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FOOD SAFETY POWERED BY NATURE
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& 100% natural
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& no organoleptic influence
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& clean label & easy to apply
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CERTIFICATION

~/ PhageGuard L leads to 1-3 log
reductions on food and 3-5 log
reductions on biofilms and process
equipment

PhageGuard L is effective against all
Listeria species

Hinders proliferation of Listeria on food
contact surfaces

J Does not influence desired bacteria
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