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    PROOF FROM TESTS

The film can be applied everywhere

MICROBIAL 
FILM

MICROBIAL 
FILM

MICROBIAL 
FILM

MICROBIAL 
FILM

Conclusions

The tested product is 

“NON-IRRITANT”

Safe for use on human skin. 

Assessment and analysis of the 

irritant e�ect do not reveal any 

irritant e�ect, which 

demonstrates good skin 

compatibility of the 

product.
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  Strong adhesion

 Easy to clean

 Waterproof

 Conformable

IN YOUR PREMISES, 

 THE SAME TECHNIQUE, 

 THE SAME ADVANTAGES 

    OUR ADHESIVE FILMS ARE USED 
ON TRAINS, UNDERGROUNDS, PLANES, 
AND ARE THUS EXPOSED TO 
SIGNIFICANT CONSTRAINTS
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   Smooth and sleek, so easy to 
clean

  Perfectly waterproof

  Easy to apply, without 
disrupting your organisation, 
to all substrates, constructions, 
insulated panels, sandwich 
panels, etc.

   In all areas subject to health 

constraints: clean rooms, white 

rooms, cold stores

   Compatible with your cleaning 

protocols. Resistant to most 

chemical agents, alcohol, 

diluted acids, oils

   The films has an acrylic 
adhesive which is pressure 
sensitive. Adhesion is 
immediate, and permanent after 
24h of contact

  Manufactured in France at the 
Hexis factory

  Hexis international patent

    ANTI-MICROBIAL PVC ADHESIVE 
FILMS

YOUR CLEANING PROTOCOL

IS RESPECTED
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    EUROPEAN REGULATIONS 
ON FOOD HYGIENE 852/2004

REQUIREMENTS APPLICABLE IN TERMS OF HYGIENE AS OF 01 JANUARY 2006

1. Equipment and materials:
In general terms, these requirements come from the principle of an obligation for results rather than 
of means (with the exception of toilets, hand-washing stations and changing rooms). The principle of 
making progress in time and space has been retained.

A few key points:

OBLIGATIONS IN TERMS OF REGISTRATION:
Establishments that produce foodstu of animal origin may be authorised under certain 
conditions (see regulation 853/2004).

The concept of cooperation with the control administrations is clearly defined in the 
regulations. This is new.

  Clean premises in a good state 
of upkeep 

ient, ventilated work areas 
to prevent any condensation 
phenomena
  Avoid all risk of contamination 
and cross-contamination

  Control the cold chain

   Have surfaces (floor, wall, 
ceiling, doors, windows) and 
equipment surfaces that are 
smooth and easy to maintain
  Have waterproof, non-corrosive 
materials and equipment

vaH   e adequate systems for 
cleaning and disinfecting tools, 
materials, etc.
  Fight against pests

  Good lighting, cleanliness 
and a good state of upkeep 
of the premises: cleaned and 
disinfected
  Specific provisions for cars, 
shops and transport are also 
set out in the regulation
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