TECHNICAL DATA SHEET
SUPER STRENGTH SANITISER CLEANER - 1166
The ideal food plant cleaner sanitiser.
 Fully tested with proven effectiveness against Gram+ve and Gram-ve bacteria,
passes EN1276
 Disperses and dissolves fats, blood stains, shortenings in food processing/catering
 Controlled foam for scrubbing and wall washing, even pressure washing
 Highly concentrated and economical in use
 Safe on aluminium

USES:

TECHNICAL SPECIFICATION:

The ideal cleaner sanitiser concentrate for the
food industry, bakeries, confectioners,
breweries, abattoirs, meat processing, etc. Also
an ideal cleaner for hospitals, schools, changing
rooms, kitchens, restaurants, bars, etc. Ideal for
animal handling equipment and vehicles, animal
houses, kennels, veterinary buildings,
mortuaries, etc.

Composition

DIRECTIONS:
Mop, spray, scrub or pressure wash, as
necessary.
Dilutions: 1 part to 10 parts hot water for heavy
duty degreasing. 1 part to 30 parts hot or cold
water for pressure washing and for cleaning and
sanitising heavily soiled surfaces. 1 part to 50
parts water for cleaning and sanitising lightly
soiled surfaces. 1 part to 300 parts waters for
regular damp mopping of lightly soiled areas and
as a sanitising rinse.
NB Do not allow this product to dry out on
aluminium or light metals, eg zinc or tin.

Appearance
Colour
Cloud Point
Density
pH
Fragrance
Stability

A blend of non-ionic, cationic and
amphoteric surfactants, soil
suspending and sequestering agents
for use in both hard and soft water
Clear liquid
Colourless
60
1.06
>13.5
Unfragranced
2 years in an unopened container

Safety: Keep out of the reach of children
If inhaled move the person to fresh air at once. Rinse
nose and mouth with water.
If swallowed rinse mouth thoroughly. Drink plenty of
water.
If in contact with skin remove contaminated clothing.
Rinse skin immediately with plenty of water.
If splashed into eyes promptly wash with plenty of water
whilst lifting the eye lids.
If any irritation persists get medical attention
immediately.
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