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DIRECTIONS FOR USE. 

AS ACID DZTEfiGENT 

K-SAN may be used effectively to follow or alternate with an 

( al~aline detergent wash to prevent mineral deposits or milkstone 

l· as follows: 

( 

1. Pre-rinse equipment thoroughly. 

2. Brush-wash equipment with solution of 1 ounce K-SAN to 

1 gallon of hot water (1250 F.). 

3. Rinse equipment thoroughly with tap water and allow to drain. 

4. Sanitize by flushing equipment with a solution of 1 ounce of 

K-SAN to 1 gallon of water or with a sodium hypochlorite 

solution at 200 ppm available chlorine. All eqUipment and 

surfaces should be exposed to the sanitizer for a period of 

2 minutes. Apply by flush, spray or fogging. 
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Panel "B" 

DAIRY AND FOOD PROCESSING EQUIPMENT 

To follow or alternate with an alkaline detergent wash, use 

K-s.GlN to prevent mineral deposits or milkstone. 

1. Rinse equipment with clean lukewarm water immediately 

;,(/5 

after use. Flush thoroughly to remove all loose material. 

2. Wash with K-SAN at 1 ounce to 1 gallon of water and brush 

all surfaces with a proper brush. 

3. Rinse thoroughly with hot water (145°F.). 

4. Sanitize just before using equipment with K-SAN at I ounce 

to 1 gallon of Hater or with Liquid Sodium Hypochlorite at 

200 ppm available chlorine for a period of not Je ss than 

2 minutes. K-SAN may be applied by flush, spray or fogging. 
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ACTIYI INGRIDIINTII 
0rth0Ph00 ...... ,. ....Id. 

formula 5·15 

Dodecyl benzene IUJfonlc ocld, sodium 

'IMIIT. INllitIDIINTII. .. ,~: .......... .. 
IContaIni 0 non-Ionic detergent) 
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nrSl'ITUTIONAL APPLICATIONS 

DISHES, GlASSES AND UTENSILS 

1. Wash in appropriate Klenzade detergent. 

2. Rinse in clean water. 

3. Sanitize using K-SAN at a concentration of 1 ounce to 

1 gallon of hot water for a period of 2 minutes. 

4. Air dry--DO iWT To\VEL 

riO.'E: If final rinse tanks are limed, clean them thoroughly 

with either Ster-Kleen or Flash-Klenz before sta.rting 

the K-SAN program. 

FOOD SERVICE EQUIP!ENT 

1. Clean slicers, mixers, ~rinders, etc. thoroughly with 

compatible Klenzade detergent. 

2. Rinse in clean water. 

3. Ssnitiz:e with a solution of 1 ounce of K-SAN to 1 gallon 

of hot water. All eqUipment and surfac"s should be e)::;ose:1 

to the sanitizer for a po riod of not less than 2 minutes. 

L,. Air-dry--DO NOT TOWEL 

Rinse frequently in a solution of I ounce of K-SAN to I :=allon 

of water. Use fre shly made sol ui;ions. 
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Panel "E" 

TABLE OF PRO PORTIONS 

Dilutions Sanitizer 

1 oz. K-SAN to 1 gallon of water • • • • •• 200 ppm 

3 oz. K-SAN to 2 gallons of water • • • • • .300 ppm 

2 oz. K-SAN to 1 gallon of water • • • • • • 400 ppm 

C"U'l' ION: 

In case of accidental contact Hi th e~'es, vlash ',lith Ha'cer Por 

1') to 15 minutes. Get medical attention. 

Avoid contamination of foods. 

Do not mix with chlorine sanitizers. 

Use in recommended dilutions. 

"Ianufactured ExclusivelJ' By 

KIE l'TZADE PRODUCTS, incorporate d 
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