
ServClean™

2060 Fisher Drive,
Peterborough, Ontario 
K9J 8N4

Tel: 705.740.2880 
Fax: 705.745.1239 
Toll Free: 1.877.745.2880

Web: www.charlotteproducts.com

FOOD CONTACT SANITIZER

Product Use: In Institutional, Food Handling and Process Areas, Bars and Institutional Kitchens.  
For sanitizing hard non-porous surfaces of food utensils, dishes, silverware, glasses, sink tops, 
countertops, refrigerated storage and display equipment and other hard non-porous surfaces.

FOOD CONTACT SANITIZING PERFORMANCE:

This product is an effective food contact sanitizer in 1 minute at 1.36 oz. per 4 gal. of 500 ppm  
hard water (200 ppm active) on hard, non-porous surfaces:

This product is an effective food contact sanitizer in 1 minute at 1 oz. per 4 gal. of 300 ppm  
hard water (150 ppm active) on hard, non-porous surfaces:

Escherichia coli 
Staphylococcus aureus

This product is an effective food contact sanitizer in 1 minute at 2.67 oz. per 4 gal. of 1000 ppm 
hard water (400 ppm active) on hard, non-porous surfaces:

Escherichia coli 
Staphylococcus aureus

Directions for Use: Please see product label for specific sanitizing directions.

Aeromonas hydrophila
Campylobacter jejuni
Clostridium perfringens-vegetative
Escherichia coli
Escherichia coli O111:H8
Escherichia coli O157:H7
Escherichia coli O45:K-:H
Escherichia coli O103:K-:H8
Escherichia coli O121:K-:H10
Escherichia coli O26:H11
Enterococcus faecalis
Enterobacter sakazakii

Listeria monocytogenes
Klebsiella pneumoniae
Salmonella enterica
Salmonella enteritidis
Salmonella typhi
Shigella dysenteriae
Shigella sonnei
Staphylococcus aureus
Staphylococcus aureus Methicillin
Resistant
Streptococcus pyogenes
Yersinia enterocolitica

Product Code & Size

19319U-F6 Standard 
(1.89L / 0.50 U.S. Gal)

19319U-4 Dispenser Ready 
(3.78L / 1 U.S. Gal)

SANITIZE For Restaurant, Bar and Kitchen Use
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This product is a food contact 
surface sanitizer. 

This product is a food contact 
surface sanitizer. 

This product is a food contact 
surface sanitizer. 

EPA REG. NO. 10324-81-68138
EPA EST. NO. 72026-IL-001Net Contents: 1.0 U.S. Gal. / 3.78 Litre

ACTIVE INGREDIENTS:
Alkyl (50% C14, 40% C12, 10% C16)
    Dimethyl Benzyl Ammonium Chloride...........................................3.0%
Octyl Decyl Dimethyl Ammonium Chloride .......................................2.3%
Didecyl Dimethyl Ammonium Chloride.............................................1.1%
Dioctyl Dimethyl Ammonium Chloride .............................................1.1%
OTHER INGREDIENTS: ...............................................................92.5%
TOTAL:......................................................................................100.0%

KEEP OUT OF REACH OF CHILDREN
 DANGER         PELIGRO

   See back panel for additional precautionary statements.

SI USTED NO ENTIENDE LA ETIQUETA, BUSQUE A ALGUIEN
PARA QUE SE LA EXPLIQUE A USTED EN DETALLE.
IF YOU DO NOT UNDERSTAND THE LABEL, FIND SOMEONE TO 
EXPLAIN IT TO YOU IN DETAIL.

This product is a Food Contact Sanitizer. For use in Institutional, Food
Handling and Process Areas, Bars and Institutional Kitchens.

FIRST AID 
In case of emergency, call a poison control center or doctor for treatment advice.
Have the product container or label with you when calling a poison control
center or doctor, or going for treatment. IF IN EYES: Hold eye open and rinse
slowly and gently with water for 15-20 minutes. Remove contact lenses, if
present, after the first 5 minutes, then continue rinsing eye. IF ON SKIN: Take
off contaminated clothing. Rinse skin immediately with plenty of water for 15-20
minutes. IF SWALLOWED: Have person sip a glass of water if able to swallow.
Do not induce vomiting unless told to do so by a poison control center or doctor.
Do not give anything by mouth to an unconscious person. Call a poison control
center or doctor immediately for treatment advice. IF INHALED: Move person to
fresh air. If person is not breathing, call 911 or an ambulance, then give artificial
respiration, preferably mouth-to-mouth, if possible.
NOTE TO PHYSICIAN: Probable mucosal damage may contraindicate the use 
of gastric lavage.


