FLORAEX™ Establishment

FLORAEX P.O. Box 7244, Jeddah 23453, Saudi Arabia

FLORAEX™ Food - Grade Processing Aid PRO Product Specification

SECTION 1: IDENTIFICATION

Product Name Product name: FLORAEX™ Food Grade Processing Aid PRO QUA-FLORAEX-29
Commercial Descriptor Food-grade wash for raw poultry, fruits & vegetables Professional / B2B
FLORAEX™ Food Grade Processing Aid PRO is a professional food-grade wash concentrate designed for controlled use in raw poultry washing and fruit
Product Type and vegetable cleaning applications. The product is supplied as a concentrated liquid and must be diluted before use according to the approved
instructions.
Recommended Use Raw poultry washing during industrial processing; fruit and vegetable cleaning in controlled food-handling environments.
Product Dilution Concentrated liquid; recommended dilution 1:19 before use. Product specifications are based on the concentrate as supplied.

SECTION 2: HAZARDS IDENTIFICATION

Classification of the substance or mixture ~ May cause eye irritation (Eye Irrit. 2A, H319).

Inhalation No adverse effects expected when used as directed.
Skin No adverse effects expected when used as directed.
Eyes May cause irritation upon direct contact. Rinse with water if contact occurs.
Ingestion Do not ingest. Rinse mouth and drink water if swallowed accidentally.
SECTION 3: COMPOSITION / INFORMATION ON INGREDIENTS
Ingredient group Concentration Classification
Mineral salts Controlled / proprietary Not classified
Acidity regulators Controlled / proprietary May cause eye irritation
Stabilizer Controlled / proprietary Not classified
Purified Water Balance Not classified
SECTION 4: PRODUCT QUALITY SPECIFICATION
Parameter Acceptance Criteria Test / Control
Appearance Clear liquid Visual inspection
Color Colorless to light yellow Visual inspection
Odor No detectable odor Sensory check
Solubility Completely soluble in water Water solubility check
Viscosity Low viscosity, water-like Internal QC check
Stability Stable under normal handling and storage conditions Internal stability monitoring
Packaging Integrity Container clean, sealed, undamaged, and properly labeled Release inspection
Shelf Life 6 months under recommended storage conditions Stability program
pH Controlled according to internal specification gﬂfji;{red as supplied. Ready-to-use pH depends on dilution water
Parameter Acceptance Criteria Control
Dilution Use approved 1:19 dilution: 1 L concentrate + 19 L water. Label / SOP
Contact time Maintain 5-10 minutes contact time. HACCP / Trial protocol
Surface coverage Ensure full coverage by immersion, rotating drum, chiller/rinse system, or spray. ~ Avoids untreated areas.
Poultry post-step Drain and rinse only if required. Aligns with approved label directions.
Produce post-step Rinse thoroughly with potable water. Required for fruits and vegetables.
Raw poultry application methods Immersion, rotating drum, chiller/rinse, or spray/nozzle application. Facility validation
Fruit & vegetable post-rinse Potable water rinse required after contact time. Operational control
Evidence Item Controlled Statement Claim Boundary

99.9% microbial reduction after 5 minutes, equivalent to a 3-log reduction, and
99.99% microbial reduction after 10 minute, equivalent to a 4-log reduction
against selected microorganisms, including Escherichia coli ATCC 8739 and
Salmonella spp., under controlled laboratory conditions.

Laboratory validation Do not claim complete pathogen elimination.

Shelf-life improvement May be evaluated during customer trials. Do not claim shelf-life extension unless validated by the facility.
SECTION 7: REGULATORY INFORMATION
Regulatory Item Reference
SASO Certificate of Conformity 84899-035-26-2498301
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SECTION 10: REGULATORY / COMPLIANCE NOTES

This product is positioned as a professional food-processing aid / produce-wash concentrate. It is not positioned in this file as a disinfectant, sanitizer,

Claim limitation antimicrobial medicinal product, or therapeutic product.



FLORAEX™ Establishment
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FLORAEXM P.O. Box 7536, Jeddah 22254, Saudi Arabia

FLORAEX™ Multi-Surface Disinfectant PRO — Product Specification

SECTION 1: IDENTIFICATION

Product name: FLORAEX™ Multi-Surface Disinfectant PRO
Product Name Variants: Standard version / Scented version QUA-FLORAEX-33
Scented version: Jasmine Scent, Rose Musk | For General Hard Surfaces Only

Commercial Descriptor FLORAEX™ Multi-Surface Disinfectant for food-processing surfaces and general hard surfaces.

Product Type FLORAEX™ multi-purpose surface disinfectant for food-contact and general hard surfaces, available as RTU spray and concentrate.
Recommended Use Disinfection of food-contact surfaces, general hard surfaces, equipment, utensils, preparation areas, kitchens, restaurants, cafés, catering facilities,
Product Dilution Ready-to-use products are used as supplied and must not be diluted.

Use Limitation Use as a standalone disinfectant product. Do not mix with chlorine, bleach, detergents, or any other chemicals. Do not apply directly to food, skin, or

SECTION 2: HAZARDS IDENTIFICATION
Classification of the substance or mixture ~ May cause eye irritation (Eye Irrit. 2A, H319).

Inhalation No adverse effects expected when used as directed.
Skin No adverse effects expected when used as directed.
Eyes May cause irritation upon direct contact. Rinse with water if contact occurs.
Ingredient group Disclosure level Classification
Acidity regulators Controlled / proprietary May cause eye irritation
Stabilizer Controlled / proprietary Not classified
Fragrance Controlled / proprietary Scented versions only; according to supplier SDS
Purified water Balance Not classified
Parameter Acceptance Criteria Test / Control
Appearance Clear liquid Visual inspection
Color Colorless to light yellow Visual inspection
Odor No detectable odor No detectable odor for standard version. Characteristic fragrance for
pH Controlled according to internal specification. pH meter / applicable test method
Solubility Completely soluble in water Water solubility check
Viscosity Low viscosity, water-like Internal QC check
Stability Stable under normal handling and storage conditions Internal stability monitoring
Packaging Integrity Container clean, sealed, undamaged, and properly labeled Release inspection
Shelf Life 6 months under recommended storage conditions Stability program
Parameter Acceptance Criteria Control
RTU spray and RTU solution: use as supplied. Do not dilute.
Dilution Label / SOP

Concentrate: dilute 1:19 by adding 1 liter of concentrate to 19 liters of water to

prepare 20 liters of ready-to-use solution.

Leavelwet for 1 minute forl 99.9% reduction, or 5 minutes for 99.999% bacterial HACCP / Site SOP

reduction when used as directed.

Post-rinse For food-contact surfaces, rinse with clean water where required by site Operational control
procedures before food contact.

SECTION 6: PERFORMANCE RELEASE / CUSTOMER EVIDENCE CONTROL

Evidence ltem Controlled Statement Claim Boundary

Standard method Verified according to SASO-2619 / GSO-1949 test method. Use only within tested conditions.

) ° ) "
Microbial kill claim ggf;;)n?itf)%ggg % of tested bacleria when used as directed under controlled Do not claim sterilization or complete pathogen elimination.

SECTION 7: REGULATORY INFORMATION

Regulatory Item Reference
SASO Certificate of Conformity CoC No.: 84899-035-26-2498307

Contact time
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SECTION 9: LABELING REQUIREMENTS
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SECTION 10: REGULATORY / COMPLIANCE NOTES
This product is positioned as a surface disinfectant for food-contact surfaces and general hard surfaces within the scope of the approved label instructions, validated test conditions, and applicable



