FOGGING:
BioSAFE Technologies recommend fogging food process areas, process machinery, cool rooms, transport vehicles and freezers with a Hurricane Fogger at 500ppm once a week for sanitation and disinfection, approved for HACPP control of Fungi, E Coli, Salmonella, and listeria to mention just a a few. Will also control mould and mildew and fungi as well as remove odor.
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