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Learn more about how 

SMT can help you 

with food-borne 

diseases or waste 
caused by spoilage. 

The production of milk, cheese, and ice cream provides an ideal 

breeding ground for dangerous microbes.

Let Our Products Help.

What do we do?
Selective Micro Technologies’  

Selectrocide® ensures your dairy 

products maintain an enticing appearance 

and full, fresh flavor. Selectrocide® can be 

used to disinfect and sanitize key 

equipment used in the dairy production 

process such as milk bottles, milking 

equipment, stainless steel transfer lines, 

pasteurizers, or hydrocoolers. Our 

outstanding product can even be 

seamlessly used in existing Clean-In-

Place systems.

Effective and easy to use
Selectrocide® attacks dangerous bacteria 

present on the surfaces of dairy 

production equipment. By selectively 

targeting dangerous microorganisms at a 

molecular level. Selectrocide® efficiently 

destroys microbes while preserving the 

appearance, texture, and taste of dairy 

products. 

Pure ClO2 by SMT
SMT’s pure ClO2 solution is a safe, friendly 

alternative to conventional chlorine 

products. It is extraordinarily easy-to-use 

and effective at low concentrations. Pure 

ClO2 requires only water to generate and 

has a shelf life of weeks. SMT’s products 

do not alter taste, leave a residual film, or 

require surfaces to be rinsed after usage. 

Certifications and Registrations

SOURCES: Centers for Disease Control and 

Prevention, World Health Organization

Dairy 

Products

Dairy products are 

especially susceptible 

to contamination from 

spoilage. In the US 

alone, contaminated 

dairy products 

accounted for 

of all hospitalizations 

due to foodborne

illness

FOR DAIRY 
PRODUCT 

APPLICATIONS

The WHO estimates 

that contaminated 

food products cause

cases of foodborne

illness worldwide 

each year

600 Million

16 %


