
SMART SANCLEAN	 Cleaner Sanitiser

→	DESCRIPTION
A sanitiser developed for use in the food industry that combines good cleaning  

and disinfection in a safe to use product.

→	BENEFITS
→	 Contains a blend of detergents, solvent and sequestrants for  

effective cleaning

→	 Contains 8% quaternary ammonium compound (QAC)

→	 Mildly alkaline making it safe to use on all washable surfaces  
including aluminium and galvanising

→	 Tested on a range of food common food-borne bacteria with a  
high kill rate* 

→	 Suitable for use in food contact areas. For more information refer to the Food 
Declaration document

→	 Highly concentrated and economical

→	 Available as a part of Dominant’s dispensing system for accurate, consistent 
dosing, as well as our proprietary Protekta® Cap, a no-touch system ensuring 

staff are ever exposed to the product 

→ APPLICATION
Sanclean is suitable for use in kitchens and food processing areas.

→	DIRECTIONS FOR USE
1.	 If soiling is heavy, pre-clean first using a non-ionic surfactant 		
	 cleanser, such as Laser  and rinse with fresh water before sanitising.
2.	 Allow at least 2 minutes contact time to allow the sanitiser to work. 
3.	 Rinse all food contact surfaces with potable water after use. 

SMART SANCLEAN – FOR USE WITH DISPENSING SYSTEM
Connect the bottle to the dispensing system by unscrewing the transport 
cap and screwing on the pick-up cap. 

BLEND CENTRE
1.	 Fill bottle or bucket with diluted product from water driven blend centre 

MANUAL DISPENSER BOTTLE 
1.	 Fill bottle with water to top of label 
2.	 Add 30mL/750mL bottle to the bottle. If soiling is heavy, add 60mL

ALL OTHER APPLICATIONS
Lighty soiled surfaces: Use at a dilution of 1:80 (12mL/L). 
Moderately soiled surfaces: Use at a dilution of 1:20 (50mL/L). 

When making up Sanclean in diluted form, ensure clean, fresh water 
is used. Warm to hot water will increase the cleaning performance, 
especially on fatty soils.

Sanclean has been independently tested under clean conditions at 1:80 
and dirty conditions at 1:20 using the principles outlined in
BS EN 1276:1997 against the following organisms:

•	 Staphylococcus aureus       • Salmonella choleraesuis
•	 Listeria monocytogenes      • Escherichia coli

*Sanclean passed the test with >log 5 reduction after 2 minutes at 20˚C. 
This is a kill rate of >99.999%. 

Testing carried out at the NATA registered analytical laboratory
Merieux Nutrisciences.

→ TECHNICAL INFO

Fragrance Colour Form pH Level

Mild solvent Orange Liquid 10.6

→ AVAILABLE IN

Product Code

2 x 5L Bottle C14229

15L Drum C12636

4 x 2L Proteckta® Cap C16847 

200L Drum C18415

1000L IBC C20025

Printed 750mL DIspensing Bottle C11013

Trigger Spray C22007

→ CERTIFICATIONS

dominant.com.au

1300 789 852	 enquiry@dominant.com.au	 24 Hour Medical Emergency Line 13 11 26

E
QUATERNARY

A Safety Data Sheet  
for this product  
can be found at  
dominant.com.au  
or use the QR code

SAFETY INFORMATION RECOMMENDED PPE


