
Technical Data Sheet

Product Number   Packaging
A35-4CS                4 Gallon Case
A35-5G                                       5 Gallon Pail
A35-55    55 Gallon Drum
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Technical Specifications
Appearance   Clear Liquid
Odor    Odorless
pH     10-11
Foaming    Low
Flash Point   None
Rinsability   Complete
Stability/Storage   2 Years
Emulsification               Complete 
Solubility    100%
Phosphate Content   None  

 

Multi-San DS 
Disinfectant & Sanitizer

Directions for Use

Safety Reminder

Consult Product Label and Safety Data Sheet (SDS) before use. Prior to 
using this or any cleaning product, make sure employees read and 
understand the hazard information found on the product label and  
Safety Data Sheet (SDS). The label and SDS will also provide information
on handling precautions, protective equipment and first aid instructions 
which might be appropriate for this product.  

MULTI-SAN DS is an EPA registered disinfectant and sanitizer used 
in the sanitization of food contact surfaces, glassware, silverware, 
dishes, cooking utensils and equipment in food processing plants, 
meat plants, dairies and restaurants. It contains a highly active 
wetting agent that produces rapid sheet flow of water from utensils, 
dishes and glassware when used as a final rinse aid sanitizer in a 
three compartment sink. NOTE: Designed for use on food contact 
surface areas.  

DISINFECTION - To disinfect inanimate, hard surfaces add 3 ounces 
per five gallon of water against Staphylococcus aureus, Salmonella 
enterica, Listeria monocytogenes and Yersinia enterocolitica. Apply with
mop,cloth or sponge, hand pump sprayer so as to wet all surfaces 
thoroughly. Allow to remain wet for 10 minutes, remove access liquid. For
heavily soiled areas, a pre-cleaning step required. Prepare a fresh solution 
for each use.
SANITIZATION: Recommended for use in restaurants, dairies and food
processing plants. When use as directed, this product is an effective 
sanitizer against Eschericchia coli, Staphylococcus aureus and Listeria 
monocytogenes. Remove all gross food particles and soil from areas, 
which are to be sanitized, with a good detergent, pre-flush, pre-soak or 
pre-scrape treatment. Prepare a 200 ppm active quaternary solution by 
adding 1 ounce to 4 gallons of water. DO NOT RINSE - Allow surface to 
remain wet for 60 seconds and let air dry. 


