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KC-HYPOFOAM

FOAM ADDITIVE

CA Reg No. 63679-50002-AA
CA Est. No. 63679-WI-01

Active Ingredients
Sodium Lauryl Sulfate.......ccccceveveerevenenneee.
Sodium Dodecylbenzene Sulfonate
Inert Ingredients.............ccccoeinieineeieen
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KEEP OUT OF REACH OF CHILDREN
WARNING

Hazard Statements:
Causes eye irritation.

Precautionary Statementss
Wash face, hands, and any exposed skin thoroughly'afterhandling.

First Aid

IFIN EYES: Rinse cautiously with water for several mintites. Remove coftactlenses, if present
and easy to do. Continue rinsing. If eye irritatigh persists: Get medical advice/attention.
IF SWALLOWED: Do NOT induce vomiting. Drink plenty of water. Never give anything by
mouth to an unconscious person.

IF ON SKIN: Remove contaminated clothing. Rinsé skin thoroughly with plenty of water.
If skin irritation occurs: Get medical advice/attention. Take off ¢ontaminated clothing and
wash it before reuse.

Storage and Disposal

Precautions for Safe Handling: Wear eye protection and neoprene gloves when handling,
moving, or using this product.

Conditions for Safe Storage: Keep product in tightly closed container when not in use.
Store in a cool, dry, well-ventilated area. Protect from freezing

Method of disposal: Dispose contents/container in accordance with all applicable federal,
state, provincial and local regulations. Contact your local, state, provincial or federal
environmental agency for specific rules.

KC-Hypofoam is a liquid high foaming additive designed for use in conjunction with KC-615
sanitizer and disinfectant. Its long-lasting foam and surfactant package allow for a longer
contact time of sanitizing solution on equipment and vertical surfaces than conventional
methods. KC-Hypofoam is listed as an approved foaming additive on KC-615 EPA labeling.
KC-Hypofoam and KC-615 mixture can also be used to help reduce cross-contamination
in entryways.

DIRECTIONS FOR USE:

FOAM CLEANING NON-FOOD CONTACT SURFACES: As an adjunct to cleaning and non-
food contact sanitizing proceduresgkC-615 may be added to KC-HYPOFOAM and foamed
on environmental or equipmentsurfaces using conventional foam-generating equipment.
The resultant foam blend'canyve used on visibly'clean equipment, floors, walls, and ceilings
and must be left on surface'fona minimuyim of 5 minutes or longer. Directions for mixing:
Manually or mechanically blend®-12 fl40z. of this product and 3-12 fl. oz. of KC-HYPOFOAM
(foam additive) per 10 gallons of water (600-1200 ppm available chlorine by weight). Rinse
food contactisukfaces with potable water prior to reuse. Note: When using a foam additive,
KCHYPOFOAM isithe only approved product that may be used.

FOAM CLEANING AND SANITIZING FOOD CONTACT SURFACES: Allhard, nonporous food
contact syrfaces should be precleaned prior to treatment for sanitization. As an adjunct to
cleaning and food contact sanitizing procedures KC-615 may be added to KC-HYPOFOAM
andfoamed on surfaces using conventional foam-generating equipment. The resultant
foam blend can be used on precleaned hard, non-porous surfaces of equipment and other
foodicontact surfaces and must be left on surface for a minimum of 2 minutes or longer.
Directionsifor mixing: Manually or mechanically blend 2 fl. oz. of this product and 3-5 fl.
0z)of KC-HYPOFOAM (foam additive) per 10 gallons of water (200 ppm available chlorine
by‘weight). Do not rinse equipment with water after treatment. Note: When using a foam
additive, KC-HYPOFOAM is the only approved product that may be used.

ENTRYWAY SANITIZING SYSTEMS: To help reduce cross-contamination from treated area
to treated area, apply (spray) a sanitizing foam to a visibly clean entryway. The foam must
cover the entire path of the doorway. Set the system to deliver 6-12 fl. 0z. (600-1200 ppm
available chlorine by weight) of this product and 3-12 fl. 0z. of KC-HYPOFOAM per 10 gallons
of water. Adjust the available chlorine concentration by testing the collapsed foam solution
using chlorine test kit or test strip. Note: When using a foam additive, KC-HYPOFOAM s
the only approved product that may be used.

Manufactured For:

Safe Foods Chemical Innovations
3729 Peddle Hollow Road

Kieler, WI 53812

Tel. (501) 758-8500

Net Contents: __ 5 Gallons, __ 55 Gallons, __ 275 Gallons
Batch #:

rev. 09/09/2024

24 hr. Emergency CHEMTREC Number: 1-800-424-3900





