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* Excellent wetting ability 

* Odorless and heat stable 

* Spot free, clear rinsing 
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K-5AN, Formula 5-15, is an acid sanitizer which is 
effective against Staphylococcus aureus and Esch­
erichia coli. It is formulated to control mineral de­
posits from hard water. K-5AN is a mUlti-purpose 
sanitizer with moderately acid detergency. At prop­
er use dilution, it is non-corrosive to stainless steel 
processing equipment. 
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STATEMENT OF INGREDIENTS: 
Active Ingredient 

Phosphoric acid ....................................................... 22.00% 
Sodium Dodecylbenzene sulfonate .............•.....•................ 2.75% 

Inert Ingredients .........................................•......•....... .75.25% 
(conta~ns a non-ionic detergent), 

PROPERTIES: 
Form ........................•.. lIquid 
Color ...............•......... yellow 

Pounds Per Gallon ................. 9.5 
pH 1.0% Solution ..•............... 2.2 

Odor ........................ Aromatic 
Foam ...•....................... High 
Wetting Ability ............... Excellent 

pH 0.1% Solution .................. 2."" .. ) 
Acidity calculated as .. , " 

phosphoric acid ............. 22.00% ' 
Specific Gravity @ 68°F ........... 1.142 

Contains not more than 7.0% phosphorus, 1.15 grams per gallon of average recom­
mended use concentration. 

USE: 
For sanitation of dairy and food processing equipment, clean and then rinse equip­
ment with hot (145°F.) water. Then sanitize just before using equipment with 1 ounce 
K-San to 2 gallons of water (providing 100 ppm sodium Clodecylbenzene sulfonate). AII(, 
surfaces should be exposed to the sanitizer for a period of not less than 2 minutes., 

SAFETY: 
Rinse empty container thoroughly with water and discard. 

PRECAUTIONS: 
DANGER 
Keep out of reach of children. Corrosive. Causes eye damage and skin irritation. Do 
not get in eyes, on skin or on clothing. Wear goggles or face shield and rUbbet, 
gloves when handling. Harmful or fatal if swallowed. Avoid contamination of foo , • 

FIRST AID • 
In case of contact, immediately flush eyes or skin with plenty of water for at least 
15 minutes. For eyes, call a physician. Remove and wash contaminated clothing 
before reuse. 
If swallowed, drink promptly a large quantity of milk, egg whites, gelatin solution or 
if these are not available, drink large quantities of water. Avoid alcohol. 
Call a physician immediately. 
Note to Physician: Probable mucosal damage may contraindicate the use of gastric 
lavage. Measures against circulatory shock, respiratory depression and convulsion 
may be needed. 

ACCEPTABILITY: 
K-SAN is registered with the Environmental Protection Agency, 

EPA Reg, No, 1677-56 

K-SAN is authorized by the U,S. Department of Agriculture for use in Federally In­
spected Meat and Poultry Plants as a sanitizer for all surfaces. Before using this 
compound, food products and packaging material must be removed from the room 
or carefully protected. After using this compound, surfaces must be thoroughly 
rinsed with potable water before operations are resumed. 
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