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FARM

DIRECTIONS FOR USE,
AS ACID DZTERGENT
K-3AN may be used effectively to follow or alternate with an
alkaline'detergent wash to prevent mineral deposits or milkstone
as follows:
ls Pre-rinse equipment thoroughly.
2. Brush-wash equipment ﬁith'solution of 1 ounce X~SAN to
1 gallon of hot water (1250F,),.
3. Rinse equipment thoroughly with tap water and allow to drain.
. Sanitize by flushing equipment with a solution of 1 ounce of
K-SAN to 1 gallon of water or with a sodium hypochlorite
sclution 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 "8"

DAIRY AND ¥QOD PROCESSING EQUIPMENT

To follow or alternate with an alkaline detergent wash, use
K-SAN tc prevent mineral deposits or milkstone,
'l. Rinse equipment with clean lukewarm water Immedlately
after use. PFlush thoroughly to remove all loose material.
2. Wash with K-3AN at 1 ounce to 1 gallon of water and brush
all surfaces with a proper brush.
3. Rinss thoroughly with hot water (1L5°F.).
L. Sanitize just before using equipment with K-SAN at 1 ounce
to 1 gallon of water or with Liquid Sodium Hypochlorite at
200 ppm avallable chlorine for é period of not Je ss than

2 minutes., X~-SAN may be applied by flush, spray or fogzing.
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Panel "DV

INSIITUTIONAL APPLICATIONS
DISHES, GIASSES AND UTENSILS

1. Wash in appropriate Klenzade detergent.

Z+ Rinse in clean water,

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

l zallon of hot water for a period of 2 minutes.
h. Air dry--DO €OT TOWEL
HOLVE:r If final rinse tanks are limed, clean them thoroughly
with elther Ster-Kleen or Flash-Klenz before starting
the K-SAN progranm.
FOOD SERVICE EQUIPMZNT

1. Clean slicers, mixers, prinders, etc. thoroughly with
compatible Klenzade detergent.
2. Rinse in clean water.
3. Sanitize with a2 soluticn of 1 ounce of K«3AN to 1 gallen
of hot water. All ecuipment and surfaces should be exnossid
to the sanitizer for a ®mriod of not less than 2 minutes.
Ly Air-dry--DC NOT TOWEL

COVHMTER CLOTHS AND HALDS

Rinse frequently in a solution ¢f 1 ounce of K-SAN to 1 zallon
of water, Use freshly made solufions.
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Panel "E

TABLE OF PROPCORTIONS

Dilutions Sanitizer
1 oz. K=SAN to 1 gallon of water . « « + + 0. 200 pom
3 ozs K-8AN to 2 gallons of water . « « ¢ « 4300 ppm

CAUTION:

In case of accidental contact with eves, wash ulth water Tor
17 to 15 minutes. Get medical attention.

Avold contemination of foods,.

Do not mix with chlorine sanitizers.

Uz2e 1in recommended dilutions.

Manufactured Bxclusively By
KL NZADE PRODUCTS, incorvporated

2BUI0IT, WISCCNSIN.U.S.A. Net Content. . J.S.Gallon
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