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EXTENDED SHELF LIFE
Keeps peeled potatoes white and in perfect
condition for up to 7 days after treatment!

NO LABELLING REQUIREMENTS

In tests residues have consistently been
well under the 10ppm guideline!

LOW ODOUR

Improves working environment!

F'evenls discalouration in
resh cuit chips and peeled potatoes

For further information and a free sample

Call our Processing Industry Hotline on 01384 414914
E-mail: enquiries@drywite.co.uk

Website: www.drywite.co.uk
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POTATO PREPARATION




