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PRODUCT USE GUIDE FOR 

       PROBE WIPES 
 

 
Product Description 

An impregnated non-woven wet wipe for the cleaning and sanitizing of food probes.  Alcohol based for fast drying 
without the need for wiping dry.  

 

Product Features 

 A wet impregnated woven wipe. 

 For cleaning and sanitizing food probes. 

 Suitable for use in all areas where food is being prepared – food processing, restaurants, hospitals, 
residential homes, etc. 

 Tested under BSEN1276 and found to be effective against H1N1, e.coli, listeria, salmonella and MRSA 
with a contact time of 5 minutes. 
 
 

Directions for Use 

 Use a clean wipe every time. 

 Apply wipe to probe and rub up and down blade thoroughly. 

 Allow to air dry before use. 

 Dispose of used wipe. 

    

Shelf Life 

 It is recommended that this product is used within 12 months of purchase. 

 

Environmental Hazards 

 Not applicable. 

 

 

Packaging  
 

  

            6 x 200 

 

Code No: 13646PW                                                                   
 
Data Sheet No: D29 
 

 

Note:  This product is only to be used for the purpose for which it was intended and in accordance with the specified 
instructions.  This product should never be mixed with other chemical products and should be handled with care and stored 
carefully out of reach of children. 
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