
Providing Quality Maintenance and Chemical Specialty Solutions with Unparalleled Customer Service

sanitation made simple℠

Food Processing

PROTECT YOUR BRAND®

•	 Cleaning & sanitation solutions

•	 Eliminate foodborne pathogens

•	 Support efforts with GFSI, FSMA, SQF, BRC, 
HACCP, etc.

•	 Local training, service, and support



Energy Efficient
•	 Spartan’s cleaners, degreasers and 

sanitizers perform well in hot, warm, or 
cold water

Compliance with Regulations
•	 Production facility FDA Registered

•	 Products are developed to assist com-
pliance with the Food Safety Inspection 
Service (FSIS), Food Quality Protection 
Act, FDA Food Code Book, OSHA, and 
other guidelines 

Economical
•	 Right products combined with training 

minimizes labor

•	 Focus on in-use cost

•	 Application-specific dispensing systems 

Employee Training
•	 Charts, videos, and product applications

•	 CompuClean® Sanitation Management 
Software

•	 CleanCheck® Training Program

•	 9 step sanitation training program

For over 60 years Spartan has earned wide recognition for its high quality, high performance 
products. Spartan Research and Development Laboratories are GLP compliant (Good Labo-
ratory Practices). FDA (Food & Drug Administration) regulated products are manufactured 
in CGMP production facilities (Current Good Manufacturing Practices). All products are 
extensively field tested to meet the ever-changing needs for improved sanitation in the food 
industry. Spartan products are so good, they’re guaranteed!

HIGH PERFORMANCE
PRODUCTS



Technical Support
•	 70 highly-trained Spartan Regional Man-

agers are readily available for field support

•	 Validate cleaning with ATP units, which use 
bioluminescence to verify and validate that 
a surface has been cleaned. ATP units are 
available for a discount through Hygiena 
(www.hygiena.net).

•	 We can help make sure your Sanitation 
Program is in compliance with third-party 
audits (SQF, BRC, AIB, etc.)

Environmental Commitment
•	 Conform to or surpass strict guidelines of 

the EPA Clean Water Act

•	 Spartan products are packaged in re-
cyclable, reusable, and/or disposable 
containers

Recent reports of E. coli, salmonella, listeria, 
cryptosporidium, and cyclospora outbreaks in 
the meat, poultry, vegetable, and fruit process-
ing industries have resulted in tragic loss of life, 
serious public concern, and tremendous loss 
of profits. 

This situation presents a new paradigm for 
food processors... the need to implement more 
effective food safety functions and comply with 
FDA and other performance-oriented standards, 
such as the Hazard Analysis and Critical Control 
Points (HACCP) Systems, that regulate the meat 
and poultry industries while maintaining minimal 
operating costs. 

Spartan’s Food Plant Sanitation Program in-
cludes all the essential elements needed to 
ensure a clean, sanitized facility. It provides 
products, equipment, appropriate procedures, 
and worker-hygiene visual aids to prevent direct 
product contamination or adulteration and assist 
the elimination of foodborne bacteria.

http://www.hygiena.net


FOAMING CAUSTIC/ALKALINE

Chlorinated Degreaser   •   pH 13.0–13.5   •   3–6 oz/gal

Heavy-duty alkaline cleaner fortified with bleach.

                  308060 308055 308030 308015 308005 308004

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4

Chlorinated Plus®   •   pH 13.5–14.0   •   1–6 oz/gal

Ultra heavy-duty alkaline cleaner fortified with bleach.

                  307460 307455 307430 307415 307405

275 gal 55 gal 30 gal 15 gal 5 gal

DFP-32®   •   pH 12.4–12.8   •   4–26 oz/gal

Economical, all purpose cleaner.

               300860 300855 300830 300815 300805 300804

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4

Foaming Caustic Cleaner FP®   •   pH 14.0   •   1–12 oz/gal

High-alkaline, high-foam, removes fat, dissolves protein, removes carbonized and greasy soils.

            317960 317955 317930 317915 317905

275 gal 55 gal 30 gal 15 gal 5 gal

Inspector’s Choice®   •   pH 13.0–13.5   •   3–6 oz/gal

High-foam, synthetic detergent removes grease, animal and poultry blood and fat.

               304560 304555 304530 304515 304505 304504

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4

LOW-FOAM CAUSTIC/ALKALINE
Caustic Cleaner FP®   •   pH 14.0   •   1–12 oz/gal

High-alkaline, low-foam. Removes fat, dissolves protein, and removes carbonized and greasy soils.

                     318960 318955 318930 318915 318905 318904

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4  

High Performance Alkaline FP   •   pH 14.0   •   1–6 oz/gal

Highly concentrated versatile alkaline detergent used for brewery cleaning (brew kettles, fermenters, conditioning 
tanks, and filters), fryer boil-out, smokehouses, and CIP/COP equipment. Effective at removing baked-on soils.

                  312660 312655 312605

275 gal 55 gal 5 gal  

LFC®   •   pH 13.0–14.0   •   2–6 oz/gal

Low-foam alkaline and sodium hypochloride-based product. Removes stains and protein.

                     307560 307555 307530 307515 307505 307504

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4  



ACID CLEANERS
Acid Blend FP®   •   pH < 1.0   •   1–6 oz/gal

Nitric phosphoric acid blend used for passivation and to remove inorganic deposits from tank surfaces. Fragrance 
and dye-free. Removes hard water deposits and alkaline/caustic residue. Low-foam.

                  312455 312405

55 gal 5 gal  

Foaming Acid Cleaner FP®   •   pH < 1.0   •   1–10 oz/gal

Concentrated phosphoric acid cleans mineral deposits, protein, and hard water scale. High-foam.

               308160 308155 308130 308115 308105

275 gal 55 gal 30 gal 15 gal 5 gal

High Acid Cleaner FP®   •   pH < 1.0   •   1–10 oz/gal

Highly active phosphoric-based product. Removes mineral deposits, alkaline residue, etc. Low-foam.

                     308260 308255 308230 308215 308205 308204

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4  

High Acid Cleaner FP® Phosphate Free   •   pH < 1.0   •   1–10 oz/gal

Excellent for CIP cleaning and neutralizing applications. Complies with state phosphate regulations.

                     309560 309555 309530 309515 309505 309504

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4  

GENERAL PURPOSE
Tough on Grease®   •   pH 11.7–12.3   •   12 oz/gal

Water-soluble cleaner/degreaser featuring Polemic Technology to safely remove petroleum grease.

               203465 203460 203455 203430 203415 203405 203404

330 gal 275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4    

Peroxy Protein Remover, Cleaner & Whitener   •   pH 2.0–3.0   •   1–12 oz/gal

Hydrogen-peroxide-based cleaner removes blood and blood stains from food prep surfaces. Brightens grout.

                  382160 382155 382130 382115 382105 382104

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4

KEY
Bakery Dairy

Beverage Egg Washing

Brewery General Food Products

CIP Applications Meat/Poultry



HARD SURFACE SANITIZERS
Acid Sanitizer FP®   •   pH < 1.0   •   1 oz/4 gal

Concentrated phosphoric acid, quat-based formula cleans and sanitizes surfaces. No-rinse. EPA Reg. No. 10324-
67-5741.

            315460 315455 315430 315415 315405 315404

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4  

PAA Sanitizer   •   pH < 1.0   •   1:20–1:768

Peroxyacetic-acid-based sanitizer. Can be used to sanitizer unprocessed fruits and vegetables. EPA Reg. No. 
63838-1-5741.

                  312755 312705 312700

52 gal 4.7 gal 2.5 gal  

Sani-T-10 Plus®   •   pH 7.5   •   0.75–1 oz/4 gal

Quat-based sanitizer. No-rinse sanitizing range of 150 ppm to 400 ppm. EPA Reg. No. 10324-117-5741.

                  315960 315955 315930 315915 315905 315904

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4  

Sani-Tyze®   •   pH 6.0–8.0   •   Straight

Food contact surface sanitizer. Ready-to-Use. EPA Reg. No. 10324-107-5741.

                  319503

1 qt x12  

SparCHLOR®   •   pH 12.5–13.0   •   1–5 oz/gal

Liquid chlorinated sanitizer. EPA Reg. No. 5741-20001.

                     309060 309055 309030 309015 309005 309004

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4  

SKIN CARE
Lite’n Foamy® E2 Sanitizing Hand Wash   •   pH 4.0–6.5   •   Straight

Foaming, sanitizing hand wash for food services, processing, and handling areas.

                  333955 333904

55 gal 1 gal x4  

Lite’n Foamy® E3 Hand Sanitizer   •   pH 4.0–6.5   •   Straight

Foaming hand sanitizer for food services, processing, and handling areas.

                  334055 334004

55 gal 1 gal x4  



3-SINK SYSTEM PRODUCTS

Blue-Glo™   •   pH 6.5–7.5   •   0.25 oz/gal

Premium pot and pan detergent concentrate quickly breaks up and removes grease and other food soils.

      311165 311155 311130 311115 311105 311104 311103

330 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4 12 qt x12  

Golden-Glo™   •   pH 7.0–8.0   •   0.25 oz/gal

Heavy-duty, lotionized hand dish washing concentrate.

      300065 300055 300030 300015 300005 300004 300003

330 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4 12 qt x12  

Sani-T-10 Plus®   •   pH 7.5   •   0.75–1 oz/4 gal

Quat-based sanitizer. No-rinse sanitizing range of 150 ppm to 400 ppm. EPA Reg. No. 10324-117-5741.

                  315960 315955 315930 315915 315905 315904

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4  

SparClean® Pot and Pan Detergent   •   pH 7.5–8.0   •   0.25 oz/gal

Manual dish detergent that quickly penetrates and emulsifies baked-on grease and food.

      765605 765604 765603

5 gal 1 gal x4 12 qt x12  

SparClean® Super Suds   •   pH 6.5–7.5   •   0.25 oz/gal

Liquid manual dish detergent with long-lasting, thick suds. Fortified with aloe to leave hands soft.

            764855 764805 764804 764803

55 gal 5 gal 1 gal x4 12 qt x12  

DRAIN MAINTENANCE, WASTEWATER 
TREATMENT, & ODOR CONTROL

Consume® Drop-in-a-Drain   •   pH 6.5–8.5

Single-dose natural drain treatment.

            320500

336 pk.  

Consume® LIQ   •   pH 8.0–9.0

Liquid wastewater treatment.

               310265 310255 310230 310215 310205

330 gal 55 gal 30 gal 15 gal 5 gal  

Consume® POW   •   pH N/A

Powdered wastewater digester.

               310405 310505

Bulk Packets  



FLOOR CLEANERS
Industrial Pathmaker®   •   pH 11.0–12.0   •   1–12 oz/gal

Low-foam detergent. Industrial strength.

               008765 008760 008755 008730 008715 008705 008704

330 gal 275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4    

Pathmaker®   •   pH 12.1–12.4   •   2–13 oz/gal

Concentrated low-suds cleaner designed specifically for use with automatic floor scrubbing equipment.

               008565 008560 008555 008530 008515 008505 008504

330 gal 275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4    

SC-200™   •   pH 13.4–13.9   •   4–12 oz/gal

High alkaline, heavy-duty industrial cleaner.

               220060 220055 220030 220015 220005 220004

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4    

SNB-130®   •   pH 13.3–13.7   •   1.5–12 oz/gal

Non-butyl, extra-heavy-duty detergent degreaser formulated for use in industrial and institutional facilities.

               213060 213055 213030 213015 213005 213004

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4    

EGG WASHING
Eggs-So-Clean® Egg Washing Compound   •   pH 13.5   •   0.5 oz/gal

Washing compound for egg shell washing.

      312960 312955 312905

275 gal 55 gal 5 gal  

Eggs-So-Clean® pH Booster   •   pH 14.0   •   1 oz/100 gal

25% caustic solution to ensure pH of eggs is complaint with HACCP.

312555 312505

55 gal 5 gal  



SPECIALTY PRODUCTS
Carcass Wash FP®   •   pH < 1.0   •   1 oz/5.7–7 gal

Peroxyacetic-acid-based, food-grade microbiocide developed for use in Federally Inspected meat, poultry, and 
seafood processing locations.

313355 313305

55 gal 5 gal  

Foam Additive FP®   •   pH 7.5–8.5   •   1–12 oz/gal

Foam increaser.

            310903

12 qt x12  

Food Grade Machinery Lubricant   •   pH N/A

Lubrication for food processing equipment and machinery.

               652500

20 oz x12  

Freezer Cleaner FP®   •   pH 6.0–8.0   •   Straight

Solvent detergent blend removes dirt, grim, fat, and grease down to -20° F.

               312855 312815 312805 312804

55 gal 15 gal 5 gal 1 gal x4  

Fryer Cleaner FP   •   pH 14.0   •   1:64–1:10

Heavy-duty, high-alkaline, low-foam. Dissolves baked-on carbon.

         319160 319155 319105

275 gal 55 gal 5 gal  

Green Solutions® Industrial Cleaner   •   pH 9.0–10.0   •   1–128 oz/gal

Non-toxic, heavy-duty liquid cleaner.

               350660 350655 350630 350615 350605 350604

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4  

GS High Dilution Disinfectant® 256   •   pH 6.5–7.5   •   0.5 oz/gal

Fragrance-free and dye-free disinfectant for biosecurity program / vehicle wash.

   350860 350855 350830 350815 350805 350804

275 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4  

metaquat®   •   pH 12.8–13.1   •   2–6 oz/gal

EPA Registered disinfectant. At 6 oz/gal effective against Listeria monocytogenes and E-Coli 0157:H7. At 2 oz/gal 
effective against Salmonella entereca. EPA Reg. No. 5741-12

                     101365 101355 101330 101315 101305 101304

330 gal 55 gal 30 gal 15 gal 5 gal 1 gal x4  

Oven & Grill Cleaner   •   pH 13.5–14.0   •   Straight–12 oz/gal

Removes baked-on grease, carbon, and food deposits from ovens, grills, drip pans, and deep fat fryers.

            300430 300415 300404

30 gal 15 gal 1 gal x4  



DISPENSERS & DILUTION CONTROL

UB Selecto   •   #920600

Multi-purpose sprayer and foamer. The UB Selecto comes with a 50 ft, 1/2 diameter hose and a foam/
spray wand. Rugged, machined polypropylene. Choose from spray or foam applications remotely. 
Foam clean, rinse, and sanitize using two different chemicals.

ChemSelect®   •   #908000

Wash/Rinse/Sanitize Dispenser for use in meat rooms, food processing and industrial applications.

Foam-It® 20   •   #991700

20 gallon portable foam cleaning system applies thick, clinging foam solution to vertical and horizontal 
surfaces. Equipped with 30 feet of 3/4 inch discharge foam hose. Weighs only 56 lbs and is easy to 
operate.

Foam Gun Model #481   •   #997300

This portable foam gun is an excellent application tool for cleaners, degreasers, and sanitizers. No 
guesswork for proper dilutions, color-coded metering tips provide a sure concentration, so no product 
is wasted.

SpartaSprayer 3.0   •   #997502

The SpartaSprayer 3.0 is a compact, manual pump-up sprayer with maximum portability for small jobs 
and spot cleaning. A comfortable grip handle with trigger provides quick on/off control. The 1.5 liter 
tank features Viton seals for chemical compatibility and easy visibility of product levels.

SinkMaster   •   #904700

Stainless 3-sink system that dispenses detergent and sanitizer.

Push 3 Sink System   •   #905900

Dispenses 1 oz per push.

Auto Drain
Accurately and automatically dispense Consume® LIQ for economical drain and grease trap treatment.    
•   AC: #920600
•   Battery: #920600

Lite’n Foamy® Dispensers
For use with Lite’n Foamy hand soaps. 1000 ml removable reservoir is easy to clean and refill. 
•   Push Dispenser: #975600 (White), #975700 (Black)
•   Touch-Free Dispenser: #977200 (White), #977300 (Black)

Other Dispensing Units
Doorway sanitizing units help to provide a barrier to limit contaminants in processing plants. Heavy-
duty foam units help clean efficiently and effectively. Contact your Spartan Regional Manager for more 
information about these or any other dispenser needs you may have. 



TRAINING MATERIALS & SANITATION TOOLS
Spartan 

Chemical 
Company, Inc.
1110 Spartan Drive

Maumee, OH  43537
1-800-537-8990

www.spartanchemical.com

PRECAUTIONARY MEASURES:
• Do not get in eyes, on skin, or clothing.
• Do not breathe dusts, mists, or fumes as lung damage may result. 
• Do not take internally.
• Keep container closed.
• Use with adequate ventilation.
• Wear eye protection, protective gloves and protective clothing when handling.
• When preparing solutions, add slowly to surface while stirring to avoid violent splattering.
• Wash thoroughly after handling.

 ACID HEALTH HANDLING PROCEDURES FIRST AID ADDITIONAL INFORMATION
 PRODUCTS HAZARDS & PROTECTIVE EQUIPMENT RECOMMENDATIONS

• Causes severe eye and skin burns; harmful if   
 swallowed; inhalation may cause respiratory    
 irritation. Use with adequate ventilation.
• Do not mix with chlorine sanitizers or     
 chlorinated cleaners as this could liberate    
 toxic, corrosive chlorine gas.
• Do not mix with alkaline products as     
 splattering could result.

 ALKALINE HEALTH HANDLING PROCEDURES FIRST AID ADDITIONAL INFORMATION
 PRODUCTS HAZARDS & PROTECTIVE EQUIPMENT RECOMMENDATIONS

• Causes severe eye and skin burns; eye contact   
 may cause blindness. Harmful contact may not   
 cause immediate pain. Harmful or fatal if    
 swallowed. Inhalation may cause respiratory    
 irritation or damage. Do not swallow. Use with   
 adequate ventilation. Do not use on aluminum or   
 other soft  metals.
• Do not mix with acids.
• Add slowly to cold or lukewarm water (40 - 90°F).
• May react with reducing sugars to form carbon   
 monoxide. Assure adequate ventilation.

 CHLORINE HEALTH HANDLING PROCEDURES FIRST AID ADDITIONAL INFORMATION
 PRODUCTS HAZARDS & PROTECTIVE EQUIPMENT RECOMMENDATIONS

• Severe eye and skin irritant. Use with adequate  
 ventilation. This product contains bleach, a strong  
 oxidizer. Do not use or mix with other cleaning  
 products, acids, ammonia, or general chemicals.  
 To do so may release hazardous gases.

CORROSIVE:

EYES: Corrosive. 
Causes severe burns 
or irritation to eyes. 
Damage may not be 
reversible.

SKIN: Causes severe 
irritation or burns 
resulting in redness 
and pain and possible 
tissue damage.

INGESTION: Fatal or 
harmful if swallowed. 
Causes nausea, 
vomiting and burns to 
mouth or esophagus.

INHALATION: Causes 
moderate to severe 
irritation to nose, 
throat and lung tissue 
if mists or vapors are 
inhaled.

EYES: 
Wear safety goggles (full-face 
shield when handling corrosive 
concentrates.)

HANDS:
Wear rubber or chemical resistant 
gloves.

BODY:
Wear rubber apron or chemical 
resistant protective clothing as 
required to avoid contact.

FEET:
Wear rubber boots (anti-slip soles 
are recommended).

EYES: Flush immediately with 
plenty of water for at least 15 
minutes. If possible, check for and 
remove contact lenses. Upper and 
lower eyelids should be raised 
to insure complete removal of 
chemicals. Call a physician.

SKIN:
Flush immediately with water for 
at least 15 minutes while removing 
contaminated clothing and shoes. 
Call a physician. Launder clothing 
before reuse.

INTERNAL:
If swallowed, rinse mouth with 
water. Drink large amounts of 
water. DO NOT induce vomiting. 
If patient vomits, rinse mouth 
and give additional water. Never 
give anything by mouth to an 
unconscious person. Call a 
physician. Consult product MSDS 
for more specific information.

INHALATION:
Remove to fresh air. If not 
breathing, give artificial respiration, 
preferably mouth-to-mouth. If 
breathing is difficult, give oxygen. 
Call a physician.

INJURIES:
1. Get assistance as soon as possible   
 (call supervisor) and follow first aid   
 recommendations. 
2. Call a physician.
3. If necessary, get injured person to   
 the hospital.

SPILLS:
1. Call the supervisor.
2. Contain the spill with inert material   
 which can absorb the liquid.
3. Inform other personnel of danger.
4. Consult product MSDS for specific   
 spill and disposal information.

LEAKS:
1. Call the supervisor.
2. If necessary, call the local fire    
 department.
3. If possible, shut off source of the   
 leak and contain the spill.
4. Inform other personnel of danger.

FIRE:
1. Call the local fire department and   
 set off alarms (call supervisor).
2. If possible, take measures to    
 contain fire.
3. Inform other personnel of danger.

STORAGE:
Store chemicals in a cool, dry area 
away from direct sunlight. Do not store 
with food or food-related material. Keep 
containers tightly closed when not in 
use. Add product to water slowly to avoid 
splattering. Wash thoroughly after using 
chemicals. Rinse empty containers 
thoroughly after use. Consult label for 
proper container disposal. 

In any emergency, consult the material safety 
data sheet (MSDS) on file at this facility.

IN CASE OF SPILL OR LEAK:
More specific information on the safe 
handling, use, and waste disposal of 
this product appears in the Material 
Safety Data Sheet supplied to your 
company.  Spartan MSD sheets are 
available via Fax-On-Demand (888-383-
4666) or on Spartan’s Web Page (www.
spartanchemical.com). 

SPARTAN CHEMICAL
COMPANY, INC.

CHEMICAL SAFETY CHART

MEDICAL
EMERGENCY NUMBER:

888-314-6171

 HEALTH HANDLING PROCEDURES FIRST AID EMERGENCY PROCEDURES
 HAZARDS & PROTECTIVE EQUIPMENT  RECOMMENDATIONS

L E G E N D  •  L E G E N D  •  L E G E N D  •  L E G E N D  •  L E G E N D  •  L E G E N D  •  L E G E N D  •  L E G E N D  •  L E G E N D  •  L E G E N D

BASIC SAFETY PROCEDURES

© SCC 12/00 985100

Chemical Safety Chart   •   #985100

Bilingual 16.5” x 24.25” laminated chart 
provides safety information for using acid 
alkaline, and chlorine-based products.

Area of Item Frequency Product Dilution
FLOORS:
Kitchen Floors 2-3 Times a day DFP-32 2 cups/4 gal. water

FLOORS:
Customer serviCe AreAs
Daily Clean Up Twice a day DFP-32 1 cup/4 gal. water
  Inspector’s Choice or Chlorinated Degreaser 1 cup/3 gal. water
  Tough On Grease 1 cup/2 gal. water

Night Clean Up Once a day DFP-32 or Chlorinated Degreaser 2 cups/4 gal. water
  Inspector’s Choice 2 cups/3 gal. water
  Tough On Grease 2 cups/2 gal. water

Heavy Soiled Floors Twice a day DFP-32 or SNB-130 3 cups/4 gal. water
  Inspector’s Choice or Tough On Grease 2 cups/2 gal. water
  Chlorinated Degreaser 2 cups/6 gal. water

Sidewalks/Outside Areas Daily DFP-32, SNB-130, Inspector’s Choice, 
  Tough On Grease or Chlorinated Degreaser 1/2 cup/1 gal. water

Drains Weekly Consume or Bloc-Aid 1/2 cup/1 gal. water

Grease Traps/Clogged Drains Weekly/As Needed Consume LIQ 1 cup
  Consume or Bloc-Aid 1 quart

IN PLACE EQUIPMENT:
Slicers, Cubers, Carts, Tables, etc. Daily DFP-32 1/2 cup/1 gal. water
  Sani-T-10 1/4 oz./1 gal. water
  Inspector’s Choice, Tough On Grease 
  or Chlorinated Degreaser 2 cups/2 gal. water

Coolers/Hoods Weekly DFP-32 or SNB-130 1/2 cup/1 gal. water
  Sani-T-10 1/4 oz./1 gal. water
  Inspector’s Choice, Tough On Grease 
  or Chlorinated Degreaser 2 cups/2 gal. water

Counters/Tables/Stainless Steel As Needed DFP-32 1/2 oz./16 oz. water in trigger sprayer
  Inspector’s Choice or Chlorinated Degreaser 2 cups/3 gal. water
  Tough On Grease 2 cups/2 gal. water

Oven Trays, Racks, Fry Baskets,
Equipment Parts Daily Oven & Grill Cleaner 3 cups/2 gal. water
  Sani-T-10 1/4 oz./1 gal. water

Fry Kettles Daily Oven & Grill Cleaner 1 cup/2 gal. water or 15 lb. capacity

Pots/Pans, Utensils As Needed Golden-Glo 3 Tbls./2 gal. water

WINDOWS:
Large Areas Twice a week Fast & Easy  Ready-To-Use
  or Glass Cleaner 1:10

Small Areas Daily Fast & Easy or  Ready-To-Use
  Glass Cleaner 1:10

RESTROOMS:
Sinks and Tiles Daily NABC Ready-To-Use

Toilet Bowls and Urinals Daily NABC Ready-To-Use

Hand Soap Dispenser Check daily -- refill as necessary  Antiseptic Hand Cleaner Ready-To-Use

Air Freshening Monthly Airlift Scentre Replace fragrance cartridge
   1st of each month

Drain Maintenance Weekly Consume 1 quart
  Consume LIQ 1 cup

Distributed by:

FOOD SERVICE CLEANING
& SANITIZING SCHEDULE

© SCC 2/99

#9893

Food Service Cleaning & 
Sanitizing Schedule   •   #989300

Bilingual 23” x 23” laminated wall chart.

DAILY MEAT, POULTRY AND SEAFOOD  
SANITATION PROGRAM
Using Spartan Degreasers and Sanitizers:

Chlorinated Degreaser
Sani-T-10 Plus
SparCHLOR

Inspector’s Choice
Tough on Grease

Sani-T-10
Meat/Seafood Cutting and Preparation Rooms: 
1.   Check floor drain and clear of debris.
2.   Remove or cover all food. 
3.   Remove all equipment parts and place on cutting tables or into soak tank. 
4.   Pick up or scrape away all gross soil from tables, all equipment, walls and floors. For large areas, use high    

   pressure sprayer and hot water. 
5.   Use Spartan Foam Gun or Select-O-Matic and Inspector’s Choice, Chlorinated Degreaser or Tough on Grease   

   at a 1:20 dilution (6 oz./gal.) dilution. Foam down all washable surfaces, equipment, walls and floors. 
6.   Let foam set for 5 minutes. Agitate as necessary. 
7.   Rinse all surfaces thoroughly with hot water and let dry.
8.   Using Spartan Foam Gun or Select-O-Matic, spray a 1:512 (¼ oz./gal.) dilution of Sani-T-10 or Sani-T-10 Plus  

   on to all washable surfaces, equipment, walls and floors. Air dry. 
9.   Tilt tables and other equipment to remove excess water. 

10.   Do not wipe dry. Do not rinse. 

Cleaning and Sanitizing Equipment Parts:
1.   Take apart all equipment. 
2.   Manually remove heavy soils. 
3.   Soak equipment parts for 5 minutes in sink or bucket filled with a 1:20 dilution (6 oz./gal.) of Inspector’s Choice,   

   Chlorinated Degreaser or Tough on Grease and hot water. 
4.   Rinse all equipment thoroughly. 
5.   Sanitize equipment parts in 1:512 solution (¼ oz./gal.) of Sani-T-10 or Sani-T-10 Plus and lukewarm water. 
6.   Let parts sit in solution a minimum of one minute. 
7.   Let parts/equipment air dry. Do not rinse. 

Cooler and Display Cases: 
1.   Remove all meat, poultry, fish dairy products, etc. from cooler or display cases and store in cooler. 
2.   Turn off compressor. Turn off fan and cover with plastic. 
3. Remove racks and pans and put in sink. Clean with hot water and Inspector’s Choice, Chlorinated Degreaser or   

 Tough on Grease at a 1:20 dilution (6 oz./gal.). Rinse thoroughly. Sanitize with a 1:512 solution of lukewarm  
    water and Sani-T-10 or Sani-T-10 Plus (¼ oz./gal.).

4.   Check drain and clear of debris. 
5.   Foam clean or spray clean entire case or cooler with a 1:20 dilution (6 oz./gal.) of Inspector’s Choice, Chlorinated  

   Degreaser or Tough on Grease.
6.   Rinse and allow to air dry. 
7.   Sanitize chrome, sides and bottom with a 1:512 solution (¼ oz./gal.) of Sani-T-10 or Sani-T-10 Plus.  Air dry.
8.   Clean case, mirrors and glass with a glass cleaner as often as needed. 
9.   Reassemble case. 

10.   Turn on fan, start compressor and refill case. 
NOTE: Always wear rubber gloves and splash goggles, along with following other recommended safety precautions. 
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Daily Meat Room & Poultry 
Sanitizing Schedule   •   #989400

Bilingual 17” x 23” laminated wall chart.

311Wash 2 Rinse 3 Sanitize
Fill #1 sink with Super Suds Dish Detergent 
Solution by pushing Super Suds Dish 
Detergent button.
Pull Super Suds Dish Detergent button back 
when sink is filled.
Place pre-scraped items to be washed in sink 
and scrub with brush or nonabrasive hand pad.

Fill #2 sink with clean water.

Rinse items in clean water.

© SCC 12/14  #987900

Fill #3 sanitizer sink with Sani-T-10 Plus solution by pressing 
Sani-T-10 Plus button using room temperature water.

When sink is full of Sani-T-10 Plus solution, pull
Sani-T-10 Plus button out.

Check to be sure Sani-T-10 Plus is between 150 - 400 ppm 
(target 200 ppm) with test strips.

Immerse the equipment for at least 1 minute, then air dry.

Remove one quat test strip.
Immerse into sanitizer solution for 5 
seconds.
Remove quat test strip from sanitizer sink 
and compare to graph on container.
Test should read 150–400 ppm, with a 
target of 200 ppm.
If reading falls below 150 ppm change to 
fresh solution or check dispenser.

EMERGENCY SANITIZER MIXING

Fill sink #3 with room temperature water to “Fill Line”.

Add 1/4 ounce of Sani-T-10 Plus 
per gallon of water.

Check to make sure that sink #3 water is 
150 – 400 ppm with test strip.

SparClean® Super Suds Dish Detergent Sani-T-10® Plus Sanitizer

2

3-SINK SYSTEM

TEST STRIP INSTRUCTIONS

For Service or Technical Support:
1-800-537-8990
Spartan Medical Emergency: 
1-888-314-6171

50 

100 

200 

400

3-Sink System Procedures Chart
Proper procedures for using a 3 Sink System.
•   Blue-Glo: #969300
•   Pot & Pan Detergent: #969700
•   SparClean® Super Suds: #987900

PROCEDIMIENTO DE INMERSIÓN

PROCEDIMIENTO DE PULVERIZACIÓN CONTINUA

PAA Sanitizer#3127

Procedimientos del Lavado de Frutas & Vegetales
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Verifique periódicamente la concentración de la solución de lavado para la 
cantidad adecuada de PAA Sanitizer. Utilice un papel para probar y/o el kit de 
prueba suministrado. La concentración recomendada es de 100 ppm de ácido 
peracético

IMPORTANTE: Almacenar las bandas de prueba en un lugar fresco y seco. 
Mantener la tapa puesta en todo momento. Si el frasco se deja abierto, las 
bandas de pruebas no brindaran resultados confiables.

USAR SOLAMENTE COMO SE INDICA. 
NO MEZCLAR.

PARAR EL DISPENSADOR
• Jalar el botón para parar de dispensar.

INICIAR EL DISPENSADOR
• Empujar el botón para iniciar a dispensar.

• Dejar funcionar el dispensador por 10 
SEGUNDOS para cebar la bomba.

PRUEBA DEL ÁCIDO 
PERACÉTICO

1. Sumergir la punta de la banda de prueba a la solución de 
PAA Sanitizer FP por 10 SEGUNDOS.

2. Sacudir el exceso de líquido de la banda de prueba.

3. Corresponder con la tabla de colores (100 ppm).

LAVAR EL PRODUCTO
• Mantener los productos por debajo de 

la corriente del dispensador por mínima-
mente 60 SEGUNDOS (usando gafas de 
seguridad y guantes de caucho).

• Permitir que el producto se seque. No 
requiere un enjuague potable.

LLENE EL DEPÓSITO/ 
FREGADERO
• Limpie el drenaje y el depósito.

• Rellenar con solución diluida PAA Sanitizer.

LAVAR EL PRODUCTO
• Procesar/remojar productos en tratamiento 

de agua.

• Permitir el tiempo de contacto de la solu-
ción del PAA Sanitizer FP por al menos 60 
SEGUNDOS.

• Permitir que el producto se seque. No 
requiere un enjuague potable.

ACTUALIZAR DEPÓSITO/ 
FREGADERO
• Drenar y volver a llenar el fregadero según 

sea necesario.

• No volver a utilizar la solución.
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SIEMPRE USE GUANTES Y GAFAS DE PROTECCIÓN AL MANIPULAR PAA SANITIZER

WWW.SPARTANCHEMICAL.COM • SERVICIO DE ASISTENCIA/TECNICO: 1-800-537-8990 • EMERGENCIA MÉDICA SPARTAN: 1-888-314-6171

1 2 3

1 2 3

DILUIR EL PRODUCTO A 4 OZ  
POR 20 GAL DE AGUA

DILUIR EL PRODUCTO A 4 OZ  
POR 20 GAL DE AGUA

PAA Sanitizer Fruit and Vegetable 
Wash Chart   •   #970500

Continuous Spray and Submerge procedures 
for using PAA Sanitizer for fruit and vegetable 
wash.

TOOLS & 
EQUIPMENT PRODUCTS VALVE

POSITIONS

Spartan ChemSelect 
Procedures

Degreaser/Detergent

Sanitizer

Turn off water supply to dispenser. Allow to air dry.

13 14
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Spartan Chemical Company, Inc.    
www.spartanchemical.com

SERVICE/TECHNICAL SUPPORT

1-800-537-8990
SPARTAN MEDICAL EMERGENCY

1-888-314-6171

OFFON

Put on proper protective wear.

21

Turn on water supply to dispenser.

3 4

Open wash valve. Foam surfaces and allow to set for 
3–5 minutes.

Close rinse valve.

10

Open sanitize valve.

11

Saturate surfaces with sanitizer. Close sanitize valve.

129

7 8

Open rinse valve. Thoroughly rinse surfaces.Close wash valve.

5

Scrub as needed.

6

ChemSelect Procedures Chart   •   
#914400

Procedures for using ChemSelect.

Cutting Board/Table 
Cleaning Procedures

Put on proper protective wear.

Close rinse valve.

Scrub as needed.

Saturate board with sanitizer.

Turn on water supply to 
dispenser.

Open wash valve.

Open rinse valve.

Close sanitize valve.

Pre-scrape heavy soils.

Apply degreaser.

Rinse.

Open rinse valve.

Close wash valve.

Close rinse valve.

Flush remaining debris.

Allow to set for 2–3 minutes.

Open sanitize valve.
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Spartan Chemical Company, Inc.    
www.spartanchemical.com

SERVICE/TECHNICAL SUPPORT

1-800-537-8990
SPARTAN MEDICAL EMERGENCY

1-888-314-6171

TOOLS & 
EQUIPMENT PRODUCTS VALVE

POSITIONS

Degreaser/Detergent

Sanitizer

OFFON

1 2 3 4 5

10

15

9

14

Turn off water supply to 
dispenser.

18

8

13

Allow to air dry.

19

7

12

17

6

11

16

Cutting Board/Table Cleaning 
Procedures Chart   •   #914500

Procedures for cleaning cutting boards/tables 
using ChemSelect.

WASH HANDS
LÁVESE LAS MANOS

LAVEZ-VOUS LES MAINS

www.spartanchemical.com  ©SCC 05/14  #968300

Wash Hands Sticker   •   #968300

1

Remove all jewelry.

Quítese todas las joyas.

Enlever tous les bijoux.

2

 Wet hands and wrists.

Mójese las manos  
 y las muñecas.

Se mouiller les mains  
et les poignets.

3 

Dispense soap.

Use jabón.

Distribuer le savon.

4 

 Wash hands for 20 seconds.

Lávese las manos durante  
 20 segundos.

Se laver les mains pendant  
20 secondes.

5 

 Rinse hands  
thoroughly with water.

Enjuague bien las  
manos con agua.

Se rincer les mains  
abondamment à l’eau.

6 

 Dry hands completely.

Seque las manos  
 completamente.

Se sécher complètement  
les mains.

7 

Turn off faucet with towel.

Cierre el grifo con una toalla.

Fermer le robinet avec  
une serviette.

8 

 Open door by grasping  
handle with towel.

Abra la puerta sujetando  
 la manija con una toalla.

Ouvrir la porte en saisissant la 
poignée avec une serviette.

9 

Throw towel in garbage.

Tire la toalla a la basura.

Jeter la serviette  
aux ordures.

Wash Your Hands. 
Lave Sus Manos. Lavage des mains.
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Hand Washing Procedures Chart   
•   #996700

Water Fill Line
SANITIZE

Sani-T-10® Plus
© SCC  12/15  918203

Water Fill Line
RINSE

© SCC  12/15  918202

Water Fill Line
WASH

SparClean® Pot and Pen Detergent
© SCC  12/15  918201

Water Fill Line
WASH

SparClean® Super Suds
© SCC  12/15  918200

Water Fill Line
SANITIZE

Sani-T-10® Plus
© SCC  12/15  918203

Water Fill Line
RINSE

© SCC  12/15  918202

Water Fill Line
WASH

SparClean® Pot and Pen Detergent
© SCC  12/15  918201

Water Fill Line
SANITIZE

Sani-T-10® Plus
© SCC  12/15  918203

Water Fill Line
RINSE

© SCC  12/15  918202

Water Fill Line
SANITIZE

Sani-T-10® Plus
© SCC  12/15  918203

Water Fill Line
921500

3-Sink Fill Line Stickers
•   Wash (Super Suds): #918200
•   Wash (Pot & Pan Detergent): #918201
•   Rinse: #918202
•   Sanitize (Sani-T-10® Plus): #918203
•   Water: #987800
•   Wash (Blue-Glo): #918204

3-Sink System Sanitation 
Schedules
Four frequency of cleaning sanitation 
schedules for the grocery industry.
•   Set of 4: #925305
•   Deli/Bakery: #925301
•   Produce: #925302
•   Seafood: #925303
•   Meat: #925304

Food Processing Training 
Cards   •   #470000

Color-coded, bilingual cards simplify 
training and address standardization 
and safety issues. Heavy-duty 
laminate provides durability and 
resistance to acid and caustic 
products. Easy to read and follow. 

Quat Disinfectant Test 
Strips   •   #994900

Test dilution with all Spartan quat-
based disinfectants (200–1500 PPM). 

Quat Sanitizer Test Strips   
•   #983800

Test dilution with all Spartan quat-
based sanitizers (50–400 PPM).

Insta-Test Strips   •   #993800

Provides in-use PPM of peracetic 
acid solution (10–160 PPM).

pH Papers/Spectral 1-14   
•   #995300

Determines pH of cleaning solution.

Chlorine Test Papers   
•   #984900

Provides in-use PPM of chlorine 
sanitizing solution (10–200 PPM).

High Range QAC Test Kit   
•   #994901

Tests QAC using the Direct Reading 
Titrator method (0–1000 PPM, 0–5000 
PPM with dilution).



FOOD PROCESSING AT A GLANCE

Guarantee: Spartan’s modern manufacturing and laboratory control insure uniform quality. If dissatisfied with performance of product, any unused portion may be returned for credit within 
one year of the date of manufacture. Use product as directed and read all precautionary statements.

Distributed by:

Be sure to read all Directions, Precautionary and First Aid Statements on product labels before use of these or any Spartan product. 
Safety Data Sheets for all Spartan products are available from your authorized Spartan Distributor or by visiting www.spartanchemical.com.

Spartan Chemical Company, Inc.
1110 Spartan Drive, Maumee, OH 43537
1-800-537-8990
www.spartanchemical.com
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Foaming Caustic/Alkaline
Chlorinated Degreaser (3080)

Chlorinated Plus® (3074)

DFP-32® (3008)

Foaming Caustic Cleaner FP® (3179)

Inspector’s Choice® (3045)

Low-Foam Caustic/Alkaline
Caustic Cleaner FP (3189)

High Performance Alkaline FP® (3126)

LFC® (3075)

Acid Cleaners
Acid Blend FP® (3124)

High Acid Cleaner FP® (3082)

High Acid Cleaner FP® Phosphate Free (3095)

Foaming Acid Cleaner FP® (3081)

General Purpose
Tough on Grease® (2034)

Peroxy Protein Remover, Cleaner & Whitener (3821)

Hard Surface Sanitizers
Acid Sanitizer FP® (3154)

PAA Sanitizer (3127)

Sani-T-10 Plus® (3159)

Sani-Tyze® (3195)

SparCHLOR® (3090)

Skin Care
Lite’n Foamy® E2 Sanitizing Hand Wash (3339)

Lite’n Foamy® E3 Hand Sanitizer (3340)

3-Sink System Products
Blue-Glo™ (3111)

Golden-Glo™ (3000)

Sani-T-10 Plus® (3159)

SparClean® Pot and Pan Detergent (7656)

SparClean® Super Suds (7648)

Drain Maintenance, Wastewater 
Treatment, & Odor Control

Consume® Drop-in-a-Drain (3205)

Consume® LIQ (3102)

Consume® POW (3104)

Egg Washing
Eggs-So-Clean® Egg Washing Compound (3129)

Eggs-So-Clean® pH Booster (3125)

Floor Cleaners
Industrial Pathmaker® (0087)

Pathmaker® (0085)

SC-200™ (2200)

SNB-130® (2130)

Specialty Products
Carcass Wash FP® (3133)

Foam Additive FP® (3109)

Food Grade Machinery Lubricant (6525)

Freezer Cleaner FP® (3128)

Fryer Cleaner FP (3191)

Green Solutions® Industrial Cleaner (3506)

GS High Dilution Disinfectant® 256 (3508)

metaquat® (1013)

Oven & Grill Cleaner (3004)

Tough on Grease® (2034)


