
Tork surface hygiene

Secure the new normal in 
surface cleaning and disinfecting
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Routine 
cleaning & 
disinfecting

High-touch surfaces 
need to be cleaned and 
disinfected regularly

 - Tables 
 - Doorknobs 
 - Light switches 
 - Handles 
 - Desks 
 - Elevator buttons 
 - Toilets  
 - Taps 
 - Sinks 
 - Machine controls 
 - Equipment panels

Clean first  
then disinfect

One & done

One surface per single side  
of a wiper or cloth when 
cleaning or disinfecting.  
Once done, dispose of in 
garbage bag

These guidelines provide clear direction on which 
Tork wipers and cloths are best for surface cleaning 
and disinfecting. Remember, contaminants can stay 
on surfaces and continue to be a threat for days if 
not removed properly. 

Always wear gloves

-  Always wear gloves for cleaning procedures. Gloves 
should be discarded after each cleaning. If using  
re-usable gloves, they should be dedicated for 
cleaning and disinfecting surfaces of certain zones  
in the working area

-  Wash hands immediately after gloves are removed

-  Dry your hands thoroughly with a single-use paper 
towel to prevent spread of microorganisms

Clean surfaces

Cleaning is physically removing germs (bacteria and 
viruses), dirt and grime from surfaces using detergent 
and water

-  Dirty surfaces must be cleaned first with detergent  
or soap using a disposable wiper prior to disinfection

-  Any surface that is visibly dirty or has a spill should 
be cleaned, regardless of when it was last cleaned

Disinfect surfaces

Disinfecting is the use of chemicals to kill germs 
(bacteria and viruses) on surfaces

-  Use an approved disinfectant and disposable cloth

-  If using an alcohol based product, use one with a 
minimum of 70% alcohol

-  Always follow the manufacturer’s instructions for 
concentration, application method, contact time, etc.

-  Check product’s expiration date. Expired chemicals 
may not disinfect effectively
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Cloths for surface disinfection 

These Tork cloths can be used with strong 
disinfectants and detergents without falling 
apart. They have a unique ability to hold 
(soak up) chemicals then release them onto 
surfaces effectively and can be used multiple 
times, then thrown away.

Tork Cleaning Cloths (510) 

- Soft and flexible to clean into corners and confined spaces

-  Can be used in normal bucket with disinfectant or detergents

Tork Heavy-Duty Cleaning Cloths (530) 

- Excellent absorbency and strength when wet

-  Can be used in normal bucket with disinfectant or detergents

Tork Long-Lasting Cleaning Cloths 

- Highly absorbent and very durable, perfect for repeated use without tearing

-  Can be used in normal bucket with disinfectant or detergents

Wipers for surface cleaning 

Tork single use, disposable paper wipers  
can be used to effectively remove bacteria 
and viruses, dirt and grime from surfaces.

Tork Reflex Wiping Paper 

- Improved hygiene as hands only touch the paper to be used

-  One-hand dispensing with the M4 rotating nozzle provides access to paper 
from any angle

-  Single-sheet dispensing reduces consumption by 37% compared to 
standard free-flowing systems

Tork Basic Paper 

-  Low cost light wiping paper 

- Improved hygiene as hands only touch the paper to be used

Tork Surface Cleaning Wet Wipes 

- Portable for effective surface cleaning, wherever you are

-  Ready-to-use as pre-loaded with pre-soaked disposable wipes

- Professional quality and tough on dirt, grease and grime
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Contact your Tork Representative for more information 
or visit tork.com.au or tork.co.nz

FZP  HACCP Certified food contact safe  FZS  HACCP Certified food zone secondary  SSZ  HACCP Certified splash or spill zone 
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