
CHEMICAL SOLUTIONS 
SUSTAINABILITY POLICY
We are committed to continuous improvement in our  
environmental performance, and have established a number 
of goals and initiatives that we continue to implement to achieve 
this objective. Where possible we always use biodegradable  
raw materials and all our finished product packaging is reusable  
or recyclable. 

This is only a start, we will be continually strive  
to better our  environmental performance.  
Visit chemicalsolutions.co.nz for more information.

We believe this information to be reliable. It is offered in good faith but without guarantee as conditions and methods of use of our products are beyond our control.

FOOD PROCESSING Surfaces & 
Equipment

Alkaline Cleaner Sanitiser
Powerful alkaline cleaner and quaternary (QAC) sanitiser. Excellent for removal of food soiling, greases, oils and fats. Suitable for 
cleaning and sanitising food process and food service items, baking equipment, commercial cooking utensils and vessels. Also 
suitable for heavy-duty manual sink cleaning and for cleaning floors and walls. 
May also be used on open work surfaces such as work tables that contact food, providing these can be rinsed and drained 
completely, in order to prevent pooling of detergent residues.

DIRECTIONS
For lighter cleaning use at a ratio of 1:50-1:100 (1-2% soln, 10-20ml per ltr) with warm or cold potable water.  
For medium duty cleaning use at a ratio of 1:20 (5%soln, 50ml pre ltr).  
For heavy cleaning and degreasing use at a ratio of 1:10 (10%soln, 100ml per ltr).  
Wash equipment and rinse with potable water before use.

GOOD PRACTICE
Under Good Practice Protocol diluted solution of this product as stated provides general biostatis using internationally recognised 
antibacterial agents with a recommended minimum contact time of 10 minutes.  At 1% concentration this product provides 
125PPM QAC.

MPI APPROVAL 
MPI APPROVED C38 (All animal product except dairy)
Because the product contains QAC sanitiser, do not use as a
Clean-In-Place (CIP) cleaner for enclosed systems, because pooling in such systems may lead to contamination by detergent 
residues. This product may be used for cleaning large processing rooms provided the room can be divided into distinct areas, no 
edible product or packaging material is present in the area during cleaning and there can be no possibility of contamination of 
product or packaging material as a result of cleaning. After using this compound, food contact surfaces must be thoroughly rinsed 
with potable water before production starts.

ASURE QUALITY ASSESSMENT 
Passed AsureQuality food / beverage / dairy factory for food contact surfaces with residue precautions - H3280 with conditions.

QUAT SANITISER

CONCENTRATED FORMULA

SANITISES WHILE IT CLEANS

NON-DG

EFFECTIVE ON GREASE, OILS & FAT

LOW COST-IN-USE

EASY TO TRANSPORT

FP05

REORDER
Applicator BK-AUT1
5 Litres FK-AUTOQ05
20 Litres FK-AUTOQ20
200 Litres FK-AUTOQ200

PROPERTIES 
APPEARANCE Blue, Clear Liquid
FRAGRANCE No Fragrance 
SPECIFIC GRAVITY 1.07
pH 14.0 (100%)
MICROCIDE  100ppm ADBAC (@1%soln)
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