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SANITIZERS                                                

DICAL - 2
Quaternary Ammonium Sanitizer with 
Multiple Germicidal Applications

 � Use in third sanitizing sink and 
to spray down all food contact 
surfaces in kitchens and food 
processing areas

 � Effective against Staphylococcus 
aureus; Salmonella typhosa; 
Staphylococcus aureus (Methicillin 
resistant); Escherichia coli 
O157:H7; Salmonella enterica; 
Escherichia coli; Vancomycin 
resistant; Escherichia coli O157:H7

 � EPA Registered
 � Kosher/Pareve

Dilution: ¼ oz per gallon of water
Packaging: 4 x 1 gal, 5 gal I EP679

EC-50 FINAL RINSE SANITIZER
Low Temp Sanitizer

 � Sodium hypochlorite solution 
sanitizer

 � Use in low temperature dish 
machines

 � EPA registered
 � NOTE: Not recommended for use 
on aluminum and other soft metals

Dilution: For automatic dispensing 
systems. Dilution rates vary according 
to water conditions, equipment, and 
procedures.
Packaging: 4 x 1 gal, 5 gal I EP776

RTU SURFACE SANITIZER
Food Contact Surface Sanitizer

 � Food processing plants, USDA 
inspected food-processing 
facilities, dairy and meat poultry 
producing establishments

 � Restaurants, bars, cafeterias,  
institutional kitchens, fast food   
operations and food storage areas

Dilution: Ready-to-use
Packaging: 6 x 32 oz I EP720

SYN-QUAT 10
Disinfectant & Sanitizer

 � Also effective as fungicide, virucide 
and deodorizer

 � Recommended for hard non-
porous surfaces and utensils, 
glasses etc.  

 � Effective against Staphylococcus  
aureus, Salmonella enterica, 
Methicillin resistant Staphylococcus 
aureus (MRSA Pseudomonas 
aeruginosa, Vancomycin 
intermediate resistant    
Staphylococcus aureus (VISA),  
HIV-1 (Aids virus), HBV (Hepatitus 
B Virus), HCV (Hepatitus C Virus), 
SARS associated Coronavirus and 
Pandemic 2009 H1N1 Influenza A 
Virus (Swine flu)

 � EPA registered
Dilution: 1:512
Packaging: 4 x 1 gal, 5 gal, 55 gal
 I S3642

SANITIZING TABLETS       

SANITIZING TABLETS
Multi-Purpose Sanitizer

 � Pre-measured, easy-to-use
 � Visible - turns water blue
 � Gentle - will not irritate hands

Dilution: 1 tablet per 1½ gallons of 
water in the third sink compartment
Packaging: 6 x 100 tablets/bottle
 I EP409006

TEST STRIPS              

CHLORINE TEST STRIPS
Chlorine Test Strips Vial

 � A quick, simple, reliable way to 
meet Federal, state, and local food 
safety guidelines

 � Color charts lab-tested for 
precision accuracy

Packaging: 100 strips/vial I EP121

pH TEST STRIPS
pH Test Strips Vial

 � Accurate results
 � 0 -14 range

Packaging: 100 strips/vial I CAB14

QUATERNARY TEST STRIPS
Quaternary Test Strips Vial

 � A quick, simple, reliable way to 
meet federal, state, and local food 
safety guidelines

 � Color charts lab-tested for 
precision accuracy

Packaging: 100 strips/vial I EP120

SPECIAL PURPOSE 
CLEANERS              

BLAST AWAY
Grill, Oven & Fat Fry Cleaner

 � Low foaming
 � Removes grease, fat and baked-
on carbon deposits from kitchen 
surfaces

Dilution: Grills & Ovens: 2 - 4 oz per 
gallon of water
Fryolators: 2 - 3 oz per gallon of water
Packaging: 4 x 1 gal I EP413

BLOCK WHITENER
Heavy-Duty Chlorinated Cleaner

 � Cleans and removes tough stains
 � Restores cutting board to bright 
white condition

Dilution: As is
Packaging: 6 x 32 oz I B3675

COOL
Low Temperature Freezer Cleaner

 � Can be used manually or through 
floor scrubbing machines

Dilution: 1:1     -23° F
 1:32    31° F
Packaging: 4 x 1 gal, 5 gal I C0650

DIGEST
Enzyme-Producing Bacterial Liquid

 � Recommended for drains, grease 
traps, etc.

 � Digests and biodegrades organic 
waste, grease and food by-
products

 � Non-pathogenic
 � Reduces and eliminates malodors

Dilution: See data sheet or label.
Packaging: 12 x 32 oz, 4 x 1 gal,
 5 gal, 55 gal 
  I D0860

DRAINACE
Enzyme Drain Cleaning System

 � Liquid enzyme and surfactant drain  
cleaner/maintainer

 � Live beneficial bacteria digest fat,  
protein and carbohydrates, hair 
and other organic waste

 � Counteracts offensive odors
 � Use as a deodorizing surface;  
spray in lavatories around urinals, 
toilets, etc.

 � Pleasantly-scented
Dilution: 4 - 8 oz daily
Packaging: 12 x 32 oz, 4 x 1 gal, 
 5 gal
 I EP426

ENZYMATIC FLOOR CLEANER
Enzyme Producing Bacterial Liquid Floor 
Cleaner

 � Non-pathogenic
 � Great for cleaning restroom and  
kitchen floors

 � Digests and biodegrades organic 
waste, grease and food by-
products

 � Pleasantly-scented
Dilution: 1:16 - 1:128
Packaging: 4 x 1 gal, 6 x 64 oz
 I E2107

FOOD RELEASE SPRAY - 
AEROSOL

 � Stops food from sticking to cooking  
surfaces

 � Adds no flavor
 � Economical to use - No need for oil 
or butter

 � Healthful - Contains no salt or   
cholesterol

 � Kosher / Pareve
Dilution: As is
Packaging: 6 x 16 oz  I EP1312

GENTLE TOUCH
Liquid Creme Cleaner

 � Contains mild abrasives
 � Safely cleans counter tops, sinks, 
walls, stainless steel, showers, etc.

Dilution: As is
Packaging: 12 x 32 oz I G1325

GLIDE
Concentrated Liquid Cleaner

 � Use on most hard surfaces, 
including no-wax flooring, vinyl, 
rubber, sealed wood, brick, 
concrete, terrazzo and marble

 � Works in all water hardness 
conditions

Dilution: 1 ounce per 2 ½ gallons 
water
Packaging: 4 x 1 gal, 5 gal pail 
 I EP710

GOOD HOOD
Heavy-Duty Alkaline Liquid Cleaner

 � Recommended for kitchen hood  
pressure cleaning

 � Effectively removes carbonized fats
Dilution: 1:10
Packaging: 4 x 1 gal, 5 gal, 30 gal,
 55 gal 
 I G1371

GRILL & OVEN CLEANER 
Grease & Fryolater Cleaner

 � Specially formulated to quickly and 
easily remove tough grease, fat 
and baked on food deposits from 
grills, oven interiors and ventilation 
hoods  

 � Completely biodegradable and  
phosphate-free

Dilution: Grills & Ovens: 2 - 4 oz per 
gallon of water
Fryolators: 4 - 6 oz per gallon of water
Packaging: 4 x 1 gal, 5 gal I G1380

Food Service


