A e

BERNARD HEATH & ASSOCIATES it
& Diviien of OMIC Acsrralia Py Led Fa—
CONSULTING CHEMIETS, MICROBIOLCGISTS - PUBLIC AMALYSTS

20" August, 2003 Report # 2
Aftention: Mr Leon Naus
Ma-Ra Cleaning Products
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Dear Sir

Alm:

Re: Assessment of Ha-Ra Microfibre cleaning cloths in relation to the reduction
of microorganisms on Aat stainless stesl surfaces.

The aim of the assessment was:
Q to demonstrate the ability of different Ha-Ra cleaning cloth systems to remove bacteria

from naturally and artificially contaminating flat stainbess steel surfaces, and

O to demonstrate that washing the cloths in water removes all microorganisms so thal

transfer to another surface does not occur. (8. Cany Over)

Scope:
¥ Cloth systams wane assessad as detailed balow:
O Ultra + Matura
O Ltra + Matura + Dry Absorbing
@  Ultra + Matura + Alphaguard
O  LMtra + Matura + Brilliant Polishing |l
O Sapphire + Briliant Polishing ||
O ‘Window Cleanar
o Sapphire
Mathod:
O Al stainless steel surfaces were decontaminated with 70% ethanol and aliowed (o air
dry
O Surfaces were divided into areas of 100cm® and each area was contaminated either
naturally with raw meat or anificially with Staphylococcus awreus, Lisfena
manacytogenas or Eschanchia colf in the level of 10,0000 100,000,000 calls per
10em’ . Cells were evenly distributed over the 100cm’ area.
O The area of each type of contaminated surfaca was swabbed with sterile cotton swabs
to determine the number of cells present before cleaning.
O The contaminated surfaces were cleaned with each cleaning system and then a swab
was taken of the surface.
O The used cloth was wipad onto a clean stainless steal surfaca prior to and after washing
to seea if any camy over of microorganisms occurred.
O Counts of the bactaria recoverad from the swabs were parformad on Plate Count Agar

and incubated at 37 degrees celsius for 48 hours.

Limitations of test:

a

Mot all organisms may be recovered from the stainless steel surface and of the
organisms recovered, nol all may be recovered from the swab.



Findings:

o The HA-Ra cleaning sysiems were found o successfully remove any food residue from
flat stainless steel surfaces as well as remove bacteria.

O Regardiess of the level of contamination (which varied from 10,000 to 10,000,000 cells
per 10em’) the number of cells recovered after cleaning was <10 per 10em®.
Thie complies with guidalines from tha US Public Health Sarvice which recommands
Hﬂtadiquﬂt}rchlmdmdumhudluudﬂrmaqmpm-nlhawmtmm 100
colonies per surface area of equipment sampled (ie. not more than 10 per 10cm® )
{Ref" Compendivm of Methods for the Microbiological Examination of Foods 4™ Edition)

Q  With the artificialty contaminated surfaces, the initial levels of bacteria varied between
100.000 and 10,000,000 cells per 10cm? depending on the organism. The levels of
bacteria after cheaning were less than 10, indicaling that a 10,000 1o 1,000,000 call
reduction cocurred respectively.

O  There was some 'carmy over’ between cloths that had been used to clean a
contaminated surface which were then subsequently used on a slenile surface, however
the levals of cross contamination wera insignificant. (<10cells per 10em® ). Thers did
not appear to be a significant difference in the level of ‘carry over’ between the
unwashad and the washed cloths.

O The HA-RA Cleaning Systems were graded in the following order based on their
parformance in 'Ihﬂ trial of reducing bacterial levels on surfaces, (however il should be
noted thal there was no significant difference between all the cleaning systems):

Lra Matura Alphaguard

Ultra Natura Dry Absarbing

Ulra Natura Brilkant Polishing I

Liktra Matura

Sapphire

Window Claaner

Sapphire Brilliant Polighing ||

O CG o000 a

O The results are detailed in Appendix 1.

Conclusions:

2 The HA-RA cleaning systems do nol sterlize surfaces however they were found to
remove all food paricles and soil on flat stainless steel aurfma-u.hll:ﬂt nolably reducing
the numbar of microonganisms prasant to <10 calls par 10em® .

O The HA-RA cleaning systems simplify the cleaning process by using a 1-slep syslam,
which removes food particles at the same time as remowving bacteria.

@ There was very litthe "cary over from & choth used to clean a contaminated surfaca to a
stavile surface indicating that washing in walss removes most organisms or tha
organisms become frapped in the fibres.

3@ There was no significant difference iin the "carry over' between the washed and
urmwashed cloths.

Yours sinceraly,

M3 Loon

Vivienne Wilson BSc. Microbiclogy (MASM, AAIFST) Click here for more
Approved Analyst, Food Act 1584 information




