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INVENTING A FOOD SAFE WORLD

Deptil Acid San™

Acid Sanitizer
EPA Reg. No. 4959-29-82882

BENEFITS & FEATURES

. Fast and effective food contact surface sanitizer.

. Effective against Salmonella, Listeria and Escherichia coli, 0157:H7.

. Self-foaming sanitizer: ideal for entryway foamers and manual sanitizing of utensils.
. Sanitizer for dairies, institutional kitchens, food handling and processing areas.

. Antibacterial formula sanitizes food and non-food contact surfaces.

No rinse required after use, if used as directed for sanitizing food contact surfaces

PROPERTIES

Appearance: Clear, greenish amber liquid
Odor: Pungent alcohol

Water Miscibility: Complete

Water Solubility: Complete

Flash Point: 49 degrees C / 121 degrees F
Specific Gravity: 1.315

pH: <l asis

USAGE GUIDELINES

It is a violation of Federal Law to use this product in a manner inconsistent with its labeling.

All surfaces should be cleaned and rinsed before sanitizing with DEPTIL ACID SAN. At a use dilution of 1 0z./5 gallons of
water, DEPTIL ACID SAN provides 300 ppm of dodecylbenzenesulfonic acid.

SANITIZING FOOD CONTACT SURFACES

Bulk Tanks, Vats and Utensils: Scrape or preclean dirty surfaces. Wash equipment with a suitable detergent and rinse with
potable water. Sanitize with DEPTIL ACID SAN solution (1 0z./5 gal. of water) by either brush, soak or spray method. After
1 to 2 minutes contact time, drain solution thoroughly.

Follow State and local Health Department Regulations covering cleaning and sanitizing.
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