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Have you heard of
electrolysed water?

William Nicholson
(born 1753, London, England)

Was the English chemist, who discovered the electrolysis
of water, which has become a basic process in both

chemical research and industry.

The concept of cleaning and disinfecting through water electrolysis is not new.
It was used extensively during WW1 to generate HOCl for UK fi eld hospitals and hospitals

along the South Coast. During 1970s, the major focus shifted toward the disinfection of fresh and
drinking water with the help of electrolysis. In 1981, the purifi cation of wastewater by electrolysis

was proposed. Since the 1980s, there have been many reports about the antimicrobial activity of
different types of electrolysed water in many industries.



A brief history
of cleaning...

1960’s, it was all about effi cacy.
Chlorine bleach, ammonia and
aerosols - toxic, hazardous to

health and to the environment.

1960’s
Chemical Based

1990’s, it was all about the
environment. Plant-based -

toxic, hazardous to health but 
less harmful to the environment.

1990’s
Plant Based

2020’s it is all about health.
Dew is mineral-based - safe if 

ingested, good for your skin and 
harmless to the environment.

2020’s
Mineral Based



What’s the
science?

We take a brine solution and apply a small electrical charge to
the water molecules, which divides the brine into 2 solutions,

each with its own active ingredient.
positively charged for disinfecting

negatively charged for cleaning
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How it
works...

Our process separates a
solution of pure water and
high purity salt using an
electrical current into
two new solutions:

1. One solution Contains:

Hypochlorous Acid
A mild cleanser with powerful antimicrobial 
performance that is 99.995%  effective at 
destroying micro-organisms.

Did you know?
Your immune system produces hypochlorous 
acid naturally in order to combat infections.

2. The second solution Contains:

Sodium Hydroxide
Although present in a minute quantity, 
typically around 0.06%, together with the 
electrolysed water, it provides powerful 
all-purpose cleaning and de-greasing 
performance.

Did you know?
Various product formulations, including
toothpaste, skincare products, and cleaners,
use varying percentages of sodium hydroxide.



C: E.Coli bacteria with

7 seconds after
 application.

B: E.Coli bacteria with

at point of 
 application.

How does it
destroy germs?

Dew disinfecting products (     positively charged),
destroy germs with a 2 stage kill .

The positive charge to the water molecules
attract any & all bacteria molecules (naturally

negatively charged) like a magnet, this disrupts
the outer membrane of the bacteria molecule

performing what is known as a mechanical kill. 

This disruption then allows the hypochlorous
acid in Dew to penetrate and kill the micro

organism (bacteria), known as a chemical kill.

A: E.Coli bacteria.



Testing,
testing 1, 2, 3...
Our science outperformed
the best-known cleaning
brand at one of Europe’s
leading test laboratories in: 

1. Stain Removal
2. Marks Assessment
3. Degreasing



Cleaner / degreaser comparison

Dew
Janitorial
Care
-
Cleaning/
degreasing
range

Diversey
Sure
-
Cleaner &
degreaser

Evans
-
EC2
degreaser

Non-
Flammable

Non-
Irritant

Non-
Hazardous

No
Pictogram
Required

No PPE
Required

Non-
Toxic

No COSHH
Required



Dew
Janitorial
Care
-
Disinfectant
range

Diversey
Sure
-
Cleaner /
Disinfectant

Evans
-
Est-eem
Cleaner /
Sanitiser

Disinfectant comparison

Non-
Flammable

Non-
Irritant

Non-
Hazardous

No
Pictogram
Required

No PPE
Required

Non-
Toxic

No COSHH
Required

Kills
Bacteria

Kills
Viruses

Kills
Fungi



Meet the protocol
for janitorial cleaning...for janitorial cleaning



We provide 2 products that are 
diluted on site for specifi c areas 

and applications

Sanitising/ 
Disinfecting

Cleaning



Hygiene plans and dilution
advice in your own hands...

Kitchen & catering hygiene plan
for use with Disinfect kitchen & food prep area & Cleaner kitchen & food prep area

Shake well before refilling and use.
Apply liberally onto the surface to be treated 
(including your hands if required), allow some 
dissolving action (usually 2-3 minutes), wipe with 
an absorbent cloth or rinse away with clean, fresh 
water. Very thick deposits may require agitation 
and/or more than one application.
Can be applied using most commercial/industrial 
cleaning systems, or simply with a mop, cloth or 
sponge. 

Refill & Usage Instructions:
Please consult the Usage & Dilution Chart before 
use. If refilling an applicator, we do not recommend 
rinsing before refilling. Always use original Dew 
product bottles.

For work surfaces, apply liberally then, wait for at 
least 2 minutes, to ensure high quality disinfection. 
Wipe with an absorbent cloth, or leave to dry 
naturally. When used on food preparation 
surfaces, please follow the FSA Regulations and 
first clean with Dew Kitchen & Food Prep Area 
Cleaner. Can be used anywhere in kitchen or 
food prep areas. Can be safely used as an 
Antiseptic wound wash.

kitchen&
catering Ecoanolytes Ltd. Units 1-4,

Block 7b Nobel Road, Dundee DD2 4UH
dewproducts.com
info@dewproducts.com | +44 (0) 1382 293436

Disclaimer: 
The information shown in the diagram is provided by way of general 
guidance only. Any party making any use thereof or placing any 
reliance thereon shall do so only upon exercise of that party’s own 
judgement as to the adequacy of the information, in the particular 
circumstances of its use and application. No warranty is given as to the 
accuracy, relevance or completeness shown and Ecoanolytes Ltd. shall 
have no responsibility for any errors in or omissions there from, or any 
use made of, or reliance placed upon, any of the information shown.

Storage & Safety: Store at room temperature in a cool, dry place. Protect 
from direct sunlight. Best used within 6 months of opening.

Dew is not harmful to health, when used as directed, there is no requirement 
for PPE or COSHH (Control of Substances Hazardous to Health). For external 
use only, do not consume. Keep out of reach of children. If product gets into 
eyes, wash thoroughly with water. In the unlikely event that irritation occurs, 
get medical advice/attention.
Use biocides safely. Always read the label and product information 
before use. For professional use only. Safety Data Sheet available upon 
request.
All Dew Cleaning Products are manufactured in compliance with the relevant 
UK/EU Regulations. All Dew Disinfection Products have been successfully 
tested to the following UK/EU testing protocols - BS EN 1499, BS EN 1500, 
BS EN 1650, BS EN 13623, BS EN 13697, BS EN 14476, BS EN 901, BS EN 
1276, The active ingredient is listed under Article 95 of the UK/EU biocide 
regulation for Product Types 1 to 5.
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Scan the QR codes on any bottle
to help you on your way.

 catering hygiene plan
Disinfect kitchen & food prep area & Cleaner kitchen & food prep area

Shake well before refilling and use.
Apply liberally onto the surface to be treated 
(including your hands if required), allow some 
dissolving action (usually 2-3 minutes), wipe with 
an absorbent cloth or rinse away with clean, fresh 
water. Very thick deposits may require agitation 
and/or more than one application.
Can be applied using most commercial/industrial 
cleaning systems, or simply with a mop, cloth or 
sponge. 

Refill & Usage Instructions:
Please consult the Usage & Dilution Chart before 
use. If refilling an applicator, we 
rinsing before refilling. Always use original Dew 
product bottles.

For work surfaces, apply liberally then, wait for at 
least 2 minutes, to ensure high quality disinfection. 
Wipe with an absorbent cloth, or leave to dry 
naturally. When used on food preparation 
surfaces, please follow the FSA Regulations
first clean with Dew Kitchen & Food Prep Area 
Cleaner. Can be used anywhere in kitchen or 
food prep areas. Can be safely used as an 
Antiseptic wound wash.

Ecoanolytes Ltd. Units 1-4,
Block 7b Nobel Road, Dundee DD2 4UH
dewproducts.com
info@dewproducts.com | +44 (0) 1382 293436

Disclaimer: 
The information shown in the diagram is provided by way of general 
guidance only. Any party making any use thereof or placing any 
reliance thereon shall do so only upon exercise of that party’s own 
judgement as to the adequacy of the information, in the particular 
circumstances of its use and application. No warranty is given as to the 
accuracy, relevance or completeness shown and Ecoanolytes Ltd. shall 
have no responsibility for any errors in or omissions there from, or any 
use made of, or reliance placed upon, any of the information shown.

Storage & Safety: Store at room temperature in a cool, dry place. Protect 
from direct sunlight. Best used within 6 months of opening.

Dew is not harmful to health, when used as directed, there is no requirement 
for PPE or COSHH (Control of Substances Hazardous to Health).
use only, do not consume. Keep out of reach of children. If product gets into 
eyes, wash thoroughly with water. In the unlikely event that irritation occurs, 
get medical advice/attention.
Use biocides safely. Always read the label and product information 
before use. For professional use only. Safety Data Sheet available upon 
request.
All Dew Cleaning Products are manufactured in compliance with the relevant 
UK/EU Regulations. All Dew Disinfection Products have been successfully 
tested to the following UK/EU testing protocols - BS EN 1499, BS EN 1500, 
BS EN 1650, BS EN 13623, BS EN 13697, BS EN 14476, BS EN 901, BS EN 
1276, The active ingredient is listed under Article 95 of the UK/EU biocide 
regulation for Product Types 1 to 5.
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to help you on your way.

Shake well before refilling and use.
Apply liberally onto the surface to be treated 
(including your hands if required), allow some 
dissolving action (usually 2-3 minutes), wipe with 
an absorbent cloth or rinse away with clean, fresh 

Very thick deposits may require agitation 
and/or more than one application.
Can be applied using most commercial/industrial 
cleaning systems, or simply with a mop, cloth or 

Please consult the Usage & Dilution Chart before 
do not recommend 

rinsing before refilling. Always use original Dew 

For work surfaces, apply liberally then, wait for at 
least 2 minutes, to ensure high quality disinfection. 
Wipe with an absorbent cloth, or leave to dry 

When used on food preparation 
 FSA Regulations and 

Dew Kitchen & Food Prep Area 
Can be used anywhere in kitchen or 

Can be safely used as an 

Block 7b Nobel Road, Dundee DD2 4UH

info@dewproducts.com | +44 (0) 1382 293436

The information shown in the diagram is provided by way of general 
guidance only. Any party making any use thereof or placing any 
reliance thereon shall do so only upon exercise of that party’s own 
judgement as to the adequacy of the information, in the particular 
circumstances of its use and application. No warranty is given as to the 
accuracy, relevance or completeness shown and Ecoanolytes Ltd. shall 
have no responsibility for any errors in or omissions there from, or any 
use made of, or reliance placed upon, any of the information shown.

Store at room temperature in a cool, dry place. Protect 
from direct sunlight. Best used within 6 months of opening.

Dew is not harmful to health, when used as directed, there is no requirement 
for PPE or COSHH (Control of Substances Hazardous to Health). For external 
use only, do not consume. Keep out of reach of children. If product gets into 
eyes, wash thoroughly with water. In the unlikely event that irritation occurs, 

Always read the label and product information 
before use. For professional use only. Safety Data Sheet available upon 

All Dew Cleaning Products are manufactured in compliance with the relevant 
All Dew Disinfection Products have been successfully 

tested to the following UK/EU testing protocols - BS EN 1499, BS EN 1500, 
BS EN 1650, BS EN 13623, BS EN 13697, BS EN 14476, BS EN 901, BS EN 
1276, The active ingredient is listed under Article 95 of the UK/EU biocide 

cleaner

disinfect

to help you on your way.



Now being sold
into the following
business types...

Private
Education 

Facilities
Management 

Veterinarian
Practice 

Private
Medical &

Care Homes 

Hospitality
Venues &

Businesses 

Leisure
Venues &

Businesses 



Complies with UK
European standards

To comply with the
EU Biocide Regulations,

Dew has passed the
following tests:

BS - EN 901 - European standard for the treatment of water fi t for human consumption.

BS - EN 1276 - Chemical Disinfectants Bactericidal Activity Testing.

BS - EN 1656 - Quantitative suspension test for the evaluation of bactericidal activity
of chemical disinfectants and antiseptics for use in the veterinary fi eld.

BS - EN 13697 - Quantitative Surface Test for the Evaluation of  Bactericidal or
Fungicidal Activity (test preferred by the Food Standards Agency).

BS - EN 13623 - Quantitative suspension test for the evaluation of bactericidal activity against Legionella.

BS - EN 14476 - Chemical Disinfectants and Antiseptics –  Quantitative Suspension
Test for the Evaluation of Virucidal Activity in the Medical Area.



Whether your
goals are...

net zero
targets

money
saving

category
evolution

increase
safety

We have developed this range with a circular economy in mind. This includes, recycled 
materials, refi llable bottles & biodegradable liquids.



          will help
you hit your
targets, move
forward, save
money &
the planet…
• No PPE
• No COSHH
• No Harsh Chemicals



The world’s
kindest cleaning...

Never Tested
on Animals




