
KITCHEN HYGIENE 
GUIDE



DEGREASING 
HEAVY SOILING AND FLOORS

DISINFECTION 
SURFACES AND EQUIPMENT

Lift®

Heavy-duty cleaner degreaser
Est-eem®

Unperfumed sanitiser disinfectant
Lift® RTU
Heavy-duty cleaner degreaser

Est-eem® RTU
Unperfumed sanitiser disinfectant

	• Powerful, concentrated, multi-purpose 
cleaner and heavy-duty degreaser.

	• Easily removes fat, grease, oil and 
ingrained soiling.

	• Unperfumed and non-tainting.
	• Ideal wherever food is handled, 

prepared or served.
	• For use on all washable hard surfaces, 

deep fat fryers, ovens and canopies.

	• Multi-purpose, unperfumed cleaner 
sanitiser disinfectant.

	• Ideal for use in food and catering areas.
	• Suitable for use on all food contact 

surfaces.
	• Removes soil and kills bacteria in one 

operation.
	• Passes EN 1276 with a 30 second 

contact time.
	• Also passes EN 16777, EN 14476,  

EN 16615 and EN 1650.

5 L 5 L750 ml 750 ml

	• Ready-to-use, heavy-duty degreaser.
	• Removes heavy soiling and grease.
	• Unperfumed and non-tainting.
	• Convenient pre-diluted formulation.
	• Ideal wherever food is handled, 

prepared or served.
	• For use on all washable hard surfaces 

and equipment.

	• Ready-to-use, unperfumed cleaner 
sanitiser disinfectant.

	• Ideal in food and catering areas.
	• Use on all food contact surfaces.
	• Ideal wherever food is handled, 

prepared or served.
	• Passes EN 1276 with a 30 second 

contact time.
	• Also passes EN 16777, EN 14476,  

EN 16615 and EN 1650.

DISINFECTION 
SURFACES AND EQUIPMENT

Ensure™

Alcohol sanitiser
Trident
Sanitising powder

Chlor Tabs
Disinfection tablets

	• QAC free, unperfumed disinfectant 
cleaner.

	• Alcohol-based; quickly evaporates, 
leaving surfaces and equipment clean 
and disinfected.

	• Kills bacteria and yeast. 
	• Passes EN 1276 with a 30 second 

contact time.
	• Ideal for use in the food processing or 

catering industry.

5 L 5 kg TUB

	• A blend of detergent and chlorine 
releasing agents.

	• Ideal for destaining and removing tannin 
from crockery.

	• Provides in excess of 10,000 ppm 
available chlorine.

	• Use for a variety of applications.
	• Can be used neat or dissolved in water.

	• Quick dissolving effervescent tablet 
providing a disinfection solution to kill 
bacteria, fungi, viruses and spores.

	• Each tablet provides 1,000 ppm 
available chlorine in 1 litre of water. 

	• Suitable for a wide range of 
applications in kitchens and food 
preparation areas.

750 ml 500gm



Rinse Aid
For automatic machines

	• Formulated rinse aids using a blend of 
low-foaming surfactants to promote  
rapid drying.

	• Eliminates water spotting, sparkling, 
streak-free results.

	• Helps prevent the formation of scale.
	• Effective in all water conditions.

Rinse aid - Use in all water conditions.
Rinse Aid Extra - Effective in hard water, 
ideal for use in conjunction with Combi 
Oven Cleaner.
Rinse Aid Multi - All water conditions.

For full product descriptions, please see 
our General Product Guide.

10 L

5 L

Descale
Auto machines and equipment

	• Highly effective, concentrated  
acid-based formulation.

	• Quickly removes limescale and  
heavy soiling.

	• Safe to use on stainless steel.
	• Also suitable for removing scale  

from a variety of kitchen equipment.
	• Effective in all water conditions.

5 L

Glaze All in One
100 dishwasher capsules

Kettle Descaler
Descaling tea/coffee equipment

	• Individual, water-soluble capsule with  
a dissolvable wrapper.

	• Phosphate-free formulation.
	• Contains an active stain remover and 

enzymes to cut through grease.
	• Built-in salt action leaves dishes 

spotless and machine clean.
	• Helps to overcome the build-up of 

limescale in machines.
	• Efficient cleaning even on a short wash.

	• Concentrated, acid-based formulation.
	• Removes heavy limescale build-up and 

general soiling.
	• Suitable for descaling kettles, tea/

coffee urns, coffee machines, bain 
maries and boilers.

	• Safe to use on stainless steel.
	• Low-dosage, very economical in use.

BOX 1 L

DISHWASHING 

AUTOMATIC MACHINES

Dishwash
For automatic machines

	• A choice of low-foam detergents for 
industrial dishwashing machines.

	• Cuts through heavy grease and dried 
on food. Leaving crockery and utensils 
completely clean and bright.

	• Formulated to prevent limescale  
formation and re-deposition of soil.

Dishwash - General soiling use in all water 
conditions.
Dishwash Extra - Effective in hard water.
Dishwash Multi - For soft to medium water.

Other dishwash products are available 
please see our General Product Guide.

20 L

10 L

5 L

Dishwash Chlor
For automatic machines

	• Low-foaming, chlorinated detergent.
	• Removes general soil, protein and 

tannin.
	• Ensures crockery, glassware and cutlery 

is thoroughly clean.
	• Suitable in soft water areas, or in 

conjunction with water softening 
equipment.

10 L

5 L

Alu Safe Tray Wash
Tray, crate and ware wash

	• Highly efficient, low-foaming detergent.
	• Ideal on plastic trays and crates, glazed 

pots, polycarbonate, aluminium and 
other caustic sensitive surfaces.

	• Removes burnt on food debris, grease 
and carbon deposits.

	• Use through a dishwashing machine or     
by manual washing.

20 L

5 L

DISHWASHING
AUTOMATIC MACHINES

20 L



5 L 5 L 1 L

750 ml

OVEN CLEANING

Combi Oven Cleaner
Concentrated detergent   

	• High-active, low-foaming detergent, 
developed for effectively cleaning the 
interior of combination ovens.

	• Easily removes baked-on grease and 
food deposits.

	• Designed for automatic dosing during  
a selected cleaning programme.

	• Effective in all water conditions.
	• Use in conjunction with Rinse Aid Extra. 
	• Also suitable for manual cleaning.

Oven Cleaner
Thickened heavy-duty cleaner

	• Powerful and effective, thickened, 
foaming, heavy-duty oven cleaner.

	• For cleaning the interior of enamelled 
ovens and surfaces, griddles and cast 
iron hobs.

	• Removes stubborn baked-on grease and 
carbon - Ideal for deep cleaning ovens.

	• Foam clings to vertical surfaces, longer 
contact time for better cleaning.

	• Low odour .
	• Extending trigger supplied in each box.

Grill Cleaner
High temperature grill cleaner

	• Powerful, fragrance-free cleaner for 
griddles and hot plates.

	• Designed to be used at high 
temperatures.

	• Quickly removed baked-on carbon and 
grease without the need to cool.

	• Strips grease build-up in just 60 
seconds.

	• No need to cool or rinse grill; helping to 
eliminate downtime.

DISHWASHING
MANUAL WASHING

Q’det™

Unperfumed liquid detergent

	• Unperfumed, washing up liquid for the 
manual cleaning of crockery, glassware 
and kitchen utensils. 

	• Produces a rich foam, even under 
heavily soiled conditions.

	• Excellent grease removal properties.
	• Concentrated formulation for greater 

economy. 

5 L

1 L

Q’sol™

Superior washing up liquid

	• Superior and long-lasting washing up 
liquid with a rich foam.

	• Quickly and easily removes grease and 
dried on food from crockery and utensils.

	• Effective in all water conditions.
	• Clean, fresh fragrance.
	• High dilution rate for better economy.
	• Also suitable for the general cleaning  

of floors and walls.

5 L

1 L

Kind™

General washing up liquid
Destain
Coffee stain and tannin remover

	• Produces an excellent long-lasting foam.
	• For manual cleaning of crockery, 

glassware and kitchen utensils
	• Very good grease removal and 

drainage properties.
	• Light lemon fragrance.
	• Effective in all water conditions.
	• Also suitable for the general cleaning  

of floors and walls.

	• Highly effective powder containing a 
chlorine releasing agent.

	• Quickly removes stains.
	• Dissolves easily in hot water.
	• Use on crockery, tea urns, coffee making 

machines and vending machines.
	• Unperfumed.
	• Effective in soft, medium or hard water 

areas.

5 L 5 kg



EVANS GUIDE TO CLP 
Classification, Labelling and Packaging

Under the Control of Substances Hazardous to Health Regulations (COSHH), all persons at work need to know the safety precautions 
to take so as not to endanger themselves or others through exposure to substances hazardous to health.

All chemicals are classified under the Globally Harmonised System of Classification (GHS). In the EU this is implemented by law 
using the Classification Labelling and Packaging (CLP) Regulation, this will ensure that the hazards presented by chemicals are 
clearly communicated to workers and consumers in the European Union through classification and labelling of chemicals.

All hazardous chemicals which are manufactured on 
or after 1st June 2015 are required to have labels with 
the CLP label requirements and should include: 
       
Company Name, Address and Telephone Number
Product Name (identifier)
Hazard Pictogram
Signal Word
Hazard and Precautionary Statements

SIGNAL WORDS

CLP introduces two new signal words

• DANGER      - If the chemical has a more severe hazard

• WARNING   - If the chemical has a less severe hazard

As well as the Signal words all the Risk Phrases have 
been replaced with Hazard Statements and the Safety 
Phrases have been replaced with Precautionary 
Statements which have been grouped into a logical     
order.

HAZARD STATEMENTS

These replace the Risk (R) Phrases

H200 - H299   referring to Physical hazards
H300 - H399  referring to Health hazards
H400 - H499  referring to Environmental hazards

PRECAUTIONARY STATEMENTS

These replace the Safety (S) Phrases

P100s -  General e.g. Keep out of reach of children
P200s - Prevention e.g. Protect from moisture
P300s - Response e.g. If on skin........
P400s - Storage e.g. Store locked away
P500s - Disposal e.g. Dispose of contents / container

The CLP Regulation ensures that the hazards presented 
by chemicals are clearly communicated to workers and 
consumers in the European Union through classification 
and labelling of chemicals.

Life threatening even in small 
amounts and brief exposure.

Handle with care!

Never swallow or 
inhale!

Wear protective 
clothing!

Causes very serious long-term 
health effects.

Causes skin and eye burns.

Causes serious eye damage.

Destruction of metal. Handle with care!

Avoid inhalation, 
ingestion, skin 
and eye contact!

Avoid release!

Skin and eye irritation.

Adverse health effects.

Damage to the ozone layer.

Explosive - sensitive to fire, heat, 
vibration or friction.

Keep your 
distance!

Handle with care!

No ignition 
sources!

Flammable - serious fires if 
exposed to sparks, flames or 
heat.

Causes or intensifies fire.

Increases fire hazard.

Container explodes if heated.

Very cold liquid burns when 
touched.

Do not heat!

No skin contact!

Toxic to aquatic organisms.

Long term damage to the 
eco-system.

Do not pour into 
waterways!

D
A

N
G

ER
D

A
N

G
ER

W
A

RN
IN

G
W

A
RN

IN
G

Copyright © 2026 Evans Vanodine. All Rights Reserved V1.4

+44 (0)1772 322200 | sales@evansvanodine.co.uk | www.evansvanodine.co.uk

Drain Clear
Bio drain and grease trap

Dosing Systems and Dispensers
For the full range refer to our General Product Guide

Literature

	• Biological liquid, digests fat and grease.
	• Controls odours, helps prevent 

blockages.
	• Contains naturally occurring micro-

organisms to help keep rains clear and 
free-flowing.

	• Safe to handle, eliminates the need to 
handle hazardous chemicals.

	• Allows grease traps to work more 
efficiently, reducing the frequency of 
emptying by up to 70%.

10 L

5 L

Sink & Drain Clear
Emulsifies grease and fat

	• Powerful, high-active liquid.
	• Clears grease, fat and food deposits in 

drains, gulleys and waste outlet pipes.
	• Works quickly and efficiently.
	• Helps to avoid expensive call out 

charges.
	• Maintains drains to reduce build-up and 

blockages and keep them free-flowing.
	• Unperfumed, suitable where food is 

handled.
	• Helps to overcome and control odours.

5 L

Trigon® Range
Hand washing

	• Mild and gentle to the skin.
	• Passes EN 1276, EN 13727 and EN 1499.
	• Helps to prevent the risk of cross contamination.
	• Added moisturiser, suitable for frequent hand washing.
	• Trigon Plus - Liquid hand wash 

Trigon Foam Plus - Foaming hand wash
	• Suitable for use through the appropriate Evolve soap 

dispenser.

1 L

DRAIN MAINTENANCE HAND CARE

500 ml

DOSING SUPPORT MATERIAL

Evans Vanodine has a variety of dosing equipment, dispensing systems, training support, wallcharts and other 
helpful literature available on request.

Literature is also available to download via our website www.evansvanodine.co.uk/leaflets.

The products in this brochure are recommended for use in the professional food and catering industry, to 
meet the current Food Hygiene Regulations.

Directions for use can be found on both the product label and the product specification sheet, which is  
available to view or download via our website www.evansvanodine.co.uk.  

EVANS Kitchen Hygiene Plan
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KIND
Q’SOL
Q’DET

AUTO DISHWASH 
PRODUCTS

OVEN CLEANER
COMBI OVEN
GRILL CLEANER

LIFT

EST-EEM

KEY GUIDE
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EVANS Kitchen Dilution
Read the product label/Safety Data Sheet before use.

Adhere to health and safety instructions.

Wear appropriate personal protective equipment (PPE).

PRODUCT DESCRIPTION DILUTION - PELICAN PUMP DELIVERS A 30ML SHOT UNLESS OTHERWISE STATED HOW TO USE
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G Lift - Cleaner degreaser
• Unperfumed.
• Removes soiling and grease from surfaces.
• Can be used on the interior of ovens.
• Safe on aluminium.

    
 X1       

              =            or
 X3

COOKER HOODS, DEEP FAT FRYERS AND 
HEAVILY SOILED EQUIPMENT:
Spray surface and wipe with a clean cloth.

FLOORS AND WALLS:
Damp mop or wipe surface.

SA
N

IT
IS

IN
G Est-eem  - Cleaner sanitiser - Unperfumed

• Effective against viruses. Kills bacteria and 
yeast. Passes EN 16777, EN 14476, EN 1276,  
EN 16615 and EN 1650.

• For use on washable surfaces and equipment.

 X1                  =

DISINFECTING HARD SURFACES AND 
EQUIPMENT:
Remove loose debris and soiling. Spray solution and 
wipe clean. Repeat and leave for a 30 second contact 
time. Wipe the surface. Rinse and wipe dry.
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Oven Cleaner / Grill Cleaner
• Removes baked on grease and carbon.
• Low odour formula, unperfumed and undyed.
OVEN CLEANER NOT FOR USE ON:
Exterior of ovens, aluminium, painted, 
easy clean or self clean surfaces.

Ready-to use.                    Ready-to use.
5 L comes with                  Switch off
a foaming                          appliance
flexispray                           before use

INTERIOR OF OVEN:
Spray onto surface. Leave for 10-20 minutes then agitate.
Rinse with clean water and allow to air dry.
FLAT GRILL:
Scrape to remove soiling, apply thin layer to hot grill. 
Leave for 1 minute, agitate then scrape and wipe before 
re-seasoning  
PLEASE SEE LABEL FOR FULL USAGE INSTRUCTIONS.
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• Choose from our extensive range of automatic 
dishwash and rinse aid detergents.

Descale
• Concentrated acid-based liquid for descaling 

catering equipment such as bain maries and 
urns as well as dish and glasswash machines.

Follow machine 
manufacturers 
guidelines

DISHWASHING:
Rinse crockery, cutlery and utensils prior to filling the 
machine. Dispense product into machine through 
an  electronic dispenser in accordance with machine               
manufacturers instructions.
DESCALING:
Always follow the label instructions.
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• Excellent grease removal and drainage 
properties.

Q’sol        Super high strength.
Q’det       Superior unperfumed.
Kind         General Purpose

X 1     Q’sol                 per 40L water 
                                      into a sink
x1       Q’det

X3      Kind

CROCKERY:
Scrape off any remaining food waste into bin.
Wash items thoroughly in hot water.
Rinse in hot water.
Allow to air dry.
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Trigon® Plus / Trigon® Foam Plus
• Unperfumed liquid or foam hand wash.
• Proven to kill 99.999% of bacteria.  

Passes EN1499, EN 13727 and EN 1276.
• Neutral pH; mild and gentle to the skin. 

 

READY TO USE
For use in Evans Evolve 
soap dispensers. 
Trigon Plus is also 
available in a 
500ml bottle

HANDS AND FOREARMS:
Wet hands. Apply product and spread over hands and 
forearms. Wash hands for at least 20 seconds.
Rinse in clean water and dry hands thoroughly.
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Oven/Combi Oven Cleaner                   Hot Grill Cleaner

5 L

WASHING AND RINSING

Choose a dishwash product relevant 
to water hardness.

Switch on dosing equipment 
(if fitted).

Check sufficient product is in 
chemical drums.
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EVANS Dishwashing: Get The Best Results
ALWAYS

Read the product label/Safety Data Sheet before use.

Adhere to health and safety instructions.

Wear appropriate personal protective equipment (PPE).

Descale machine regularly to maintain efficiency.

EVANS PRODUCTS WILL CLEAN CROCKERY AND UTENSILS AND WILL ALSO MAINTAIN YOUR MACHINE

WASH RINSE ALUMINIUM DESCALE DESTAIN SANITISE 

Choice of dishwash 
detergents to meet 
your requirements.

Choice of rinse aids 
to complement 
your preferred 
dishwash.

Ideal for cleaning 
aluminium trays, 
pots and utensils.

To maintain your 
machine. Removes 
limescale and 
heavy soiling.

Removes stains 
and built-up 
protein deposits.

Use to sanitise the 
interior and exterior 
surfaces of your 
dishwash machine.

PRE-CLEAN

Switch on machine 
and ensure 
correct operating 
temperature.

Recommended:
Wash 55-70°C
Rinse 82-90°C

Scrape food from 
crockery into bin.

PRE-RINSE

Rinse with clean 
water.

RACK

Load cutlery into 
baskets - handle 
down.

Rack plates in same 
direction.

Empty cups and 
load upside down.

Do not overload 
trays.

STACKING

Crockery must be 
dry before stacking.

CLOSE DOWN

Switch off and drain 
dishwasher.

Remove and empty 
scrap tray. 
Remove curtain and 
filter plate then clean 
the interior surfaces 
thoroughly with a 
sanitiser. 
Leave for 30 seconds 
then wipe with a 
clean cloth.

Spray sanitiser onto 
a clean cloth and 
wipe the door and 
hood seals, as they 
are prone to bacterial 
growth.

Allow to air dry with 
the door open.
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