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Sparta Spectrum Meat Department Kit 991129

Sparta Spectrum Color‑Coded Products are a key group of CCP (Critical 
Control Point) Products™ designed to promote safe food handling and 
help prevent hazardous cross‑contamination
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A 4139514 
Knife Cleaning Brush
Cepillo Para Limpiar Cuchillos

B 4002414 
Iron Style Brush
Cepillo De Tipo Plancha

C 4050114
20" All Purpose Utility Scrub Brush
Cepillo Para Fregar De Uso General De 20"

D 4054114
8" All Purpose Utility Scrub Brush
Cepillo Para Fregar De Uso General De 8"

Brush Maintenance
1. Wash, rinse, sanitize, and air dry brushes between uses.
2. Hang brushes on a brush rack with bristles facing out when not in use.
3. Regularly check the condition of your brushes and evaluate their 

cleaning performance.

4. Replace matted and worn brushes every 90 days.

Mantenimiento De Los Cepillos
1. Lave, enjuague, desinfecte y deje secar los cepillos entre usos.
2. Cuelgue los cepillos en un bastidor para cepillos, con las cerdas mi-

rando hacia fuera, cuando no los esté utilizando.
3. Controle periódicamente el estado de los cepillos y com pruebe que 

limpian bien.
4. Reemplace los cepillos enredados y gastados cada 90 días.
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General Clean-Up Tools
Utensilios Generales De Limpieza
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A 4108314 
Duo-Sweep® Angle Broom
Escoba En Angulo Duo-Sweep

B 4014600 
Floor Drain Brush
Cepillos Para Drenane De Piso

C 4023600
Handle
Mango

D 4042314
Hi-Lo® Floor Scrub Brush
Cepillo Para Fregar Pisos Hi-Lo

E 4022514
Handle
Mango

Brush Maintenance
1. Wash, rinse, sanitize, and air dry brushes between uses.
2. Hang brushes on a brush rack with bristles facing out when not in use.
3. Regularly check the condition of your brushes and evaluate their 

cleaning performance.

4. Replace matted and worn brushes every 90 days.

Mantenimiento De Los Cepillos
1. Lave, enjuague, desinfecte y deje secar los cepillos entre usos.
2. Cuelgue los cepillos en un bastidor para cepillos, con las cerdas mi-

rando hacia fuera, cuando no los esté utilizando.
3. Controle periódicamente el estado de los cepillos y com pruebe que 

limpian bien.
4. Reemplace los cepillos enredados y gastados cada 90 días.
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Floor & Drain Care
Cuidado De Desagües Y Pisos
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All Sparta Spectrum Kits include two Wall Charts; 
a General Clean-Up Tools Wall Chart, and a Floor & 
Drain Care Wall Chart. These laminated, bilingual 
(English/Spanish) charts provide a visual reference 
for your employees on proper brush storage, brush 
maintenance, brush reorder, and information on 
preventing cross‑contamination.

•	Sparta Spectrum Kits are the easy way to help set up your own HACCP program
•	The color-coded kits help employees to segregate brushes by purpose and work 

zones to help prevent cross-contamination
•	Each kit is made up of General Clean-Up Tools and Floor & Drain Care products 

(see details listed in product chart on following page)

carlislesmp.com  |  800.654.8210	

c
o

l
o

r
-c

o
d

e
d

�pr
o

d
u

c
ts

22



40024 - Iron Style Hand Scrub

41395 - Knife Cleaning Brush40541 - 8" All Purpose 
Scrub Brush

40501 - 20" All Purpose 
Scrub Brush

40423 - Hi-Lo Floor Scrub 
40225 - Fiberglass Handle

40146 - Floor Drain Brush
40236 - Drain Brush Handle

(1) General Clean‑Up and (1) Floor 
& Drain Care Wall Chart is included 
in each kit

40007 - Meat Grinder/Valve Brush 40480 - Bench Brush
40379 - Pastry Brush

41619 - Floor Scraper41891 - 18" Omni Sweep® 

41083 - Duo-Sweep® 
Angle Broom

40735 - Aluminum 
Brush Rack

Supermarket Kits
991109 

Blue  
Seafood Kit

991119 
Green 

Produce Kit

991129 
Red 

Meat Kit

991139 
Yellow 

Bakery Kit

991149 
White 

Deli Kit

40007 30" Valve Brush c

40024 6" Iron Style Brush c c c c c

40225 60" Fiberglass Handle c c c c c

40423 10" Hi-Lo Floor Scrub c c c c c

40480 8" Bench Brush c

40501 20" All Purpose Scrub Brush c c c c c

40541 8" All Purpose Scrub Brush c c c c c

40735 17" Aluminum Brush Rack (2 per kit) c c c c c

41083 Duo-Sweep Unflagged Angle Broom c c c c c

41395 Knife Cleaning Brush c c c c c

41891 24" Omni Sweep c

40146* 3" Drain Brush c c c c c

40236* 36" Floor Drain Handle c c c c c

40379* 3" Boar Bristle Pastry Brush c

41619* 8" Floor Scraper c

Supermarket Kit Product Usage Guide

Note: Each kit contains both a General Clean-Up Wall Chart and a Floor & Drain Care Wall Chart

To order replacement items use the following color codes: Blue(14), Green(09), Red(05), Yellow(04) and White(02)

* Items are only available in one color
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A 4139514 
Knife Cleaning Brush
Cepillo Para Limpiar Cuchillos

B 4002414 
Iron Style Brush
Cepillo De Tipo Plancha

C 4050114
20" All Purpose Utility Scrub Brush
Cepillo Para Fregar De Uso General De 20"

D 4054114
8" All Purpose Utility Scrub Brush
Cepillo Para Fregar De Uso General De 8"

Brush Maintenance
1. Wash, rinse, sanitize, and air dry brushes between uses.
2. Hang brushes on a brush rack with bristles facing out when not in use.
3. Regularly check the condition of your brushes and evaluate their 

cleaning performance.

4. Replace matted and worn brushes every 90 days.

Mantenimiento De Los Cepillos
1. Lave, enjuague, desinfecte y deje secar los cepillos entre usos.
2. Cuelgue los cepillos en un bastidor para cepillos, con las cerdas mi-

rando hacia fuera, cuando no los esté utilizando.
3. Controle periódicamente el estado de los cepillos y com pruebe que 

limpian bien.
4. Reemplace los cepillos enredados y gastados cada 90 días.
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