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An effective food-contact surface sanitizer

Product Use: 
ServClean® Sanitize is designed specifically for hospitals, food processing plants, dairies, 
restaurants, bars, animal quarters, kennels and institutions where disinfection, sanitization 
and deodorisation is of prime importance. When used as directed, this product is formulated 
to disinfect precleaned inanimate, hard surfaces such as walls, floors, sink tops, tables, 
chairs, and bed frames.

ServClean® Sanitize deodorizes those areas which generally are hard to keep fresh smelling, 
such as garbage storage areas, empty garbage bins and cans, pet areas and any other areas 
which are prone to odours caused by microorganisms.

In addition, ServClean® Sanitize can also be used to sanitize previously cleaned food grade 
eggs in shell egg and egg product processing plants.

† Eggs sanitized with this product shall be subjected to a potable water rinse if they are to be 
broken immediately for use in the manufacture of egg products. Eggs should be reasonably 
dry before casing or breaking. The solution should not be reused for sanitizing eggs.

Dilution Rates:  
For sku’s 29319-4, 29319-1S, & 29319-CS

GENERAL/HOSPITAL DISINFECTION
Add 22 mL of ServClean® Sanitize per 4 Litres of water or 0.75 oz per gallon of water.  

SANITIZATION
Add 8mL of ServClean® Sanitize per 4 Litres of water or 0.27 oz per gallon of water.   

MILDEWSTAT
Add 22mL of ServClean® Sanitize per 4 Litres of water or 0.75 oz per gallon of water. 
 
Contact Time/Concentration: At a use dilution of 32.5 mL per 4 L (806 ppm) 
ServClean® Sanitize is effective against HIV-1 in the presence of 5% blood serum with a 10 
minute contact time.

Sanitization - For use in restaurants, dairies, food processing plants, and bars. When 
used as directed this product is an effective sanitizer against Escherichia coli, Yersinia 
enterocolitica, and Staphylococcus aureus and  E. coli 0157:H7, Shigella sonnei (ATCC 
11060), Vibrio cholera (ATCC 14035), Methicillin resistant Staphylococcus aureus (MRSA) 
(ATCC 33592), Vancomycin resistant Enterococcus faecalis (VRE) (ATCC 51299), Klebsiella 
pneumoniae (ATCC 4352), Listeria monocytogenes (ATCC 35152), Salmonella typhi (ATCC 
6539), campylobacter jejuni (ATCC 29428).

KILLS HIV ON PRE-CLEANED ENVIRONMENTAL SURFACES/OBJECTS  
PREVIOUSLY SOILED WITH BLOOD/BODY FLUIDS IN HEALTH CARE SETTINGS

Viruses: ServClean® Sanitize, when used on precleaned environmental inanimate hard surfaces at 
22 mL per 4 Litres of water exhibits effective virucidal activity against Influenza A2/Japan, herpes 
Simplex Type 1, Adenovirus Type 5, Vaccinia virus, and Avian influenza A/Turkey/Wisconsin, 
Human Immunodeficiency Virus Type 1 (HIV-1), Newcastle disease virus, Laryngotracheitis Virus, 
Porcine Respiratory and Reproductive Syndrome virus. ServClean® Sanitize has demonstrated 
effectiveness against Vaccinia and Influenza A virus and is expected to inactivate all Influenza A 
viruses including 2009 (H1N1) pandemic Influenza A virus.

Product Codes & Sizes

Concentrate:

29319-4 
4 x 3.78 L

Dispenser Ready Concentrates:

29319-1S               29319-CS 
4 x 2.0 L                 2 x 4.73 L

29319-18               29319-208 

1 x 18.9 L               1 x 208 L

29319-TOTE                

1 x 1000 L                 

SANITIZE For Restaurant, Bar and Kitchen Use
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DISINFECTANT • NO RINSE SANITIZER†  •  DEODORIZE • MILDEWSTAT (on hard, inanimate surfaces)


