
Sani-Cide FSC is an effective sanitizer that is ideal for use on food contact surfaces. 
When using Sani-Cide FSC on food contact surfaces, you do not need to follow up with a 
potable water rinse. Sani-Cide FSC will kill 99.999% of bacteria in 30 seconds and can 
be allowed to air dry without leaving grit or soap scum behind. It is ideal for food prep 
areas and beverage dispensing equipment that need to be sanitized in a timely manner. 

FEATURES AND BENEFITS 
Formulated to Maximize Effectiveness While Meeting Industry Standards 

•   Meets AOAC Germicidal and Detergent standards for sanitizing previously cleaned, 
food contact surfaces

•   Can be used to sanitize: galley surfaces, ice buckets, ground water components (i.e. 
hookups, hoses, nozzles), aircraft water boarding points

•   Has been approved by the EPA for use on food contact surfaces without requiring a 
potable water rinse 

•   NSF Approved
•   Contains no phosphorus
•   Kills 99.999% of bacteria including: Staphylococcus aureus, Escherichia coli, Listeria 

monocytogenes, Salmonella enterica, and Shigella dysenteriae   
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TEST REFERENCES
AMS 1550B 

Boeing D6-7127

CELESTE PART NO. 

Quart Bottles LS-FSC/QT

EPA REG. NO. 1839-189-42048
EPA EST. NO. 42048-MD-001

PROPERTIES
Flash Point

VOC

Color

Appearance

>93.9°C

None

Clear, colorless

Thin, transparent liquid

Sani-Cide FSC
Food Contact Surface Sanitizer

DISINFECT     DISINFECT     DISINFECT     DISINFECT     DISINFECT     DISINFECT     DISINFECT     DISINFECT     DISINFECT     

Sani-Cide FSC is an EPA registered, aircraft approved, sanitizer that is specifically 
formulated for use on hard surfaces that have contact with food without requiring a potable 
water rinse.
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SANI-CIDE FSC

CELESTE INDUSTRIES
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Easton, Maryland 21601 USA
Tel 410.822.5775 • 
1.800.447.5775
Fax 410.822.7977
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Thames Valley Park
Reading
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Tel +44 (0) 1189 637930
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APPLICATION DIRECTIONSMINIMUM
CONTACT TIME

Sanitation of Food
Contact Surfaces,
Food-Processing
Equipment, and 

Utensils

Companion Products

Sanitation: 60 seconds

53 in
(135 cm)

44 cases 
(11 cases/layer, 
4 layers high)

30 lbs
(14 kg)

14 x 11 x 11 in
(36 x 28 x 28 cm)

12 x quart 
bottles per case

Storage: Store in a cool, dry, well-ventilated area
Shelf Life: 36 months from date of manufacture

Step 1: Scrape, flush, or pre-soak articles (whether mobile or 
stationary) to remove gross food particles and soil. 

Step 2: Thoroughly wash articles with a good detergent.
Step 3: Rinse articles thoroughly with table water. 
Step 4: Sanitize by immersing articles in Sani-Cide FSC for at 

least 60 seconds. Articles too large for immersion 
should be thoroughly wetted with Sani-Cide FSC by 
rinsing, spraying, or swabbing. 

Step 5: Remove immersed items from solution to drain and 
then let air dry. Non-immersed items should also be 
allowed to air dry. 

Biozyme EX3, Deep Cleaning Sponge, Microfiber Towels, NG Interior Cleaner Complete, 
Sani-Cide EX3

PACKAGING CASE
DIMENSION

CASE
WEIGHT

CASES PER
PALLET

PALLET
HEIGHT


