
Silver Defence additives for water-based and solvent-based coatings 
unleash their sanitizing features when in contact with germs 
and bacteria. The bacterial population exposed to silver ions 
is reduced by 99,9% in just 24 hours.

The sanitizing features of Silver Defence additives resist over time: 
both in their liquid and in solid state. Due to their mineral nature, 
the silver ions maintain their condition unaltered since they cannot 
evaporate. Moreover, since they are encapsulated in a vitreous matrix, 
these micro-particles cannot be removed when cleaning the wooden 
object.

They do not alter the features of the coatings, they do not entail 
dangers to health and are suitable for surfaces that come into contact 
with food products.

HOW THE SILVER IONS ACT ON GERMS AND BACTERIA

THEY PENETRATE 
INTO THE MEMBRANE 
OF THE MICROBE

THEY SUFFOCATE
THE BREATHING
OF THE MICROBE

THEY ATTACK THE MICROBE 
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STOP THE PROLIFERATION OF GERMS IN CONTACT WITH WOODEN SURFACES
WITH SILVER DEFENCE THE TOPCOAT BECOMES A SANITIZING BARRIER



SILVER DEFENCE ADDITIVES ARE ESPECIALLY RECOMMENDED FOR OBJECTS DESIGNED FOR:
1.	 spaces open to the public which, due to the particular service offered, must meet certain sanitizing requirements. 
	 More specifically: dental clinics, waiting rooms in medical centres, nurseries and schools; temples of worship; fitness 

centres/ gyms; swimming pools; saunas; beauty centres; places where it is allowed to consume food products such as 
restaurants, cafeterias, bakeries, bars;

2.	private spaces which, to ensure a higher health level of the environments, require sanitizing requirements. 
	 More specifically: children bedrooms, bathrooms, kitchens, parquet floors, baskets for pets.

MAIN MICRO-ORGANISMS PRESENT IN PUBLIC SPACES

Gram-positive Gram-negative Mold, fungi and yeasts

• Staphylococcus aureus (MRSA)
• Enterococcus faecalis (VRE)
• Bacillus subtilis
• Streptococcus faecalis
• Streptococcus pyrogenes
• Corynebacterium xerosis
• Microcuccus luteus
• Listeria monocytogenes
• Listeria welshimeri

• Escherichia coli (ESBL)
• Enterobacter aerogenes
• Legionella pneumophila
• Pseudomonas aeruginosa
• Salmonella enteritidis
• Salmonella typhimurium
• Klebsielle aeruginosa
• Vibrio parahaemolyticus

• Aspergillus niger
• Penicillium funiculosum
• Chaetomium globosum
• Gliocladium virens
• Aureobasidium pullulans
• Cladosporium cladosporoides
• Penicillium citrinum
• Candida albicans
• Saccharomyces cerevisiae
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