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Clean San - Liquid 12% Chlorine Sanitizer 
 

Descriptions: 

Clean San is an essential need for the food industries with its sanitation 
properties. Clean san is also a multi-faucet product for the purpose of a 
disinfectant, sanitizer and liquid bleaching agent. 
 
Use Directions: 

Hospitals, health care facilities, schools & general use: For general sanitizing, 
disinfecting and bleaching add 60mL of Clean San per 10 Litres of water. Allow 
a contact time of 10 minutes. Food preparation and food contact surfaces must 
be rinsed thoroughly with potable water before re-use. 
 
(CAUTION: DO NOT USE CLEAN SAN ON SILK, WOOL, MOHAIR, LYCRA, UNFAST 
COLOURS, LEATHER, ALUMINUM OR SILVER.) 
 
Agriculture, Dairy, Food & Beverage Processing Use: To prepare a 200 ppm 
available chlorine solution, add 20ml of Clean San per 10 Litres of water. To 
prepare a 25 ppm available chlorine solution, add 5ml of Clean San per 20 
Litres of water. Rinse food contact surfaces and materials thoroughly with 
potable water when using concentrations of equal to or greater than 200 ppm 
chlorine. 
 
Product Data: 

Physical State:                             Liquid                     

Liquid Density:          1.165g/ml      

PH:                       12.5-13.5 @ 20°C 

Vapour Pressure:             No Data Found 

Boiling Point:                Decomposes @ 40 °C 

Freezing Point: Freezing point:               -6°C for 5% aq.Sol’n 
Solubility in water:                   100% 
Evaporation rate:               no data 
Odour and appearance:    The product is a clear, light green 
to golden yellow liquid. There is a chlorine like odour above the open liquid.__ 
The odour is due to the normal, slow but gradual decomposition process.____ 

 

 

Features & Benefits: 
 
Accepted by the Canadian 
Food Inspection Agency. 
(CFIA) 
WHMIS Classification: Class 
D, Div. 2, Toxic Liquid, Skin 
Sensitizer, Class E, 
Corrosive Liquid 
 


