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TECHNICAL DATA

SHS

SANITIZING HAND SOAP
0310

Thisisaconcentrated blend of surfactants and adual quaternary whichis
an effective one-step sanitizing hand soap for use in Federally inspected
meat, poultry and other food processing plants when used by personal
prior to handling food and/or food processing equipment. Effectivein
water up to 400 ppm hardness.

Appearance Viscous clear liquid
Foaming Thick, stable foam
Solids content, % 15-20

Detergent type Nonionic

Active quaternary 2.5%

Ph@25° C (77° F.) 7.0

Wt./Ga. @ 25° C (77° F) 8.34 Ibs.

6/1 gal.

5qd.

55 gal.

Cleanup of Spillsof L eakage:

Safety:

In case of spillsor leakage, absorb with an inert material such as sand,
earth or vermiculite. Dispose of material in compliance with federa, state
and local regulations. For small spills simply flush to sanitary sewer.
Care should be taken in areas of spilled concentrate as floors become
extremely slippery.

Normal common sense care should be taken during the transportation,
storage, and use of this product. In case of eye contact of concentrated
product or if swallowed, refer to the Material Safety Data Sheet (MSDS)
or consult aphysician.



