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The global crisis that has produced the Sars-CoV2 that causes the COVID-19 disease, has put again in the
limelight one of the biggest threats affecting human health worldwide, zoonoses.

The connection of human health with animal health and the environment is a fact and the One-Health
concept is positioned as a necessary global strategy, in which the collaboration of all related activities will be
needed; veterinary, biology, medicine, pharmaceuticals, industry and of course, the political class. Next, an
approach to the dangers we face and holistic proposals to put in value the Prevention as a fundamental tool.
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1. THE DANGER OF ZOONOSES

2. THE "ONE HEALTH" CONCEPT

a) Control of zoonoses.

b) Food safety is a public health priority.
c) Care of the environment.

d) Resistance to antibiotics.

3. FAKOLITH'S HOLISTIC VISION AND TECHNICAL SOLUTIONS
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1. THE DANGER OF ZOONOSES

Zoonoses are infectious diseases that are passed from an animal
to a human. Zoonotic pathogens can be viruses, bacteria,
parasites, fungi, toxins, prions or other non-conventional
agents.

The transmission is carried out in different ways depending on
the type:

o Non-food zoonoses: through the air, by direct contact, by contact with body fluids or by animal vectors
such as fleas, lice, mosquitoes, ticks...

o Foodborne zoonoses: transmission comes from contaminated animal processing products, due to
improper processing or handling, or from the use of contaminated water.

Scope of zoonoses: According to data from the OIE, (World Organization for Animal Health) 60% of human

infectious diseases such as Covid-19, have their origin in an animal, 75% of animal diseases can be
transmitted to humans, (currently there are about 200 zoonotic diseases that can be transmitted from
animals to humans), 80% of the agents usable in bioterrorism are pathogens of animal origin and about 2.2
million people die each year from zoonoses.

2. THE "ONE HEALTH" CONCEPT

The connection of people's health with the health of animals and the environment

is a fact.
i i n n &ealthy Al'\““a\g
One Health is a global inter-sectoral strategy for "One Health".

The three FAO-OIE-WHO organizations have been working closely together for several years to prevent,

detect, control, and eliminate health threats to humans that originate directly or indirectly from animals, and
it is an idea for multiple sectors with expertise in different disciplines to collaborate to improve public health
and help design strategies, programs, policies and laws to achieve this.

These are the areas of work:

a) Control of zoonoses.

Because animals and people share many of the ecosystems in which we live, it is natural for microorganisms
to affect us both equally. Therefore, efforts devoted to animal health have to be the same as those devoted

to human health if we are to meet the challenge of controlling zoonoses.

Dr. Tedros WHO Director General: "Any effort in human health is "doomed" without animal health".
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https://www.oie.int/en/
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https://www.friendsofeurope.org/insights/state-of-europe-2020-daily-diary-day-3/
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Dr. Bernard Vallart, Honorary Director General of the OIE states "...we must bear in mind that the fight

against zoonoses begins with the elimination of the pathogen at its animal source of infection". This fact

confers an outstanding role, both at national and international level also to the Veterinary Services...".

In line with WHO's multisectoral approach, it is understood that States should do the same and take
advantage of the synergies of clusters of activity to achieve responses to human health hazards and
challenges that depend in many ways on animal health and ecosystem health.

"Governments have to be able to unify human and animal health, that is to say, to unify activities such as
medicine, veterinary medicine, and also pharmaceuticals and even biologicals in order to face the worrying
challenges facing human health today," as Professor Vicente Calatayud Maldonado says. Therefore, the
veterinary activity is a value as necessary as the medical activity, to prevent infectious diseases.

b) Food safety is a public health priority.

The EU Commission, through the "Farm to Fork" strategy, wants to make the European food system a global
leader in sustainability, protecting Food Security and providing all people with safe, healthy, affordable food
and reducing the environmental footprint.

This means a change in the way food is produced and distributed throughout Europe through 27 very
ambitious objectives, with a legislative framework for a Food System that must be sustainable and safe,
which is scheduled for 2023 and is part of the European Green Deal. The Farm to Table strategy is one of the
most important pillars of the Covenant, with the aim that in 2050 Europe will be the first continent to
achieve a neutral impact on the climate.

As the popular saying goes, "Prevention is better than cure”. There are various pathogenic microorganisms
such as viruses, prions, bacteria, parasites, toxins and transmission of toxic chemicals to food from surfaces
that contain them, which are capable of contaminating food in the processing stages and throughout the
food value chain, to make them a danger to consumers.

This means that risk management must focus on prevention and not only on corrective measures when
the problem has already occurred, so we must introduce the concept of "preventive risk" in our control of
risks and critical points

Therefore, to ensure safe food, the concept of prevention and action must be applied to the entire chain
from the Primary Sector of origin of the food, to all stages of processing, packaging, transport, and
distribution, to the final consumer.

Here again, the veterinary activity is that which acts from the production stage on the farm, and in many
cases continues throughout the transformation process of the food industry, packaging, including transport,
inspection, and distribution of these products to the consumer. Its objective is to maintain the quality and
safety of the food we eat and to act as the first barrier to prevent zoonoses, especially in the food sector,
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where contamination can lead to very serious problems for

human health, as well as serious damage in legal problems to @ The burden of foodborne
diseases is substantial

the contaminating subject, including some of a criminal nature,

as well as economic, image and survival problems in the sector. S R

- almost °

2in10 | 33 mellion

people to fall ill healthy life years lost
The burden of ATS foodborne diseases is considerable according Foodborne diseases can be deadly, especlally In children <5
to the WHO Facts and Figures: hid 00
420000 M 13,
deaths foodborne diseases
e Access to sufficient amounts of safe and nutritious food is FOODBORNE DISEASES ARE PREVENTABLE.
key to sustaining life and promoting good health.

e Unsafe food containing harmful bacteria, viruses, parasites . 3",‘;2?,5':&'.}'.:

or chemical substances, causes more than 200 diseases —
ranging from diarrhoea to cancers.

e An estimated 600 million — almost 1 in 10 people in the world — fall ill after eating contaminated food and
420 000 die every year, resulting in the loss of 33 million healthy life years (DALYs).

e USS110 billion is lost each year in productivity and medical expenses resulting from unsafe food in low-
and middle-income countries.

e Children under 5 years of age carry 40% of the foodborne disease burden, with 125 000 deaths every
year.

e Diarrhoeal diseases are the most common illnesses resulting from the consumption of contaminated
food, causing 550 million people to fall ill and 230 000 deaths every year.

e Food safety, nutrition and food security are inextricably linked. Unsafe food creates a vicious cycle of
disease and malnutrition, particularly affecting infants, young children, elderly and the sick.

e Foodborne diseases impede socioeconomic development by straining health care systems, and harming
national economies, tourism and trade.

e Food supply chains now cross multiple national borders. Good collaboration between governments,
producers and consumers helps ensure food safety.

Considering these data and the problems that globalization brings with the exchange of food products, there
is a risk that contaminated food can be distributed very quickly around the planet. INFOSAN is an
international organization created to help member states manage food safety risks and ensure the rapid

exchange of information in food emergencies.

c) Care of the environment

Today, more and more studiesshow that the environment is involved in the host changes of a pathogen,

when it moves between different animal species.

Climate change, together with its consequences in the form of natural disasters, fires, environmental
imbalance, or the mobility of people and goods, means that zoonotic diseases that were previously focused
on localized areas now have a much wider or global incidence in some cases.
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https://www.who.int/images/default-source/infographics/food-safety/the-burden-of-foodborne-diseases-en-infographicsdfb65a0d25244308ad157d8d9c488a96.png?sfvrsn=34b6bb24_12
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https://www.who.int/activities/responding-to-food-safety-emergencies-infosan
https://www.who.int/news/item/11-12-2003-new-book-demonstrates-how-climate-change-impacts-on-health
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Researchers from the Universities of Swansea(UK) andQueensland(Australia) who have studied how climate

change could affect the increase of zoonotic diseases, say that climate factors play a more important role
than we thought in the transfer of diseases such as avian flu and many others, between animals and humans.

It is our common responsibility, to preserve the environment within our reach, through responsible growth,
shared with nature and, above all, to develop predictive methods for predicting future epidemics and
minimizing their effects, because if we stick to what is historical and predictable everything seems to indicate
that they will come.

d) Resistance to antibiotics. Improving the prevention of infections.

This resistance refers to the ability of microorganisms to prevent antibiotics from acting against them and is
one of the greatest threats to global health. The latest data points to a very high increase in levels of
antibiotic resistance worldwide.

This effect has a natural start when bacteria are mutated by the effects of these drugs, but it is the misuse
and abuse of antibiotics that accelerates the process of resistance to them in both humans and animals. We
leave you the link to the WHO report "Worldwidecountrysituationanalysis: response to antimicrobial

resistance".

The result is that many common infections are becoming increasingly difficult or impossible to treat. This
increases the risk of infections, surgical operations, hospital stays, etc. and hospital expenses and mortality
increase.

There are mainly 3 points of action:

1) Changing human health behavior. Take antibiotics only by prescription.

2) Changing behavior in animal health. Stop using antibiotics in healthy animals.

At Fakolith we understand the need for support in new technologies:

Considering the new risks of infections about which we have no experience, the logical thing is to
promote in all senses everything that improves the prevention of infections, both in human and animal
health.

This requires the use of innovative and complementary options to improve holistic prevention and or
vaccination practices, and it is also essential to radically improve hygiene methods, complementing
conventional cleaning and disinfection (L&D) measures with innovative preventive technical solutions.

3) To promote and improve research into new drugs.
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https://www.uq.edu.au/news/article/2019/05/changing-climate-may-affect-animal-human-disease-transfer
https://apps.who.int/iris/bitstream/handle/10665/163473/WHO_HSE_PED_AIP_2015.1_eng.pdf;jsessionid=3687A29DD1FBC5B25836FF4947C3D066?sequence=1
https://apps.who.int/iris/bitstream/handle/10665/163473/WHO_HSE_PED_AIP_2015.1_eng.pdf;jsessionid=3687A29DD1FBC5B25836FF4947C3D066?sequence=1
https://www.who.int/es/news/item/07-11-2017-stop-using-antibiotics-in-healthy-animals-to-prevent-the-spread-of-antibiotic-resistance

FAKOLITH'S HOLISTIC VISION AND TECHNICAL SOLUTIONS

From our point of view in Fakolith, we propose an

’-V/».‘,.; :
improvement in the prevention of infections through A ! ) Egtl)(glfgrl:tact&
LOOK AT HOLISTIC SYSTEMS. Hygienic Coatings

Pintando Seguridad e Higiene

If we look at a challenge such as zoonoses or the concept . . D
Alimentaria y Sanitaria

of "One Health" tripartite alliance to improve the health of
the population, we immediately realize that in general in
these systems, there is no single solution to solve the
problem but on the contrary, it is formed by a number of
improvements where each one of them individually is not

the solution, but all of them together, if they provide the
best possible solution to this challenge.

Fakolith with this criterion has developed for 60 years, innovative technologies to enhance prevention
throughout the food value chain and improve Food and Health Safety, considering sustainability and ecology.

These technologies help to enhance Food Safety in two important aspects:

- Reduce the load of microorganisms in the entire food chain, ) ’
FoodGI'ade

BioFilmSto
FAKOLITH P with BioFilmStop technology. [
Hygienic FAKoLm,
Anti-microbial ‘ Technology
Technology - Preventing the transmission of toxic chemicals from surfaces to food, .

with FoodGrade Technology.

The criterion we have used has been to think that surfaces, both open and otherwise, are potential vectors
of microbiological and chemical contamination: walls, ceilings, floors, installations, machines, structures,
ducts, transformation, transport elements, etc. These surfaces represent more than 90% of the entire value
chain, therefore if we apply these technologies in the form of coatings, paint, varnish ..., we will transform
these surfaces that are potentially vectors of transmission of infections, in additional protection shields
against microorganisms and toxic chemicals, providing a new barrier in the current holistic system, which will
improve Food and Health Safety from the primary sector, to the processing, transport, distribution and to the
final consumer.

In addition, the concept of surface coatings with our BioFilmStop and FoodGrade
technologies, as a complement to L+D, are an efficient, safe, and effective method to

help prevent infections. It is a sustainable improvement because once applied, it does 2417
not consume additional energy or water, nor does it generate constant waste to be 365
recycled, nor does it affect production delays, and there are no failures due to "human

error" as often happens with "kill time" or dosage, etc.
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Food Contact &
Hygienic Coatings

In short, since it can be applied to many sq m? of
multiple surfaces, it is positioned as the most
economical complementary procedure possible,
since beyond its primary function determined by
the type of coating, paint or varnish, its

—- ...y ahora también _
2. W'/ contra Coronavirus  Painted.

o \:}g Eficacia ensayada  .omplementary broad-spectrum antimicrobial
contra hongos,

- : effectiveness lasts days, weeks,
— biofilm, bacterias...
s s years. Food and health safety can be also

months, and

These technologies, and others that are complementary, add a further step in the multi-barrier effect, to

achieve the objectives of the EU "Farm to Fork" strategy.

Fakolith, thanks to its constant participation in official R+D+i projects, related
to food contact and microbiology in surface technologies for hygienic and food
contact coatings, has a test plan that allows it to evaluate, among other
aspects, a wide spectrum of pathogenic microorganisms, to obtain
comparative data with various standards, to compare real and non-ideal
laboratory situations with the real experience of more than 55 years, to verify
their effectiveness on surfaces after cleaning and disinfection, and all this in
various types of coatings, differentiated by their primary function, although all
treated with BioFilmStop technologies. This is an ever-evolving range of
coatings, which is growing and enriching in parallel with the research that is
optimizing the BioFilmStop and FoodGrade technologies.

©

INNOVATIVE SME

Valid until Nov 15th 2021

' GOBIERNO ~ MIN
DE ESPANA DE CIENCIA. INNOVACION
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Just by looking up we see that we are surrounded by surfaces with coatings, paints and varnishes. Especially
in high-stress sectors, such as the food industry and those related to health protection such as hospitals,
clinics, the pharmaceutical industry, cosmetics, etc., numerous certifications and excellent technical
properties are demanded to paints and coatings. Therefore, the primary functions of our hygienic and food
contact coatings cover high certified technical requirements such as

e CE marking.

High physical-chemical resistance.

High resistance to cleaning and disinfection.

Low odor, low VOC, zero VOC

High coverage and adhesion on multiple surfaces

High resistance to wet rubbing and leaching.

High elasticity and/or high resistance to abrasion

Highly waterproof or breathable, as appropriate.

Proper drying and curing in extreme conditions.

e Certifications for clean rooms.

e Global and specific migration tests, organoleptic, in the FoodGrade range
And a long etc. of primary properties and functions of technical coatings.

It would be of little use to certify a coating with high antimicrobial properties or the absence of toxic
migrations if it is not prepared to resist and endure adequately under technical and industrial use
conditions. If the paint matrix fails in its real use, the rest fails, even though tests in laboratory conditions
may indicate otherwise.

However, if we comply with all the above, we add a barrier effect against pathogenic microorganisms, we
will be improving very significantly the prevention and hygienic maintenance of surfaces, by transforming
surfaces that can be vectors of infection, in additional protection shields. If the surfaces are more hygienic, so
are the environments and their surroundings, by reducing cross-contamination.

In no case do we consider that the use of Fakolith Hygienic or Food Contact coatings excludes the need to
carry out cleaning and disinfection processes against fungi, viruses and bacteria, whether in the food
industry, the sanitary sector or other public, private spaces, as well as in the home. However, we can say that
we will greatly improve overall safety and hygiene, which as a whole depends on holistic measures. On the
part of Fakolith we would like to highlight:

1. Choosing the right registered disinfectant, such as BioFilmStopCleaner, as BioFilmStop Cleaner
well as always trying to optimize the application method and equipment, Desinfectante viricida, bactericida y fungicida
improve training, protocols and post L+D control. Uso ambiental,on superfces, reas y equipos.

También apto para industria alimentaria (HA).
Pulverizado, nebulizado, fregonas, cepilios
Baja peligrosidad en disolucion de uso < 5%.

2. Additional prevention of multiple surfaces of walls, ceilings, floors,
equipment, etc. painted with Fakolith Hygienic or Food Contact Coatings,
treated with BioFilmStop technologies.

- #&_p .4,,%'
3. Always follow official health recommendations (social distance, proper | Issismtssmice 2 o)
. . . . . . como eficaz contra COVID-19 Z ~
use of mask and other individual and collective protective equipment, o) Hree &
. . e . o g‘_m.,a“
proper washing and disinfection of hands and surfaces, etc.) A
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https://www.pinturaalimentaria.es/desinfectante-viricida-bactericida-fungicida-biofilmstop-cleaner_complemento_410.html
https://www.pinturaalimentaria.es/desinfectante-viricida-bactericida-fungicida-biofilmstop-cleaner_complemento_410.html
https://www.pinturaalimentaria.es/pintura-sanitaria-barnices-y-pinturas-sanitarias-biofilmstop_familia_46.html
https://www.pinturaalimentaria.es/pintura-alimentaria-barnices-y-pinturas-alimentarias-foodgrade_familia_3.html
https://www.mscbs.gob.es/profesionales/saludPublica/ccayes/alertasActual/nCov/ciudadania.htm?q=goldnstudio
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The FAKOLITH coatings that have already been offering for many years broad spectrum antimicrobial
protection (including Coronavirus), as treated articles, are:

Hygienic range, treated with BioFilmStop antimicribial technology.
(against molds, bacteria, biofilm, Coronavirus)

Disperlith Industry B'ioF'ilmStop
Disperlith Elastic FAKOLITH

Disperlith Pox Hygienic
Renolith FK-32

Disperlith Extreme FK-31

Fakolith FK-45 Hygienic Forte (varnish and paint)

Anti-microbial

Technology

FoodGrade range, treated with BioFilmStop FG antimicrobial technology, suitable for food contact
(against bacteria, biofilm, Coronavirus)

DISPERLITH FoodGrade Elastic
DISPAINT FoodGrade
VARNIPACK FoodGrade

FK-45 FoodGrade (Varnish and paint) °® Fooderade
FK-45 FoodGrade Hygienic
FK-100 FoodGrade
FAKOPUR FoodGrade
DISPERSOL FoodGrade
FK-450 FoodGrade

BioFilmStop

FAKOLITH
FoodGrade

M"Oum
fnology Anti-microbial
= Technology

* 4
ECOLABEL range, treated with BioFilmStop, Ecolabel M . .
(against bacteria, biofilm, Coronavirus) *,, ,,* BI(:E;LT&FOP
* 4 %
_— Ecolabel
e DISPERLITH Hygienic EU ‘{-"
E | I Anti-microbial
E[] ﬂ E Technology
www.ecolabel.eu

We will continue to inform you of our news and specific solutions for the various sub-sectors of the food and
health chain, through our blog and newsletter on our website www.foodgradepaint.com

Links of interest:

Certified Food Contact and Hygienic paints

FAKOLITH Chemical Systems (15-01-21)
Technical department.
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https://www.pinturaalimentaria.es/pintura-sanitaria-barnices-y-pinturas-sanitarias-biofilmstop_familia_46.html
https://www.pinturaalimentaria.es/pintura-alimentaria-barnices-y-pinturas-alimentarias-foodgrade_familia_3.html
https://www.pinturaalimentaria.es/docs/pintura-alimentarias-y-sanitarias-certificadas-seguridad-e-higiene-para-la-industria-alimentaria.pdf

