Nano Science, Technology and Industry Scoreboard

Nanotechnology Is Helping to Keep Kitchens Clean for the Big
Reopening
2021-05-31
British company LiquidNano says it has seen a spike in interest from the
hospitality sector for its anti-viral ‘Steri-Wipes’ ahead of today’s relaxation
of lockdown.

The hygiene wipes utilise nanotechnology to create an antiviral coating on touchscreens,
counters, staﬀ mobile phones, and door handles, in order to keep staﬀ and customers safe.

Andy Middleton, co-founder of LiquidNano, said: “We’re currently experiencing a great deal of
interest from the hospitality industry as it welcomes back customers.

“It’s great news that restrictions are being lifted but people understandably remain cautious.
Our Steri-Wipes leave a microscopic coating of an anti-viral agent, which has been shown to
be eﬀective over time.”

Establishments that will be using the wipes include The Alchemist hospitality group, which
operates at a number of sites around the UK, including in Manchester and London.

A spokesperson for The Alchemist, said: “Our teams feel safer knowing we are providing a
product for them which actively repels bacteria and viruses for a sustained period. Having
information about the science behind the wipes also enables us to provide a clear response
to our guests, who may ask about the procedures we have in place.”

The wipes contain a gel to create an invisible ﬁlm of liquid glass that is 500 times thinner
than a human hair, which then kills bacteria and viruses, including envelope viruses such as
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SARS-CoV-2 (which causes Covid-19). The Steri-Wipe product also comes in spray format.

The product contains a disinfectant called Bacoban, which was developed in Germany. Its
properties have been veriﬁed by The German Society for Hygiene and Microbiology (DGHM)
at the Institute for Medical Microbiology and Hospital Hygiene.

The wipes were used by a number of NHS and charity workers during the pandemic to keep
their mobile touchscreens clean. These included the Life Lines medical charity in London and
staﬀ at the Queen Elizabeth National Spinal Injuries Unit in Scotland.

Read the original article on Catering Insight.
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