms, C.I.P. systems, molds, 
worktops, knives, trolleys, meat grinders, etc. It is also 
suitable for the sanitation of feed water and cooling towers. 

 

 
 

pH  

 

 

Spectrum G 
 

Alcoholic sanitizing product, specially designed for the food 
sector. It does not stain, does not irritate and is also compatible 
with delicate materials such as glass, metals, plastic, latex and 
vinyl. It has a rapid and effective sanitizing action thanks to the 
synergy of the two active ingredients that compose it: ethyl-
isopropyl alcohol and glutaraldehyde. 

                  

 
 

pH  

 

 

Spectrum AT 

 

Sanitizer based on alcohol, quaternary ammonium salts 
(QAC) and organic sequestrants, specifically formulated for 
applications where the use of products in aqueous solution 
is not recommended. It is suitable for use on belts, fillers, 
equipment and surfaces in contact with food as it eva-
porates quickly. 

                      

 
 

pH  

 

 

Spectrum BG 
 

Sanitizer, based on polybiguanide hydrochloride, sui-
table for the sanitation of plants, surfaces, environ-
ments and equipment in farms and livestock farms, 
beverage, dairy and food industries in general. 

 

 
 

pH  

 

 

Spectrum PW-CL 100 
 

Sanitizing detergent for plants, equipment, environments, 
surfaces and production cycles in food industries, commu-
nities, milk and canned processing, production and packa-
ging of beverages, farms and livestock. The product is also 
suitable for the sanitation of fresh vegetables. 

             

 
 

pH (aqueous solution 1%) 
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Spectrum Bio 
 

Degreaser and sanitizer for universal use, based on specific 
amphoteric biocides, suitable for the removal of organic residues 
from surfaces and to have, at the same time, an effective saniti-
zing action. It is used in poultry and dairy industries, slaughter-
houses, centers for the collection and processing of milk and in 
all environments with high hygienic risk. 

 

 
 

pH  

 

 

Triameen D10 
 

Sanitizing product, for universal use, particularly recom-
mended for the food industries. It has an energetic saniti-
zing action thanks to the presence of specific amphoteric 
biocides. It is used in poultry, dairy, slaughterhouses, cen-
ters for the collection and processing of milk and in all envi-
ronments with high hygienic risk. 

  

 
 

pH  

 

 

Sanybac 
 

Sanitizing detergent, ideal for cleaning and sanitizing surfaces, 
floors, worktops and all equipment used for the preparation of food 
products in general. Based on quaternary ammonium salts and 
surfactant substances, it ensures excellent cleaning power and an 
effective sanitizing action against a wide range of microorganisms. 

   

 
 

pH  

 

 

Glutacid 
 

Sanitizing product, with a broad spectrum of activity against 
bacteria, viruses, fungi and spores, thanks to the synergism 
of its active sanitizing components: compounds of quater-
nary ammonium and glutaraldehyde. It is used as a termi-
nal sanitizer of surfaces in the food and pharmaceutical 
industries and in the agro-zootechnical sector. 

     

 
 

pH  

 

 

Oxyclorina 
 

Sanitizing powder detergent, cold soluble, based on 
peroxides, surfactants, organic and inorganic acids and 
substances with sequestering/buffering action. Suitable for 
cleaning with simultaneous sanitizing of floors, surfaces, 
environments and equipment in the food industries and 
communities in general. 

                                

 
 

pH (aqueous solution 1%)  
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Fosfonet 
 

Buffered acid descaling detergent, moderately foaming, sui-
table for removing limescale residues caused by water 
hardness from surfaces and equipment used in food 
production. 
 

        

 
 

pH  

 

 

Alufos 
 

Acid liquid detergent, suitable for aluminum surfaces, used 
for a wide range of applications in the food industry, in the 
beverage bottling industries and in the dairy sector. 

          

 
 

pH  

 

 

Aquasol Red 
 

Descaler based on buffered inorganic acids, with color 
change and corrosion inhibitors, suitable for the removal of 
mineral and limestone residues from all surfaces and 
equipment commonly used in the food industry. 

           

 
 

pH    

 

 

AF Plus 
 

Acid descaling detergent used to eliminate limestone, 
siliceous and ferrous residues from surfaces and 
equipment of food production. 
 

                

 
 

pH  

 

 

Aquacid MC 630 
 

Product with descaling and deoxidizing action for the 
removal of mineral deposits and metal oxides from 
industrial surfaces and plants, such as heat exchangers, 
cooling towers, boilers and aqueous industrial systems in 
general. 

                         

 
 

pH  
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Tensiol P 
 

Concentrated powder detergent, suitable for applications in 
the food, beverage and dairy industry. It contains surfa-
ctants and emulsifiers that allow the removal of oil and 
grease from food preparation equipment, containers and 
utensils. It can be used manually or by immersion washing. 
 

  

 
 

pH (aqueous solution 1%)  

 

 

Tensiol 390 
 

Multipurpose concentrated neutral foaming detergent, 
suitable for applications in the food, beverage and dairy 
industries. The surfactants and emulsifiers contained make 
it an excellent degreaser for all food preparation equipment, 
containers and tools. It is used manually, sprayed or by 
immersion. 

  

 
 

pH  

 

 
 

 

 

 

Magma K 
 

Very energetic degreaser thanks to the synergy of its 
alkaline components and solvent action. It is particularly 
effective on typically industrial dirt types such as carbon 
residues, greases, lubricants, inks, waxes, etc. Suitable for 
degreasing plants/equipment for food use, motors, printing 
rollers, industrial floors, etc. 

 

 
 

pH 

 

 

Pegaso 
 

Alkaline liquid detergent, with high degreasing power, suitable 
for washing and degreasing equipment, floors and hard 
surfaces in general in industry and professional cleaning. It is 
particularly effective on surfaces subject to very greasy dirt of 
animal, vegetable and mineral origin. 

       

 
 

pH  

 

 

Queen 890 
 

Liquid detergent suitable for the manual sanitation of 
tools/equipment for food use and for the hygiene of indu-
strial floors in all sectors of the food industry. Quickly remo-
ves all types of dirt and, as it does not generate foam, it can 
be applied with washer-dryer machines and in mechanical 
ultrasonic washing. 

  

 
 

pH  

 

 

Nettoclean 
 

Degreaser active on all types of dirt and suitable for 
cleaning all hard washable surfaces. In the food industry it 
is ideal for degreasing the floors of industrial cooking 
departments or in any case of all those industrial 
environments where animal and vegetable fat residues are 
most present. 

      

 
 

pH  

 

 

TK 11 
 

Alkaline degreasing detergent, non caustic, suitable for all industrial 
applications where it is necessary to remove stubborn dirt in 
conditions of extreme safety for operators. It can be applied safely 
even on delicate surfaces such as aluminum and is therefore 
suitable for all industrial applications where there are surfaces or 
parts of equipment in aluminum or soft metals. 

    

 
 

pH  
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Carbogel 
 

Alkaline gel detergent, with high degreasing power, particularly 
effective in the removal of oils, vegetable and mineral fats, 
sludge and pomace, even if stratified, as well as cooked and 
carbonized fats that are formed in the cooking processes of 
food. It finds valid application on vertical surfaces, plates, ovens, 
molds, cooking chains, etc. 

    

 
 

pH  

 

 

 

 

 

Crio Fluid P 
 

Concentrated antifreeze fluid based on 1,2-propanediol and 
a particular corrosion inhibitor for food use. Suitable for use 
in all processes and refrigeration systems used in the food 
industry, where it is likely that food may accidentally come 
into contact with refrigerant fluids. 

     

 
 

pH 

 

 

Crio Fluid E 
 

Pure inhibited antifreeze fluid for normal or sealed type 
cooling circuits. Its use is not recommended in circuits 
where accidental contact with food products is likely. 
Thanks to particular and specific corrosion inhibitors con-
tained, it guarantees excellent protection of cooling sy-
stems for a long time. 
 

     

 
 

pH 

 

 

 

 

 

 

Deo Plus 
Concentrated industrial deodorant, with neutralizing action against 
bad odors, suitable for the maintenance of sewerage systems, drain 
pipes, tanneries, landfills, portable chemical toilets, biological sludge, 
solid urban waste, leachate, civil and industrial waste water, 
garbage bins , waste transport trucks and in any environment where 
unpleasant odors are a serious problem to be solved. 

       

 
 

pH 

 

 

Blu Net 
 

Formulated with a sanitizing and deodorizing action 
able to eliminate bad smells due to bacterial decom-
position. 

                

 
 

pH 

 

Kemy Deo Det 
 

Deodorant with neutralizing action of bad smells, non-foaming, 
effective even at high dilutions. Suitable for the maintenance of 
sewage networks, portable chemical toilets, drain pipes, tanneries, 
landfills, waste heaps, biological sludge, bins, compactors and in 
any environment where unpleasant odors are a serious problem to 
be solved. 

       

 
 

pH 
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Link to products data sheets 

You can quickly access the technical data sheets of our products by framing, with the camera of your Android or iOS multimedia 
device, the QR Codes shown below that refer to a specific section of our website: 

 

    

Food & Beverage Washing of Closed Circuits, 
C.I.P. Systems and Pasteurizers 

Additives for Alkaline 
Solutions 

Washing and Sanitizing of MF - 
UF - NF and RO Membranes 

    
Cleaning and Sanitizing Tubs - 

Tanks, Wine Vessels and Centrifuges 
for Production of Edible Oils 

Treatment Cans and 
Pasteurizers/Sterilizers 

Lubricants for Conveyor 
Belts 

Foam Applications 

    
Washing Churns and 

Buttermaking Machines 
 

Washing and Sanitizing 
Fruits and Vegetables 

Sanitizers Descalers Acids 

    
Manual Washing Washing Floors and 

Multipurpose Degreasers 
 

Additives for Cooling 
Circuits 

Deodorizers and Odor 
Neutralizers 
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Institutional 

Water Treatment 

Food & Beverage 

Zootechny 

Car wash 

…360° safe 
hygiene  

…a little magic for a perfect clean 

 

AQUOS S.r.l. 
Piazza Regina Margherita, 24 

80040 San Gennaro vesuviano (NA) - Italy 
Tel & Fax (+39) 081 3415947 

            www.aquoschemical.it    info@aquoschemical.it 
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