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Dennis 

1" HE 15101 (iIr, -.-- _.._131 
Fa ~t514 E __ 'I1,,1 _ 

WOdl ......... 1 ... ·2001 GWlntemlltfOMl PortI .... OIIt 
DRdorofTed ..... SeMce/Tec:hrit41l ....... iijMII ... 
0irecIed and super<lised aI techilicaI aspects of the tallchem Food Gnlup, 
TbIs Included C:IIslomertechllloai S8IVIce,IIa1l1itlll Plogrwns, saf8ly Plogralls, 
HACCP and GMP ClIlI11Piance programs and ODOIllnafillllledlical R&D, 
• Developed IIlII1IIItJUS Dilling Plogra,. fer a.tSIoinllls and ledlical 

sales represenIaIives These induded topics on ted.icaI sales, 
cheillislJy of elea"", ohemisIIy and meIhods of sallizilll). safely, 
HACCPIGMP, and CPR. 

• Training JIIIlIIIR11S _ press lied at ~ training sessioIlS, 
customer sie training S i I i"OtlS and at UnivIIIsiIy short COIISeS SId! as 
Washington Slate UnivIIIsiIy, UnivIIIsiIy of CallolIIllI, lMMIISily of 
Wisconsin, Oregon stale UnIvenIIy, The Penn state~, and 1FT. 

• DIw eloped and WIllIe lWeI' 55 Ted_aJ BUIeIins deaIiIG will aI aspecI$ 
of deRl ~ and sanIIaIion tedli1Ology, These buIeIIns _ WIllen for 
the a.tSIoillelS in a non-tedIIicaI manner for ease of und1115I8Idill). 

• Responsible for handing severe customer product !ihNJlkW'S SId! as 
product contanInaIion, poor shelf lie, paIhOgenic c:onIarOIIion and 
recaIs. 

• Routinely perfuliled a.tSIoilllll lUlls to assist a.tSIoilllllS in ~ICII! 'III 
product quaIly, produdlon eftIciencIes. and pnJIIs. 

• Completely lIIIIanped and modeiilized the cleRlli1l) and sallizilll) 
cheilicaI product Ins and de'Jeloped spedaI,y pnxIuds for the OIganlc 
IndusIIy and PouIry 1ndusIIy. 

• Responsible for ~ all customer ledIicaI quesllons on 51" 
SId! as Kosher, GMOs, 0rgenIc. special cleRlli1ll !ihNillnns, IlIIaIDlllal 
issues, eneIIJY saving meIhods, and III OIlIer tediical qllestlolb. 

1110-1_ """""Corpa all.. Lho ' ._ 
DinIcIorof produc:t 11 ...... I11III1 TedllIicaI88rvII:es 1114-1_ 
0irecIed and SUJlI!I vised alledlnicaI sales aspecI$ of the product Ins. TIlls 
induded tec:hrical SI!NIce, 1rIIiniI1I) Plogra,lS, safely pogra •• and Rm nei. 
and Oe.illlopmenl for .... product de'JaIoplient and cIItritdon. 

• DtMIIopedand PI e 51 Iledspeclell_.1iIU Plogra.iS 00 VIIioustopics 
to in-house and a.tSIoilllll 1Ocafiolb. Plogra.iS induded de.lIIlg and 
II1IIIIIation, HACCP. sanIatIon rriaoI*lIcIQy, and safely. 

• OIMIloped and pertidpated in short COIISeS at 1.Inh8i1lly ofV.IisIJoIa., 
The Penn Slate UnIvenIIy, Us' 'pP state 1JnhI8IsIIy. WBsIliiglOrl 
state 1.JniwIsly, and 1FT, 

• Served as point person for sever customer Issues SId! as product 
quaIly, safely,l8CaIIs, shelf lire, and paIhogeI. c:onIId. 

• Directed the deveIofment of new genBllIIion of de 8I1eIS Into the product 
Ins while eIrrina1ing oIder,less profitable products. 



PIO' .1101'" 
memberships 

Marketing Manager f Industry Manager 1983-1994 

As Marketing Manager, was responsible for the development and 
Implementation of malteting programs. These inCluded technical sales, trade 
shows, product line, and technical seIVIeeS. 

• Coordinated all major trade shows and sales efforts, inCluding theme 
development, layout, set-up and manning. Trade shows InCluded DFlSA, 
Poull!y, and Intelbev. 

• SupelVised CrISes Management Team to deal with severe customer 
issues such as recans and paIhogen contamination. 

• PerfomIed customer auditS to assess sanitalton levels and 10 suggest 
areas of improvement. 

• Developed and introduced neoN maltet driven deaning and sanitation 
products. 

Technical sales RepntSentative 1989 -1983 

Responsible for the technical sales territory In Kentucky. 
• Doubled sales In three years. Exceeded sales goals by 10 - 15%. 

1975-1910 P.nnwaft Corp. Ph.adelphla, PA 
Ran the sales territory in Georgia and Alabama. 

• Developed the territolY from zero sales to one In the top 15 for the 
company. 

1973-1975 Royal Crest Dairy Dayton, Ohio 
SeIVed as Production Manager and manager of Quatily Control. 

1970 -1973 U. S. Arrrry Bell, California 
Pertormed dulles as NCOle DailY Inspection Branch, LA Inspection Div. 

• Administered and performed heath and safety auditS of food suppliers to 
the miliary In SOuthem California. 

1999 - Ongoing 
M .. 8.A. 

Westport University 

1969-1971 TexasA&MUniv. 
M. S. Food Technology 

1966 -1969 Washington Sf. Univ. 
- 8. S:FOOOIDairySCieliC8 

OgdonUT 

College station, TX 

Pullman,WA 

Institute of Food Technologlat, Professional Member 
Actively selVe In the 1FT as Altemate Councilor, Treasure and current 
chair of the Northwesl Regional 1FT. Have participated In and developed 
the new 1FT CD on Cleaning and Sanitation. Helped develop and 
participate in the 1FT short course HACCP Prerequisites. 



Int ...... IoII •• AssochItIon for'ood PlotMtIoII 
Actively participate in local meetings and trade show. 

AmtIrIcIIn Red cnu, Clartc Coantr CIIa .. tw 
Serve as a CPR. First Aid and HIV/AIDS Fads and PnIvenIion 1nsInIdor. 
Have trained and certified over 1.200 people in lie SIIIing tedllliqloes. 

PI It,...... CIIInII 
8eMI as Elder and CIeIt of SI lco •• 

J 



REGISTRATION INFORMATION 
CLEANING & SANITIZING 

Name 

Tltke 

Company 

Address 

IEJ.. ____ _ 

EM .-~- .. ----
Email 
Attendees may register by calling In or faxing 
this registration to ALEB. They may lIIIO 
register on-site. 

Reglltratlon F .. ; There wiN be no fee for this 
progrem. Registrants will receive • coutH 
notebook and a certificate of participation. 
Beverege. and snac;ks will be served. 

For further deta''', comact: 

Agriculture Led Export Buain ..... (ALES) 
12 Dokki Street 
Dokki, Cairo, EGYPT 
TEL 202-338-1445 
FAX 202-748-0729 

~ 

CLEANING 
AND SANITIZING 

A SHORT COURSE SERIES 
SPONSORED 

BY THE 
AGRICULTURE LED EXPORT 
BUSINESS PROJECT (ALEB) 

CAIRO, EGYPT 

• May 31, 2001 at the ALEB Training 
Center, 12 Dokki Street. fit Floor 

• 10:00 -16:00 



CLEANING 
AND 

SANITIZING 
INTRODUCTION 

One of the essential pre-requisites of HACCP and 
a cornerstone of a good sanitation program is 
cleaning and sanitizing. Failure to property dean 
equipment or food contact surfaces means that 
those surfaces cannot, in most cases, be property 
sanitized. This means that the potential for 
product contamination is increased, as is the 
potential for spreading disease. This program will 
discuss the basics of cleaning and sanitizing, and 
the importance of these operations. It will also 
discuss specific cleaners and sanitizers, their 
applications and advantages/disadvantages. 
Finally, the program will discuss proper use of 
cleaners and sanitizers, safe chemical handting 
and developing a program to assure that cleaning 
and sanitizing programs are conducted as 
designed (monitOring). 

A program in proper Cleaning and Sanitizing is 
something that should be attended by all food 
processors. Representatives from management, 
quality conlroVassurance or those responsible for 
sanitation and cleaning would most benefit. 

PROGRAM OUTLINE 

The following topics will be addressed 
during the program; 

• Introduction - Why Cleaning and 
Hygiene Are Important 

• Differences Between Cleaning and 
Sanitizing: You Can't sanitize Until 
You Clean 

• Considerations for Proper Cleaning 

• An Overview of Cleaners 

• Considerations When Using and 
Selecting Sanitziers 

• An Overview of Sanitizers and Their 
Application 

• Importance of Supplier Support 

SPEAKERS 

The program will be conducted by Mr. 
Dennis Bogart, a consultant to the food 
industry with expertise in cleaning and 
sanitizing and chemical handling. Mr. 
Bogart has been working in the industry 
for 30 years and has developed programs 
for companies throughout the United 
States and Mexico. He has also used his 
expertise in chemistry to develop new 
cleaners and sanitizers to meet the 
changing needs of the industry.» 

Mr. Dennis Bogart 
EMAIL soaper11@yahoo.com 

FOR MORE INFORM A TlON 
CONTACT: 

Richard F. Stier 
Director, Technical Seervices 
Morad S. Ahmed 
CO-Director, Technical Services 
Agriculture led Export Businesaes 
ALEB 
12 Dokki Street, 6th Floor 
Dokki, Cairo 
TEL 02-338-1445 
FAX 02-748-0729 



FUNDAMENTALS OF 
CLEANING 

] 



OBJECTIVES 

• Explain the relationship bet9.rel 
CLEANING and ~........ _~JLl"'''''. 

• IdentifY the major elements of cleaniJ 

• Categorize some cleaning problems. 
• Explain different types of sanitizers . 

. '.':1' o~.J .)If.il" f iJliii, 
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SOME BASlt'D~FINITIONS 

• CLEANING: The removal 
from surfaces by mechanical. 
chemical methods. 

• SANITIZING: Treatment of a cle4me4 
surface with a chemical or physical agen 
destroy disease I spoilage causing 
organisms. Reduces total vegetative cell 
population to a safe level. 

el-"lll Da uli.t......~1 Uj ~ 
.~Jef> .11 ~ ) l pJ;lSJe 

~ J'(cSi' el-"lll 1 ,' .. .rA ..... _ 
~I uli1SJ1 ~ .w.m ~JI'J!J.. .11 ~":foI 
• L....A~ ) i.!l.,L.:iJ1 )/.1 u"-I.;-'ll "'-M-.... 

J.:.lI ~ ~ ~I Da J' ~.):It \,0; ".1 
.i.!l.,h1l .l...A 1.)1 ,J! ~ c,i~ J.,ia-JI 
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FURTHEFfoEFINITIONS . , 

• DISlNFEu'ING: JJesjtructiOi 
vegetative state organisms. 

• STERILIZING: The complete u~u 
of all organisms, including spores. 

• DIRTY: A surface that is not clean. 

~ dl1Sl1 US ~ .t..w..iD 
.~u.. 

t...., 1;';'" t:.-1l1SD US 0- r1:1l1 u·Ji-' 

.r:P',lI cd1l 

.JJA11 cJ:-Il .JIlt :t,,''j ., j ~.Jt .,~-
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THE JOB OF ,CLEANING 

• Remove the soil ftom the sum 
• Prepare the surface for Sanitizing. 

TIlERE ARE MANY GOOD WA 
CLEAN. 

s 



~~NECESSARY 

COMPONENTS FOR 
CLEAN IN""; 

• TIME: Contact time on the surra 
• ACI'ION: Physical force exerted 

surface. 

• CONCENTRATION: Amount and 
of detergent or cleaner used. 

• TEMPERATURE: Amount ofheat 
(energy) used in the cleaning solution . 

. eJ-D~~ 
.~I > J¥ ~ '&.ii 

1.);; ... " (~I) i).;all ~ :'),)1I00I 
.! tJ1;nB J",l:-~ 
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---NECESSARY 
COMPONENTS FOR 

CLEANIN~ 
• WATER: Used to prepare the 

solutions. 

• INDIVIDUAL: Worker performing 
cleaning operation. 

• NATIJRE: What type of soil is being 
cleaned. 

• SURFACE: What material is being 
cleaned . 

• ' ij);Ij)lljl .. Z r~ tJ.llI J..WI 

c;J1 d.i.l....a"":il ., ~.,tJ1 t.Jl :~I..'M 
1 • ); ... . t'! II 

7 



• Time 

• Action • Individual 

• Concentration .Nature 

.Temperatme 

8 



.TIME is mooey. 

• All cleaning operations need time 
successful. 

• Excess time wastes money. 
• Too little time, the surface will be dirty. 

---....... 

. JWI jltl ~jJI i Jii11 
,. - _ L .• tl L _ "! :I..L ~'I - .-::'U .. '" ,e'. c..- ~....,..~ .~, 
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.ACTION: Getting the Clean 

contact with the soils. and assist 
removal of the soil. 

• Action is energy, and there are many 

---

eL-"i1 ~ .jljJ;, .l! u. ~ 
.,11!a .,l....l11 u.- u oJ ; .. ", ",J 
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ACTION 

• MANUAL 
brushes, "white pads". or other 
clean by hand 

.FOAM CLEANING: The use 
foaming cleaners to increase retention 
on all surfaces . 

.... ~ 

.,1 ,~.;iD f'hi;.-4 ~ :'I.JoJ-"!f 
I iJ);ntJ eSp-I l'J '"., c.jl ) .. '--~ 

~ f'1~ ~:i,Ji;.~ 
e1-\'1 ~ Wt..i &oj t.J1.Dl t..,t.)I 
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ACTIQ~ 

.mGH PRESSURE: The 
pressure spray devices to assist 
of soil. 

.BOOSTED PRESSURE: The 
low pressure spray devices to assist the 
removal of soils. 

J..; !;.. c.::.a'~ J. J • Jt.;o.l f'~ 
.c.::.aL;.t.. ... I'~1 aJlj' ~ ..x;.,_ 

~. • " .. "I';. .. ... f _I ,'" } • , "'" _" 
.lei" d' ........" .. U-J .~I \' _" hili .~J 

.c.::.aL;.~~1 aJlj' ~ ~t..-D 
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ACTION 

.COP: Cleaned Out of Place, 
special circulation tank 

.CIP: Cleaned In Place, through 
systems. Flow is critical for CIP to be 
successful . 

• .ic.I ~ 1.tSi .l&J d.la.Jt ~ 
.Jl,.,.ti (.)1 j:io. ~ ljle·ll c:!lli ~ l.. WI.:!." 

U.J.:I ltl'S. ~ ~,.la.Jt ~ ! ;:I);i ; 

Jb&'1 J,:ua... ufo.., .~ L);. u....I." 
.~~l •• lt ...!1L.:; C'? ill .t,l1.) . .,I.B 0-
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PIPE SIZE VELOCITY 

1.5 in. S FtISee 

2.0 in. S FtlSec 

2.5 in. 5 FtISee 69 
3.0 in. 5 FtlSec 101 

4.0 in. 5 FtISee 180 

-----

(U.J:" ..,. ~ JbiU ~."...u 

H ~ l,.:i° 
n' ~/rA° 
,C\ ~/~o 

'" ~I ,.:i0 a.....jIY', • 

, A. ~I ,.:iO a.....jIf •• 
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• CHEMICAL ........... 'L "';&:.IL 

The right product in the right \,oVillA 

• All cleaning chemicals are designed 
specific jobs. 

• pH is not a good way to measure Cbel!l]jCl 

concentration. 
• Concentration is best measured by titration 

or electronic measurements. 

IS 



pH and CONCENTRATION 

Caustic 1/8 112 
ouna:sper 
gallon 

pH 129 12.9 13.1 

.lneAl .55% 1.1% 

H",' 'T,'\ 'T,'\ 

',' ".,00 ".,'vv 
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SURFAcTANTS 
• SURFACE ACfIVE Ab ... 

* Reduce surface tension 
• Makes water wetter 

• Soaps and Detergents, both are surfilCtall 

eJ-I jSfl 0-­

.. t...JJ Jl,11 .. J' eli. 0--
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FATS + ALKALI = SOAP 

• The process is called SaponiJic 
• Natural soaps are formed during 

cleaning operations. 

• Soap has been used for thousands 
• Soap was discovered by accident at Mt 

Sapo . 

• ~I~ u')!l cS.l.A ~ ~ 

Mt. Sapo t1....1.J:! ~ h -'4 c)y., -" Ul ,:;:;<I 
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PROBLEMS-WITH SOAP 

• Forms a scum or curd in hard 
leaving a film. 

• May foam too much. 
• Not free-rinsing. 

- .1''<' - J. . ......... .rJ 
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~·TI(,\N~ OF 

• Condition the water: 
1. Reduce surfiu:e 
tension. 

2. Control water 
hardness. 

:~~I ~.JlJ . 
~., 

J.i.:! . y 

~.t 

2. Neutralize 

3. DefIoculate 

4. Suspend 

20 
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ACIDctEANERS 

• React with minerals. and rinse 
• Neutralize remaining alkalinity. 
• Leave equipment in a bacteriostatic 

condition. 
• Re-passify the surface. 

~--- -.. 

LLo:.-: ". I .~.J '~J')'4 ~.-

~ .,...al ~ U:.. ~ r..:.t1AJ1 
.u. 

.U-WI U:..I ~ el-JI U:.. 
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TAct'WINS 

• TEMPERA TURE: MaKe 

cleaning solutions' molecules ,"v ... \' 

• For every rise of 18 degrees, the 
effectiveness doubles-to a point 

• All detergents and systems are designed 
work at specific temperatures. 

22 



Butter:firt begins melting 

Butterfat becomes liquid 37.7-

Triglycerides completely melt 50·C 

"Rule of IS" - to double the - 7.7 ·C 
cleaning efficiency 
The ideal wash temperature is 6O·C (est. 1940s) 

, ---- '-
~>.-' .. ' .. --.... ,." *' • 

~Jl' ~J-4l\J'.J 'Jtpl ~jJ 
"'-. 

l n'," - "V,V 

o f o. 
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THE ROLE Of. LORINE 

• In Sanitizers, chlorine kiDs microbc:s: 

CHLOR1NATED DETERGENTS ARE 
NOT SANITIZERS, AND WILL NOT 
KILL MICROBES. 

" .. _""-" 

.;JssI"JJJ 
4lt-01 .=.\;1;,;., r.,i .l..,....,.JI -----

I .... 'J' J)Sl4 ~ utjJ.;; 41 

.u4.J~ Ji!Iii ~ I d.Jfol:a.4 
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TACT-WI,NS 

• WATER: The pre-rinse is 
important step in the cleaning II ......... 

• Carries detergents to the soil. 
• Carries detergents and soils away from 

surface. 

• May be used to sanitize. 

-----

ul~ IJ-~ ~ c....IoIII ........ 

. ~~ 
.di...t....ro .:at;);;." 



CHALLENGES"WITH WATER 
" 

• Surface Tension 

• Hardness 

<,p'" J.. .. 1\ Ji jiB • 
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HARDNESS 
"-

CLASSI 

CLASS PPM 

SOFT 0-60 

MOD. HARD 60 - 120 3.5 - 7.0 

HARD 120-180 7.0-10.5 

VERY HARD 180+ 10.5+ 
17.2 PPM .. 1 ORAIN I GALLON 

------

.. ... 
I 'J'n ., 

r,O - , 

V,_ - r,O 

, •• 0 - v .• 

+ \ ,,0 
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• The INDIVIDUAL is 
cleaning process . 

• Training 

• Experience 
• Enthusiasm 
• Support for their efforts. 

28 



TACT WINS c,_ 
.NATURE OF THE SOIL 

INTO FIVE SOILS: 

l.Fat/greases 
2. Protein 
3. Minerals 
4. Sugars 
5. Complex carbobydrates 

• Different detergents clean different soils. 

;;.liLw.a1' l'J:h 
'c 

C', 

u.s « ;J\;;;: 2 it.;" .1 di);;.1 t'.Jll rjil­
.da.1..1:l1 
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TACT 'WINS 
", -

.It is critical to know the type 
SURFACE to be cleaned . 

• All metals will corrode, if proper 
procedures are not followed . 

• Proper procedures are needed to protect 
types of surfaces. 

'J.J ."J 1 ~tJI d.I.»'i1 ~ :i:i.:iI ...}iIl'i1 ~ 
°F'i! tl.Jll ~ 
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• 

CRITICALCONCEPTS 

• CLEAN IS CLEAN! 

• IDE PRE-RINSE IS THE ........... . 
IMPORTANT STEP OF "'Tn.t, 

• YOU CANNOT SANITIZE A DIRTY 
SURFACE! 

---- . 
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--e_ SANITIZERS 
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........ -------------

-~ ----

• The treatment of a cleaned 
chemical or physical agent to 
disease I spoilage causing Orgl!miSloS 

Reduces total vegetative cell poJlluIaltj() 

"safe level." 

YOU CANNOT SANITIZE A DIRTY 
SURFACE,,· . 

-----
'--" 

, .. -.. , ... 

~j4·b1" 
.,1 ~J.p ~ .1(.8;' cJ-'i1 
1 ..... D UAllI dl:i\SlI 'A "'<-_ .. - ~--

~ JJ6 1..-,)1., • t...~ ) 1.!I."tlI )/., 
(j.l)J Jfo.Jl ~ ~ 4u ' ;.;, D 1 :Pi;. D 

.1.!I",tlI ~ L;t ,.11 
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TYPES OFSANITIZERS 

• Heat 
• Chlorine 
• Chlorine dioxide 
• Iodine 
• Acid sanitizers 
.PAA 
.Quats 

, , 
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I-U:AT '. 
• Hot water is recommended at 

minimum of 5 minutes. 

• Steam may be used if the outlet temp 
is a minimum of93.3 °C for 5 minutes. 

• NOTE: AU equipment must reach miniini 
times and temperatures. 

'.""'-

'i'j\::~ 

~ i)i.UI .WJ .Jp ~jl 
.~t .l::Ir..f ~ 0 

.)p ~jll!.al\S IjJ ~I r'w; I,J 

.Jib ~ 0 uJ rO,,...,.. ~ ~---::Lr-
J.:JI ~J d.-..Jl lJ\S c.J,.....u ,j ~ :UsI~ 

".;1. .. ~11 ~jl." c:"..jD ()e ~":I' 
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CHLORJNE 
" 

.• Made from a combination 
Chlorine gas. 

• Forms OCL ( Hypochlorite ion) in 
solutions. 

• Forms HOCL ( Hypochlorous acid) in 
neutral to acidic solutions. 

• Both kin, but HOCL is up to 7x stronger. 
• Kills by oxidation . 

• J)Sl\ p. ., NaOH 
.~ Jt1I ... .11.) (OCL) -a.J.,--."..,.-­

Jt1I, .U .) (HOCL) j"J~"" 0---
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CHLORlNE 

• ADVANTAGES: 
1. Broad speetrum 
2. Sporicidal 
3. Liquids or powders 
4. OK in bard water 
5. Inexpensive 

............. 

• UJ.i:)I"UJ 

l.Comosi 
2. Irritating 
3. Very pH 
4. Sensitive to 
5. Volatile - keep 
48.8°C . 

. ~ 

JS(:a ~.' 
,~."......T 

~..,...al4~ ~.f 

~JI,.n~.£ 

_(~~)>>-.o 
u.- c.JI4jl ~ ",iji 

f-°£A,A 
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CHLORINE-DIOXIDE 

e More effective than "regular" 
e Used at very low concentrations. 
e Generated on-site. 
e Excellent for water treatment 

e Approved for ftesh cut nuits and 
vegetables. 

eCI02 

------
~~-.. -

--"~ 

·e.,.J uoil ~ 4.oI.li:U.J 
•• l:f.JI1.;JI. J 

l.U., UI-"~.J ~ ~ 4.oI.l:I>i..;a.i......., __ 

CIOz 
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CHLORINE-DIOXIDE 

• ADVANTAGES 
1. Broad spectrum 
2. Sporicidal 
3. OK in bard water 
4. Very economical 
5. Safe for environment 
6. WidepHnmge 
7.NolHMs 
8. Biofilm removal 

W!I!!I 
JWI b Jl. IJ.tS.l .lI • , 

~ iJS..I uoii .,. .. .,.i .; ~ . y 

,;ww '-rI:I.)Ji <.A ... ,;,; "J c)o l!~ .,. 

• ....\aI "J"JIe'jl tt;.l ~ . t 
4.01~ 

....... ".I"UJ 
l.May 
2. ()n..site 

3. Needs spej::i2 

training 
4.Must follow 
direetions 

U1j1d ~~ "Ii,),I .lWo 

~ 
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• Very successful since the 
• Similar to chlorine in killing 
• Surfactant + Iodine = Iodophore 
• Used at very low concentrations. 

---. 

1,- l :...a" "1~'<"''- _.1:Io..IM • ....,. .,_". c..;;;..a~y ........ ,.. 
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• ADVANTAGES 
1. Broad spectrum 
2. Color coded 
3. Non-irritating 
4. M!III1J81 use 
5. Stable solutions 
6. ClPuse 
7. Economical 

!s!.JI!I 
~,...JI ~ jo\I uol- . , 

,.°tA.,A ~.,» .:1& ~ • y 

w.)<4l.r 
.c;J ,~ JShII .....,...,. • t 

• U.lilllUJ 

l.pH 
2. Use under 
3. Odor 
4. Corrosive if 
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ACIDSANITIZERS 

• Combinations of acids and 
fatty acids. 

• They kiD by shutting down the cell 
membrane. 

• Many different types. 

• Used since 1954. 

'--. 
--.. --,'-. 

.,. -'----" 

~.;,.; n~'J' h.J\ 

J.I.,.lI., ~ ·,,"il u.- UI)I ...... 
• ~JlI ~ ·,,~I .,1 c,p" 1,"'1 Y 
.\tWI ~I Jlt. Jul. ,;p 
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ACID SANf(,ZERS 

• ADVANTAGES 
1. Broad specb WD 

2. Organics tolerant 
3. Acid rinse 
4. Stable solutiODS 
5. Non-corrosive to SS 
6. OK in hard water 
7. CIP. and manual use 
8. Wide temp. range 

----

S!.II!! 
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.tljII ut.-l cJSb..,i ~ . , 

• JJl;;,,tU..,, 

1. pH 
2. Some 
3. Variable 
4. Contains pbOS( 
5. Slower than a 
6. Corrosive to soft 
metals 

.,.... .u ..,i '-""~ 
~ UJ.'..::I.-I ~..,i 
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• Combination of acetic acid 
• Used world wide since aro\Dld I 
• Used in U.S. since mid 80s. 
• Kills by oxidation 



• ADVANTAGES 
1. Broad spectrum 
2. No foam 
3. Environmentally safe 
4. Good on biofilms 
S. Stable solutions 
6. Wide pH range 

• JJlilllUJ'''' 

1. Strong 
2. Pungent 
3. Not an acid 
4. Special traminj 
needed 
S. No manual use 
6. May not control 
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QUATSiACU;~ QUATS 

• Combination of cationic surfilCl! 
water. 

• Many varied formulas. 
• Used for over 50 years. 
• Kill by shutting down the cell membrane. 
• Usually product of choice for envil'O[lDlent 

sanitizing 
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QUATS I AGIO QUATS 

• ADVANTAGES 
1. Low toxicity 
2. Non-inilating 
3. Non-corrosive 
4. Heat/organic stable 
S, Highly aetive for G+ 
6. yeastlmold coDfroI 
7. Residual 
8. Non volatile 

I.t.P. :..:. 1. isH i· ~Ii , , 

Ito to"" "I ~ ~ 
~Ii c)o .:.IJJII'~ JIii ' Y 

IA ~l c....i1a3i , t' 

~W"'i!pJ~.l 
~ U"tol,'.",d 

2. Anionic 
reduces activity 
3. Residual 
4. Foam in CIP 
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Summ~.ry 

• Always follow directions for 
• And remember: 

YOU CANNOT SANITIZE A 
SURFACE 

• J:M biB ~ 2 , olill.::.! ~ jI t. 
:4iI 
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