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ZSAFE FOODS

CHEMICAL INNOVATIONS

TECHNICAL DATA
PAC-641
NON-PHOSPHATE ACIDIFIED QUAT

Description:

This product is a concentrated lactic acid and quaternary ammonium compound-based low-
foaming cleaner and sanitizer ideally suited for use in food plants and other industrial
applications.

It will remove hard water scale build-up and restore cleanliness and brightness to stainless
steel parts and surfaces.

The use of this product should be preceded by cleaning and degreasing with a proper alkaline
cleaner to remove organic soil.

Directions for Use:

Dilute product as required with water and apply with a sprayer, brush or by soaking. Ensure a
contact time of 2-10 minutes for effective sanitizing before rinsing.

For sanitizing heavy soil loads, dilute product 1 part to 45 parts of water to give 1500 ppm active
sanitizing.

For routine sanitizing and descaling, dilute product 1 part to 90 parts of water to give 750 ppm
active sanitizing.

For no-rinse sanitizing, dilute product 1 part to 300 parts of water to give 200 ppm active
sanitizing.

Contains:
Lactic acid, quaternary ammonium and nonionic surfactants.

Caution:
Acid - Do not mix with any other chemicals.

FOR FOOD PLANT & INDUSTRIAL USE ONLY
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