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Professional cleaning and  
public health :  

the critical role of disinfectants

A rigorous regulatory 
framework
The Biocidal Products Regulation (EU) 528/2012, sets the 
foundations for improving the level of environmental and 
public health protection by establishing a harmonised 
regulatory framework for biocides products across Europe. 
Any biocidal product must : 

JJ comply with strict requirements related to efficacy, 
human and environmental protection;

JJ be authorized for its placing on the market. This is done 
by an officially appointed Member State Competent 
Authority who acts as independent expert body.

What is a disinfectant?
Disinfectants are products that contain biocidal active 
substances with antimicrobial properties. These destroy 
the spread of harmful organisms. Governed by the Biocidal 
Products Regulation (see text box aside), the following types 
of disinfectants fall under the A.I.S.E. product portfolio : 

JJ Human hygiene

JJ Veterinary hygiene 

JJ Food and feed areas

JJ Drinking water 

JJ Disinfectants and algaecides not intended for direct 
application to humans and animals

Why are disinfectants needed?
While hygiene standards are relatively high in Europe, outbreaks of SARS, MRSA, 
Norovirus, Esteria, H1N1 Influenza, hospital acquired infections and Ebola just 
to cite some of them, highlight the concern about the spread of infectious 
diseases and the need for good levels of hygiene as a first line of defence.

A.I.S.E. member companies of the professional cleaning sector have a 
key role to play in helping their customers increase the level of hygiene.  
By delivering biocidal products, mainly for disinfection in targeted places 
outside the home, they help eliminate or reduce the contact with such 
serious or even fatal infection agents.

3 examples of targeted applications

HeAltHcAre 
sector
Disinfectants con-
tribute to the health 
and wellbeing of 
people’s daily lives. 
Places like hospi-
tals and health care 
fac ilities where pa-
tients, health care 
professionals and visitors are regularly in contact 
with each other, have a high risk of cross-contami-
nation of bacteria and germs. Without proper hy-
giene (e.g. for hands and instruments), these places 
would become infection hot spots for bacteria such 
as MRSA.

VeterinAry 
sector
Disinfectant products 
are also used to sani-
tise stables, milking 
installations, udders 
and claws, but also 
the footwear and 
hands of employees 
and visitors. The aim 
is to prevent an outbreak of contagious animal dis-
eases. Disinfection is used to deter flies and to isolate 
and contain diseases. 

This guarantees a high level of hygiene standards for 
quality products which are often about to enter the 
food chain.

Food And 
beVerAge/
KitcHen And 
cAtering 
sectors
Whether for indus-
trial cleaning (food, 
beverage processes) 
or institutional clean-
ing (kitchen, cantine, restaurant applications), the 
use of disinfectants for a safe and healthy food chain 
is key. Incidents with, for example, Salmonella in eggs 
and poultry, and Listeria in dairy products illustrate 
the importance of maintaining strict hygiene con-
ditions in the handling of food and its subsequent 
processing to avoid food-borne diseases.
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* Pictures courtesy of Centers for Disease Control & Prevention, CDC.


