
Contact
 Gerard Holmes, Director, QSR Accounts

E-Mail
 gedh@tersano.com

Website
 www.tersano.com

72%
REDUCED
PACKAGING:

Cardboard

83%
REDUCED
PACKAGING:

Plastic

100%
CARTRIDGE IS:

Recyclable

Opportunity 

By investing in a culture of innovative processes, McDonald’s has 
positioned itself as a leader in facility services for future generations. 
Front-of-house surfaces such as tables, glass, stainless, and kiosks 
are cleaned and sanitised with SAO, which is scent-free and poses 
zero harm to staff and guests. This simplified process dramatically 
reduces training time.

Action 

SAO is an approved sanitiser for up to 24 hours and cleaner for up to 
six days. This novel feature as an all-in-one cleaning and sanitising 
toxic-free alternative:

f Replaces multiple potentially dangerous cleaning chemicals.

f Keeps millions of litres of toxic chemicals from being emptied into 
landfill, ground water systems, streams, and rivers.

Impact 

Switching from traditional cleaning chemicals to SAO solution at  
McDonald’s/Belgium:

f Has dramatically lowered carbon footprint with on-site generation.

f Provides stewardship as SAO reverts to oxygen and water after use 
without negatively impacting the ecosystem.

f Complements McDonalds’ commitment to water conservation as 
SAO is a no-rinse cleaner and sanitiser.

f Eliminates risk of human error; no dilution required. 

f Eliminates the exposure and inhalation of toxic chemicals to staff 
and guests.

OVERVIEW
Using Tersano SAO:

f Eliminates the need to purchase, transport, distribute, store, and 
restock multiple cleaning products using on-site generation.

f Provides standardized training to staff with fewer SDS’ to manage.

f Is non-corrosive and safe for all surfaces.

f Provides a residue-free solution. Dirt and grime attraction 
is eliminated and surfaces stay cleaner longer. Potential for  
slip and falls are dramatically reduced.

f Has an SDS rating of 0-0-0, ensuring McDonalds’ staff and guests 
are at no risk of harm from toxic chemical exposure whether from 
direct contact or accidental food contact.

f Kills the approved 99.99% of the Sars-CoV-2 surrogate, MHV-3.

Toxic Free Cleaning and  
Sanitising using Tersano SAO®

Case Study — McDonald’s Belgium
To help meet corporate sustainability objectives, McDonald’s 
has approved Tersano Stabilised Aqueous Ozone (SAO) as 
an all-in-one cleaner, sanitiser, and deodoriser. This innovative, 
patent-protected technology provides an effective, simple, 
and safe alternative to toxic chemicals.

We have made the installation and use of Tersano SAO 
mandatory in our new McDonald’s restaurant openings 
and are very happy to encourage its use.

QA Department McDonald’s Belgium

We use SAO in 50% of the Belgium McDonald’s.  
In addition to reduced plastic and emissions,  
SAO has demonstrated increased profits.

OPERATIONAL SIMPLIFICATION


