
 

 

Why should I go for wet fogging? 

• Fogging provides an effective way of sanitising a large area in an efficient manner. 

• We use a product that is tested to kill the Coronavirus with 5-minute contact time under lab 

conditions. The chemical is 99.999% effective and will help remove surface germs and 

airborne bacteria/viruses.  

• It provides an excellent way to get into areas otherwise difficult to access such as behind 

fixed furniture or heavy machinery.  

• The process lasts around an hour and will mean the kitchen is ready for use after a light wipe 

over the following day. 

• Eliminates pathogens sitting on surfaces it makes contact with for 5 minutes. 

• It is safe to undertake in a kitchen environment, the chemicals are water based non-

hazardous, colourless and odourless, requires no rinsing. 

• Will continue to work hours/days after the process where the chemical remains in contact or 

suspended in the atmosphere.  

• It is an effective form of decontamination in the workplace. 

*Test accredited BSEN 14476:2013+A2 2019 using 50/50% v/v. Although we expect excellent coverage from the fogging method, we 

cannot guarantee this contact time especially on vertical surfaces/ceilings or give assurances to site specific conditions. The product is in 

all probability still going to be effective for more general disinfection with a lesser contact time. 

How do I get the best impact from fogging? 

1. Ensure any dirt and debris acting as a barrier to the contact surface is removed prior to the 

clean. 

2. Provide good access to the kitchen and pull out any movable equipment from the walls if it 

is safe to do so. 

3. The more contact with surfaces the better, so ensure your kitchen remains as accessible as 

possible. 

4. Remove any food items from the kitchen that may be impacted by the chemical. 

5. Provide details on how to isolate any fire protection systems within the areas being cleaned. 

6. Ensure doors can be closed within the contained area. 

7. Remove/cover any electrical equipment such as laptops, PC’s from the target areas. 

8. Ensure you are using professionals to carry out the work. Trust Hygiene can provide an 

experience team to carry out the fogging at your premises. 

 

 

 

 

 

 

 

We use a Super Viral Disinfectant tested 

to pass BSEN 14476:2013+ A2 2019, 

which means its effective against 

enveloped viruses including Covid-19, 

SARS and CoV-2 with 5 minute contact 



Quotation Request Form & Pre-Work Checklist 

Please fill in your contact details below and we will get back to you with a quotation. Once accepted 

we will require you to sign a checklist below prior to completing the work for your safety. 

Account Code (if known):_____________________ 

Company Name:_____________________ 

Post Code:_____________________ 

Site Contact:_____________________ 

Maintenance Contact:_____________________ Tel: _____________________ 

Order number required (Y/N):_____________________ 

Contact Number:_____________________ 

Email Address:_____________________ 

Area in square metres to be cleaned (approx.):_____________________ 

 

------------------------------------------------------------------------------------------------------------------------------------ 

Pre-Work Checklist 

✓ Ensure any dirt and debris acting as a barrier to the contact surface is removed prior to the 

clean 

✓ We recommend the work is carried out at the end of a working day 

✓ Provide good access to the kitchen and pull out any movable equipment from the walls if it 

is safe to do so. 

✓ The more contact with surfaces the better, so ensure your kitchen remains as accessible as 

possible 

✓ Remove any food items from the kitchen that may be impacted by the chemical 

✓ Remove any plants from the area being cleaned 

✓ Provide details on how to isolate any fire protection systems within the areas being cleaned. 

✓ Ensure doors can be closed or the target area contained as best as possible 

✓ Remove/cover any electrical equipment such as laptops/PC’s from the target areas 

Once work is complete please ensure: - 

✓ Allow 2 hours after the work has been carried out before returning to work 

✓ Wipe down any food contact areas with food safe disinfectant (Sanitising Detergent)  

Print Name: _____________________ 

Position: _____________________ 

Signed: _____________________ 

Dated: _____________________ 


