


HACCPER
® 

COMMERCIAL GRADE SANITISER 

FRAGRANCE FREE -

FOR FOOD SURFACE 

CONTACT APPLICATIONS 

DIRECTIONS FOR USE: HACCPER commercial grade sanitiser is designed to be used along with the HACCPER 
sanitising mat . For best results use 330ml of HACCPER sanitising fluid to 10 Litres of water. 
FOOD PROCESSING EQUIPMENT: After cleaning, apply a solution of 75mL of HACCPER sanitising fluid per 
10 litres of water. Leave solution on as a non-rinse disinfectant, or sanitise by rinsing with potable water after 30 
seconds contact time. Particularly suited to manual washing of implements using the two sink method, i.e. wash 
utensils in one sink with a detergent, then place into a second sink containing a solution of HACCPER sanitising 
fluid. Rinse all and allow to air dry. 
CLEANING AND SANITISING: Use 100mL of HACCPER sanitising fluid per 10 litres of water. Leave solution on 
as a non-rinse sanitiser, or sanitise by rinsing with potable water after 30 seconds contact time. 
LIGHT CLEANING AND SANITISING: For a clean surface, use 50mL of HACCPER sanitising fluid per 10 litres of water. 
FLOORS: After cleaning with a detergent, use a clean mop to apply a solution of 75mL HACCPER 
sanitising fluid to 10 litres of water. 
AFTER USE, RINSE PRODUCT CONTACT SURFACES WITH POTABLE WATER. 
SANITISING ADVICE: Avoid mixing with other cleaning products, soaps, or chemicals - the 
cationic germicide can be de-activated by soaps and anionic cleansers. 
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