
Providing Quality Maintenance and Chemical Specialty Solutions with Unparalleled Customer Service

grocery store 
food safety & sanitation

GroceryCheck®

In the competitive retail grocery store 
industry, food safety and sanitation are 
paramount to success. Sanitation is key 
to ensuring that customers will have a 
positive experience and return to the 
store repeatedly.  A complete program 
including employee training, food safe-
ty audits, cleaners and sanitizers is re-
quired to get the job done right—safely 
and thoroughly.





CLEANLINESS IS RATED 
THE MOST IMPORTANT ASPECT 
OF RETAIL STORE ATMOSPHERE

Key Areas to Address:
• General Cleaning / Restroom

° Over 90% of customers polled stated that unclean restrooms or unpleasant odors would negatively 
impact their perception of a grocery store.

• Deli/Bakery/Seafood/Meat Food Prep Areas

° The Centers for Disease Control and Prevention (CDC) estimates that approximately 1,600 illnesses 
and 260 deaths due to Listeriosis occur annually in the United States, and each year roughly 1 in 6 
Americans gets sick, 128,000 are hospitalized, and 3,000 die of foodborne diseases (CDC 2011).

• Food & Non-Food Hand Hygiene

° The Food and Drug Administration (FDA) and the (CDC) are working together to control the transmis-
sion of pathogens that can result in foodborne illnesses. Transmission of pathogenic bacteria, viruses 
and parasites from raw food or from ill workers to food by way of improperly washed hands continues 
to be one of several major factors in the spread of foodborne illnesses.  FDA’s Food Code requires 
grocery stores to implement hand hygiene programs for preventing foodborne illness.

• Drain Maintenance

° To prevent the spread of Listeria, store drainage systems are critical areas to clean regularly, but they 
are often not held to the same high standards of cleaning associated with food preparation areas.

• Floor Care

° Nearly 90% of customers polled stated that dirty floors, spills, and stains would negatively impact their 
perception of a grocery store.

EMPLOYEE TURNOVER in the grocery industry is 
40% HIGHER than the average. In addition, 31% of 
grocery employees work PART-TIME. With a large 
portion of the workforce turning over, EMPLOYEE 
TRAINING and a DOCUMENTED CLEANING program 
is critical to keep the store clean and safe, and to 
KEEP CUSTOMERS COMING BACK!



More sizes available.

HAND HYGIENE
FOOD CONTACT

HAND HYGIENE
NON-FOOD

HOUSEKEEPING/
GENERAL MAINTENANCE

DELI/BAKERY/SEAFOOD/
MEAT ROOM CLEANING

Chlorinated Degreaser
Chlorinated foam cleanser
pH 13.0–13.5 • 6 oz/gal

308005 308004

5 Gal 1 Gal x4   

Inspector’s Choice
Non-chlorinated foam cleanser
pH 13.0–13.5 • 6 oz/gal

304505 304504

5 Gal 1 Gal x4   

Sani-T-10® Plus
No-rinse sanitizer
pH 7.5 • ¼ oz/gal

315905 315904

5 Gal 1 Gal x4   

Foam Gun 481
997300

Spartasprayer 2.0
997501

UB Selecto
920600

AUTOMATIC 
DISH WASHING

SparClean® All Temperature 
Detergent
Concentrated warewash detergent
pH 13.5–14.0 • 3 ml/gal

765005 765004

5 Gal 1 Gal x4   

SparClean® High Temperature 
Rinse Aid
High-temp rinse aid
pH 1.0–2.0 • 2 ml/rack

765205 765204

5 Gal 1 Gal x4   

SparClean® Low Temperature 
Rinse Aid
Low-temp rinse aid
pH 6.0–7.0 • 2 ml/rack

765305 765304

5 Gal 1 Gal x4   

SparClean® Sanitizer
Low-temp dish machine sanitizer
pH 12.0–13.0 • 2 oz/13 gal

765405 765404

5 Gal 1 Gal x4   

SparClean® Metal Safe 
Dish Detergent
Soft metal-safe detergent
pH 13.5–14.0 • 5 ml/13 gal

765805 765804

5 Gal 1 Gal x4   

SparClean® Delimer
Delimer
pH 1.0–2.0 • 2 oz/gal

765505 765504

5 Gal 1 Gal x4   

LavoWare Pro
99155

3 SINK MANUAL 
WAREWASHING

SparClean® Pot and Pan 
Detergent
High suds 3-sink detergent
pH 7.5–8.0 • ¼–2 oz/gal

765605 765604

5 Gal 1 Gal x4   

Sani-T-10® Plus
No-rinse sanitizer
pH 7.5 • ¼ oz/gal

315905 315904

5 Gal 1 Gal x4   

Sinkmaster
904700

Clean on the Go® 
3-Sink System
99132

Lite’n Foamy® E2 
Sanitizing Handwash
Food handling foam soap
pH 4.0–6.0 • Straight

333904

1 Gal x4   

Lite’n Foamy® E3 
Hand Sanitizer
Food handling foam sanitizer
pH 4.0–6.5 • Straight

334004

1 Gal x4   

BioRenewables® Glass Cleaner
Glass and hard surface cleaner
pH 8.0–9.0 • 2 oz/gal

483502

COG x4     

NABC® Concentrate
Disinfectant cleaner
pH 5.0–6.0 • 2 oz/gal

471602

COG x4

Clean by Peroxy®
All purpose cleaner
pH 2.0–3.0 • 2 oz/gal

482002

COG x4     

Xcelenté®
All purpose floor cleaner
pH 7.0–8.0 • 1–3 oz/gal

001905 001904

5 Gal 1 Gal x4   

Versafill® 3

967100 967200

E Gap Air Gap

Lite’n Foamy® Citrus Fresh
Bio-based handwash
pH 4.0–6.5 • Straight

330804

1 Gal x4     

Lite’n Foamy® Non-Alcohol 
Hand Sanitizer
Foaming, antiseptic hand sanitizer
pH 4.0–5.0 • Straight

334504

1 Gal x4

Lite’n Foamy® Push Dispenser

975600 975700

White Black

Lite’n Foamy® Touch-Free 
Dispenser

977200 977300

White Black

FLOOR 
CARE

The Fixx
High-gloss floor finish
pH 8.0–9.0 • Straight

404605 404604

5 Gal 1 Gal x4

EnduraSTRIP
Heavy-duty finish remover
pH 13.4–13.8 • 10–16 oz/gal

006705 006704

5 Gal 1 Gal x4

Industrial Pathmaker®
Multipurpose floor cleaner
pH 11.0–12.0 • 1–8 oz/gal

008705 008704

5 Gal 1 Gal x4

This product meets Green Seal™ Standard GS-37 based on effective performance, concentrated 
volume, minimized/recycled packaging and protective limits on VOCs and human & environmental 
toxicity. GreenSeal.org.



DRAIN
MAINTENANCE

metaquat®
Alkaline drain cleaner
pH 12.8–13.1 • 2–6 oz/gal

484002

2 Ltr x4   

Consume® LIQ
Bacterial auto-dosed drain treatment
pH 8.0–9.0

310205

5 Gal

Consume® Drop-in-a-Drain
Bacterial single-dose drain treatment
pH 6.5–8.5

320500

PK x336

Auto Drain

920500 920400

AC Battery

Portable Drain Foamer
994700

Shineline Floor Prep®
Stripper neutralizer
pH < 1.0 • 5 oz/gal

302905 302904

5 Gal 1 Gal x4

Shineline Baseboard & Wax 
Build-Up Stripper®
Aerosol spray stripping solution
pH 11.2–11.8 • Aerosol

609700

20 oz x12

BioTransport 1 Consume 
Eco-Lyzer®
Bacterial digestant cleaner for odor control
pH 6.0–7.0 • 2–6 oz/gal

459702

2 Ltr x4

Freezer Cleaner FP
Freezer cleaner
pH 9.5–10.5 • 1:1–3:1

312805 312804

5 Gal 1 Gal x4   

PAA Sanitizer
Fruit and vegetable wash
pH < 1.0 • 1 oz/5 gal

312705

4.81 Gal   

Food Grade Machinery 
Lubricant
Food grade lubricant
pH N/A • Aerosol

652500

20 oz x12

Oven & Grill Cleaner
Oven and grill cleaner
pH 13.5–14.0 • Straight–12 oz/gal

300404

1 Gal x4

  

Clean on the Go® PDS 
(Portable Dispensing System)
925800

SparCHLOR®
Organic sanitizer / cutting board whitener
pH 12.5–13.0 • 1–5 oz/gal

309004

1 Gal x4

  

Stainless Steel Cleaner RTU
Stainless steel cleaner/protectant
pH 5.5–6.5 • RTU

326503

1 Qt x12

SPECIALTY 
PRODUCTS

RESTROOM
ODOR CONTROL

Urinal Screens with Blocks
Urinal screens with blocks
800100

UriGard® U for Urinals
Floor protecting mat
860000

UriGard® C for Commodes
Floor protecting mat
870000

ecore® Citrus Mango
Passive air care
808400

A good cleaning program can help PREVENT or MINIMIZE the possibility of foodborne 
illness—keeping your CUSTOMERS, EMPLOYEES, and BRAND safe.

SC-200
Heavy-duty degreaser
pH 13.4–13.9 • 4–12 oz/gal

220005 220004

5 Gal 1 Gal x4   

SparCreme®
Creme cleanser with grit
pH 2.0–2.5 • Straight

732003

1 Qt x12

Orange Tough® 15
Adhesive removal
pH 8.5–9.0 • RTU

221603

1 Qt x12
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General Housekeeping Chart
Customizable chemical usage chart.

DAILY MEAT, POULTRY AND SEAFOOD  
SANITATION PROGRAM
Using Spartan Degreasers and Sanitizers:

Chlorinated Degreaser
Sani-T-10 Plus
SparCHLOR

Inspector’s Choice
Tough on Grease

Sani-T-10
Meat/Seafood Cutting and Preparation Rooms: 
1.   Check floor drain and clear of debris.
2.   Remove or cover all food. 
3.   Remove all equipment parts and place on cutting tables or into soak tank. 
4.   Pick up or scrape away all gross soil from tables, all equipment, walls and floors. For large areas, use high    

   pressure sprayer and hot water. 
5.   Use Spartan Foam Gun or Select-O-Matic and Inspector’s Choice, Chlorinated Degreaser or Tough on Grease   

   at a 1:20 dilution (6 oz./gal.) dilution. Foam down all washable surfaces, equipment, walls and floors. 
6.   Let foam set for 5 minutes. Agitate as necessary. 
7.   Rinse all surfaces thoroughly with hot water and let dry.
8.   Using Spartan Foam Gun or Select-O-Matic, spray a 1:512 (¼ oz./gal.) dilution of Sani-T-10 or Sani-T-10 Plus  

   on to all washable surfaces, equipment, walls and floors. Air dry. 
9.   Tilt tables and other equipment to remove excess water. 

10.   Do not wipe dry. Do not rinse. 

Cleaning and Sanitizing Equipment Parts:
1.   Take apart all equipment. 
2.   Manually remove heavy soils. 
3.   Soak equipment parts for 5 minutes in sink or bucket filled with a 1:20 dilution (6 oz./gal.) of Inspector’s Choice,   

   Chlorinated Degreaser or Tough on Grease and hot water. 
4.   Rinse all equipment thoroughly. 
5.   Sanitize equipment parts in 1:512 solution (¼ oz./gal.) of Sani-T-10 or Sani-T-10 Plus and lukewarm water. 
6.   Let parts sit in solution a minimum of one minute. 
7.   Let parts/equipment air dry. Do not rinse. 

Cooler and Display Cases: 
1.   Remove all meat, poultry, fish dairy products, etc. from cooler or display cases and store in cooler. 
2.   Turn off compressor. Turn off fan and cover with plastic. 
3. Remove racks and pans and put in sink. Clean with hot water and Inspector’s Choice, Chlorinated Degreaser or   

 Tough on Grease at a 1:20 dilution (6 oz./gal.). Rinse thoroughly. Sanitize with a 1:512 solution of lukewarm  
    water and Sani-T-10 or Sani-T-10 Plus (¼ oz./gal.).

4.   Check drain and clear of debris. 
5.   Foam clean or spray clean entire case or cooler with a 1:20 dilution (6 oz./gal.) of Inspector’s Choice, Chlorinated  

   Degreaser or Tough on Grease.
6.   Rinse and allow to air dry. 
7.   Sanitize chrome, sides and bottom with a 1:512 solution (¼ oz./gal.) of Sani-T-10 or Sani-T-10 Plus.  Air dry.
8.   Clean case, mirrors and glass with a glass cleaner as often as needed. 
9.   Reassemble case. 

10.   Turn on fan, start compressor and refill case. 
NOTE: Always wear rubber gloves and splash goggles, along with following other recommended safety precautions. 
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Daily Meat Room & Poultry Sanitation Chart
989400

Pre-Wash Evaluation
Evaluación del Prelavado

Wash Procedures
Procedimientos para Lavado

WAREWASHING INSTRUCTIONS HIGH TEMP

Shut Down Procedures
Procedimientos para Detener
la Operación

Cleaning Procedures
  Replace scrap trays, drain 

 stand pipe and intake screen
  Clean dish machine area
  Check chemical levels for 

 the next shift

Procedimientos para 
Limpieza

  Limpiar las bandejas para 
recolección de pedacitos, la 

 tubería vertical de desagüe 
 y la pantalla de entrada

  Limpiar el área de la 
 máquina lavavajillas

 Verificar los niveles de 
 producto químico para el 
 turno siguiente

Cleaning Procedures
  Remove and clean scrap

 trays and trap drawer
 Clean curtains if applicable

Procedimientos para 
Limpieza

  Retirar y limpiar las
 bandejas para recolección
 de pedacitos y el cajón
 trampa

  Limpiar las cortinas, 
 de aplicar

Flatware Storage
  When machine cycle is complete, 

 remove and shake off access water
  Place flatware in cylinders, eating

 end up
  Store with handle up to avoid 

 over contact of clean ware

Almacenaje de Cubertería
  Cuando el ciclo de la máquina 

 haya terminado, retirar y sacudir 
 el exceso de agua

  Colocar la cubertería en cilindros, 
 el extremo para alimento 
 hacia arriba

  Almacenar con los mangos 
 hacia arriba para evitar el exceso 
 de contacto de los utensilios 
  limpios 

Rack and Pre-Scrape
  Hand scrape dishes of loose food

 and debris before racking
  Rack dishes so ware is in proper

 place and accessible to machine
 spray

  Use pre-scrap hose to rinse dish-
 ware before rack goes into machine

Parrilla y Eliminación
Previa de Residuos

  Eliminar manualmente los residuos
 de comida suelta y desechos en las
 vajillas antes de colocarlas en la 
 parrilla

  Colocar las vajillas en la parrilla en el lugar adecuado y accesible al chorreado de la 
máquina

 Utilizar la manguera para eliminación previa de residuos para enjuagar las vajillas 
antes que la parrilla sea introducida en la máquina.

Temperature Overview
  Prewash 100°F -130°F
  Wash 150°F - 160°F
  Power Rinse 160°F-170°F
 Final Rinse 180°F - 195°F

Revisión General de 
Temperaturas

  Para prelavado 100°F -130°F
  Para lavado 150°F - 160°F
  Enjuague a máquina 160°F-170°F
  Enjuague Final 180°F - 195°F

Run Machine
  Start machine
  Check chemical dispenser, 

 prime lines if necessary

Poner en Funcionamiento
la Máquina

  Arrancar la máquina
  Revisar el dispensador de 

 producto químico, las tuberías 
principales de ser necesario

Chemical Overview
  Check SparClean containers for

 product levels, replace if necessary
  Red = SparClean Detergent
  Blue = SparClean Rinse Aid

Revisión General de
los Aspectos Químicos

  Revisar los recipientes de 
 SparClean en cuanto a niveles de 

producto, sustituir de ser 
 necesario

  Rojo = Detergente SparClean
  Azul = Ayuda para 

 Enjuague SparClean

Machine Overview
  Be sure upper and lower wash and

 rinse arms are in place
  Place drains, screens and scrap

 trays
  Wash and rinse nozzles clear of

 obstruction and lime deposits
  Curtains intact and in proper 

 position, if present

Revisión General del Equipo
  Asegúrese de que los brazos 

 superior e inferior para lavado y 
 enjuague están en su lugar

  Colocar la tubería vertical de desagüe, la pantalla y las bandejas para recolección 
de pedacitos

  Lavar y enjuagar las boquillas para eliminar las obstrucciones y echar cal en los 
depósitos

  Las cortinas en buen estado y en la posición adecuada, de existir
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TEMPERATURAS
ELEVADAS

INSTRUCCIONES PARA EL
LAVADO DE UTENSILIOS

11Shut Down Procedures
  Turn off machine and drain
  Remove and clean intake

 screen and drain stand pipe
 Rinse inside of dish machine

Procedimientos para
Detener la Operación

  Apagar la máquina vaciar el
 líquido

  Retirar y limpiar la pantalla
 de entrada y la tubería 
 vertical de desagüe 

  Enjuagar el interior de la 
 máquina lavavajillas
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12Machine Wash and Rinse
  Place rack into machine for proper

 wash and rinse procedures
  Monitor temperature, agitation, 

 chemical concentration and time

Lavado y Enjuague a Máquina
 Colocar la parrilla en la máquina 

 para los procedimientos 
 adecuados de lavado y enjuague

  Monitorear la temperatura, la 
 agitación, la concentración de 
 producto químico y el tiempo.

Power Machine
  Close drain and fill machine
  Turn off fill valve when machine

 is full
  Turn on tank and booster heater
  Check for proper machine

 temperature before running

Máquina Eléctrica
  Cerrar el desagüe y llenar la

 máquina
  Cerrar la válvula de llenado

 cuando la máquina esté llena.
  Encender el calentador de tanque

 y de refuerzo
  Verificar si la temperatura de la máquina es la apropiada

 antes de ponerla en marcha

Proper Drying Procedures
  Remove rack only when cycle

 is finished
 Shake access water and allow

 to air dry
  Do not stack wet dishes
  Store dishes in proper place to

 prevent breakage

Procedimientos Apropiados
para Secado

  Retirar la parrilla sólo cuando el
 ciclo haya terminado

  Sacudir el exceso de agua y
 permitir que el aire seque

  No colocar los platos mojados uno sobre otro
  Almacenar los platos en el lugar apropiado para evitar las roturas

Cleaning Procedures
  Remove upper and lower

 wash and rinse arms
  Remove any debris that

 has collected

Procedimientos para
Limpieza

  Retirar los brazos superior
 e inferior para lavado 
 y enjuague

  Retirar cualquier suciedad
 que haya sido recolectada

Flatware and Utensils
  Fill presoak tub with water and 

 presoak solution at temperatures 
 from 100°F - 130°F

  Be sure flatware is no more than 
 1-½" deep

  Soak between 20 – 30 minutes
  Make sure flatware eating ends 

 are up when run through the 
 dish machine

Cubertería y Utensilios
 Llenar la cuba de remojo previo 

 con agua y solución para remojo 
 previo a temperatura desde 100oF - 130oF

 Asegurarse que la cubertería no esté a más de 1 ½ “ de profundidad
 Remojar entre 20 – 30 minutos
  Asegurarse que los extremos para alimento de la cubertería estén hacia arriba 
cuando pasen por la máquina lavavajillas

Cleaning Procedures
  Check and remove end caps 

 from wash and rinse arms
  Remove any debris that has 

 collected
  Replace and tighten clean 

 end caps
  Place clean wash and rinse 

 arms back into the machine

Procedimientos para
Limpieza

  Revisar y retirar las tapas 
 de extremo de los brazos 
 para lavado y enjuague

  Retirar cualquier suciedad 
 que haya sido recolectada

  Reemplazar y apretar las 
 tapas de extremo limpias

  Colocar los brazos limpios 
 de lavado y enjuague de regreso en la máquina

14
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Pre-Wash Evaluation / Evaluación de Prelavado
Machine Overview
Revisión General de la Máquina

•	 Be	sure	upper	and	lower	spray	arms	are	in	
place
•	 Be	sure	end	caps	in	secure	and	in	place	on	
spray	arms
•	 Be	sure	spray	arms	clear	of	obstruction	and	
lime	deposits

•	 Asegúrese	que	los	brazos	rociadores	superior	
e	inferior	estén	en	su	lugar

•	 Asegúrese	que	las	tapas	de	extremo	estén	
seguras	y	en	su	lugar	en	los	brazos	rociadores

•	 Asegúrese	que	los	brazos	rociadores	estén	
libres	de	obstrucción	y	depósitos	de	cal

Parts Overview 
Revisión General de las Piezas

•	 Scrap	tray	clean	of	soil
•	 Be	sure	curtains	are	intact	and	in	proper	
position

•	 La	bandeja	para	recolección	de	pedacitos	
limpia	de	suciedad

•	 Asegúrese	que	las	cortinas	estén	intactas	
y	en	posición	apropiada

Chemical Overview
Revisión General de los 
Aspectos Químicos

•	 Check	SparClean	containers	for	product	
levels,	replace	if	necessary

•	 Red	=	SparClean	Detergents
•	 Blue	=	SparClean	Rinse	Aid
•	 Yellow	=	SparClean	Sanitizer

•		Verifique	los	recipientes	SparClean	en	
cuanto	a	niveles	de	producto,	sustituir	de	
ser	necesario

•		Rojo	=	Detergentes	SparClean
•		Azul	=	Ayuda	para	Enjuague	SparClean
•		Amarillo	=	Desinfectante	SparClean

Machine Overview
Revisión General de la Máquina

•	 Fill	the	machine	until	proper	water	level	is	
reached

•	 Make	sure	pumps	are	working	properly
•	 Check	machine	drains	for	leaking	or	
obstructions

•		Llene	la	máquina	hasta	que	alcance	el	nivel	
apropiado	de	agua

•		Asegúrese	que	las	bombas	estén	
funcionando	apropiadamente

•		Verifique	los	desagües	en	cuanto	a	fugas	y	
obstrucciones

Temperature Overview
Revisión General de las Temperaturas

•	 Review	water	temperature	gauge
•	 Low	temperature	machines	should	be	
between	130°-	140°

•		Revise	el	indicador	de	temperatura	del	agua
•		En	las	máquinas	de	baja	temperatura	debe	
estar	entre	130°	–	140°

Wash Procedures / Procedimientos para lavado
Rack and Pre-Scrape
Parrilla y Eliminación Previa de 
Residuos

•	 Hand	scrape	dishes	of	loose	food	and	debris	
before	racking

•	 Rack	dishes	so	ware	is	in	proper	place	and	
accessible	to	machine	spray

•	 Use	pre-scrap	hose	to	rinse	dishware	before	
rack	goes	into	the	machine

•		Eliminar	manualmente	los	residuos	de	comida	
suelta	y	desechos	en	las	vajillas	antes	de	
colocarlas	en	la	parrilla
•		Coloque	las	vajillas	en	la	parrilla	en	el	lugar	
adecuado	y	accesible	al	chorreado	de	la	
máquina
•		Utilice	la	manguera	la	manguera	para	
eliminación	previa	de	residuos	para	
enjuagar	la	vajilla	antes	de	que	la	parrilla	sea	
introducida	en	la	máquina

Machine Wash, Rinse and Sanitize
Lavado, Enjuague y Desinfección 
a Máquina

•	 Place	rack	into	the	machine	for	proper	
wash,	rinse	and	sanitize	procedures

•	 Monitor	temperature,	agitation,	chemical	
concentration	and	time

•	 Check	sanitizer	levels	(50	-	100ppm)]

•		Coloque	la	parrilla	dentro	de	la	máquina	
de	manera	que	tengan	lugar	los	
procedimientos	apropiados	de	lavado,	
enjuague	y	desinfección.

•		Monitoree	la	temperatura,	la	agitación,	la	
concentración	de	producto	químico	y	el	
tiempo.

•		Verifique	los	niveles	de	desinfectante
	 (50	–	100	ppm)

Proper Drying Procedures
Procedimientos Apropiados 
de Secado

•	 Remove	rack	only	when	cycle	is	finished
•	 Shake	off	excess	water	and	allow	to	air	dry
•	 Do	not	stack	wet	dishes
•	 Store	dry	dishes	in	their	proper	place	to	
prevent	breakage

•		Retire	la	parrilla	sólo	cuando	el	ciclo	haya	
terminado

•		Sacuda	el	exceso	de	agua	y	permita	que	el	
aire	seque

•		No	colocar	los	platos	mojados	uno	sobre	
otro

•		Almacenar	los	platos	en	el	lugar	apropiado	
para	evitar	las	roturas

Flatware and Utensils
Cubertería y Utensilios

•	 Fill	presoak	tub	with	water	and	presoak	
solution	at	temperatures	from	100°	-	130°F

•	 Be	sure	flatware	is	no	more	than	1-1/2”	deep
•	 Soak	between	20	-	30	minutes
•	 Make	sure	flatware	eating	ends	are	up	when	
run	through	the	dish	machine

•		Llene	la	cuba	de	remojo	previo	con	agua	y	
solución	para	remojo	previo	a	temperatura	de	
100°	-	130°F

•		Asegúrese	que	la	cubertería	no	esté	a	más	de	
1	–	½”	de	profundidad

•		Remoje	entre	20	-	30	minutos
•		Asegúrese	que	los	extremos	para	alimento	de	
la	cubertería	estén	hacia	arriba	cuando	pasen	
por	la	máquina	lavavajillas.

Flatware Storage
Almacenamiento de Cubertería

•	 When	machine	cycle	is	complete,	remove	
and	shake	off	excess	water

•	 Place	flatware	in	cylinders,	eating	end	up
•	 Store	with	handle	end	up	to	avoid	over	
contact	with	clean	ware

•		Cuando	el	ciclo	de	la	máquina	se	haya	
completado,	retire	y	sacuda	el	exceso	de	
agua

•		Coloque	la	cubertería	en	cilindros,	los	
extremos	de	alimentos	hacia	arriba

•		Almacénela	con	los	mangos	hacia	arriba	
para	evitar	el	exceso	de	contacto	con	los	
utensilios	limpios.

Shut Down Procedures
Shut Down Procedures
Procedimientos para Detener 
la Operación

•	 Turn	off	machine	and	drain
•	 Remove	any	debris	from	inside	the	machine
•	 Clean	and	rinse	entire	machine	

•		Apague	la	máquina	y	vacíe	el	líquido
•		Retire	cualquier	suciedad	del	interior	de	la	
máquina
•		Limpie	y	enjuague	la	máquina	completa

Cleaning Procedures
Procedimientos para limpieza

•	 Clean	drain	screen	and	scrap	trap	drawer
•	 Clean	curtains	if	applicable
•	 Replace	all	parts	back	into	the	machine

•		Limpie	la	pantalla	de	drenaje	y	el	cajón	
trampa	para	recolección	de	desechos	de	
comida	

•		Limpie	las	cortinas	si	aplica
•		Vuelva	a	colocar	todas	las	piezas	de	regreso	
dentro	de	la	máquina

Parts Overview
Revisión General de las Piezas

•	 Remove	upper	and	lower	spray	arms	for	
cleaning

•	 Remove	any	debris	that	has	collected

•		Retire	los	brazos	rociadores	superior	e	
inferior	para	limpiarlos

•		Retire	cualquier	suciedad	que	haya	sido	
recolectada

•	 Check	and	remove	end	caps	from	spray	arms
•	 Remove	any	debris	that	has	collected
•	 Replace	and	tighten	clean	end	caps
•	 Place	clean	spray	arm	back	into	the	machine

•		Revise	y	retire	las	tapas	de	extremo	de	los	
brazos	rociadores

•		Retire	cualquier	suciedad	que	haya	sido	
recolectada

•		Vuelva	a	colocar	en	su	lugar	y	apriete	las	
tapas	de	extremo	limpias

•		Coloque	el	brazo	rociador	limpio	dentro	de	la	
máquina

•	 Clean	dish	machine	area
•	 Place	all	parts	back	into	the	machine
•	 Check	chemical	levels	for	the	next	shift

•		Limpie	el	área	de	la	máquina	lavavajillas
•		Vuelva	a	colocar	todas	las	piezas	de	regreso	
dentro	de	la	máquina

•		Verifique	los	niveles	de	productos	químicos	
para	el	próximo	turno

Machine Overview
Revisión General de la Máquina

Chemical Overview
Revisión General de los 
Aspectos Químicos
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WAREWASHING INSTRUCTIONS LOW TEMP
TEMPERATURAS
BAJAS

INSTRUCCIONES PARA EL
LAVADO DE UTENSILIOS
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12 14

1 3 5
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11 13 15

Warewash Chart
987800

PRECAUTIONARY MEASURES:
• Do not get in eyes, on skin, or clothing.
• Do not breathe dusts, mists, or fumes as lung damage may result.
• Do not take internally.
• Keep container closed.
• Use with adequate ventilation.
• Wear eye protection, protective gloves and protective clothing when handling.
• When preparing solutions, add slowly to surface while stirring to avoid violent splattering.
• Wash thoroughly after handling.

Spartan
Chemical

Company, Inc.
1110 Spartan Drive
Maumee, OH  43537

1-800-537-8990

ACID HEALTH HANDLING PROCEDURES FIRST AID ADDITIONAL INFORMATION
PRODUCTS HAZARDS & PROTECTIVE EQUIPMENT RECOMMENDATIONS

• Causes severe eye and skin burns; harmful if
swallowed; inhalation may cause respiratory
irritation. Use with adequate ventilation.

• Do not mix with chlorine sanitizers or
chlorinated cleaners as this could liberate
toxic, corrosive chlorine gas.

• Do not mix with alkaline products as
splattering could result.

ALKALINE HEALTH HANDLING PROCEDURES FIRST AID ADDITIONAL INFORMATION
PRODUCTS HAZARDS & PROTECTIVE EQUIPMENT RECOMMENDATIONS

• Causes severe eye and skin burns; eye contact
may cause blindness. Harmful contact may not
cause immediate pain. Harmful or fatal if
swallowed. Inhalation may cause respiratory
irritation or damage. Do not swallow. Use with
adequate ventilation. Do not use on aluminum or
other soft  metals.

• Do not mix with acids.
• Add slowly to cold or lukewarm water (40 - 90••F).
• May react with reducing sugars to form carbon

monoxide. Assure adequate ventilation.

CHLORINE HEALTH HANDLING PROCEDURES FIRST AID ADDITIONAL INFORMATION
PRODUCTS HAZARDS & PROTECTIVE EQUIPMENT RECOMMENDATIONS

• Severe eye and skin irritant. Use with adequate
ventilation. This product contains bleach, a strong
oxidizer. Do not use or mix with other cleaning
products, acids, ammonia, or general chemicals.
To do so may release hazardous gases.

CORROSIVE:

EYES: Corrosive.
Causes severe burns
or irritation to eyes.
Damage may not be
reversible.

SKIN: Causes severe
irritation or burns
resulting in redness
and pain and possible
tissue damage.

INGESTION: Fatal or
harmful if swallowed.
Causes nausea,
vomiting and burns to
mouth or esophagus.

INHALATION: Causes
moderate to severe
irritation to nose,
throat and lung tissue
if mists or vapors are
inhaled.

EYES:
Wear safety goggles (full-face
shield when handling corrosive
concentrates.)
HANDS:
Wear rubber or chemical resistant
gloves.

BODY:
Wear rubber apron or chemical
resistant protective clothing as
required to avoid contact.
FEET:
Wear rubber boots (anti-slip soles
are recommended).

EYES: Flush immediately with
plenty of water for at least 15
minutes. If possible, check for and
remove contact lenses. Upper and
lower eyelids should be raised to
insure complete removal of
chemicals. Call a physician.
SKIN:
Flush immediately with water for at
least 15 minutes while removing
contaminated clothing and shoes.
Call a physician. Launder clothing
before reuse.
INTERNAL:
If swallowed, rinse mouth with
water. Drink large amounts of
water. DO NOT induce vomiting. If
patient vomits, rinse mouth and
give additional water. Never give
anything by mouth to an
unconscious person. Call a
physician. Consult product MSDS
for more specific information.
INHALATION:
Remove to fresh air. If not
breathing, give artificial respiration,
preferably mouth-to-mouth. If
breathing is difficult, give oxygen.
Call a physician.

INJURIES:
1. Get assistance as soon as possible

(call supervisor) and follow first aid
recommendations.

2. Call a physician.
3. If necessary, get injured person to

the hospital.
SPILLS:
1. Call the supervisor.
2. Contain the spill with inert material

which can absorb the liquid.
3. Inform other personnel of danger.
4. Consult product MSDS for specific

spill and disposal information.
LEAKS:
1. Call the supervisor.
2. If necessary, call the local fire

department.
3. If possible, shut off source of the

leak and contain the spill.
4. Inform other personnel of danger.
FIRE:
1. Call the local fire department and

set off alarms (call supervisor).
2. If possible, take measures to

contain fire.
3. Inform other personnel of danger.

STORAGE:
Store chemicals in a cool, dry area away
from direct sunlight. Do not store with food
or food-related material. Keep containers
tightly closed when not in use. Add
product to water slowly to avoid
splattering. Wash thoroughly after using
chemicals. Rinse empty containers
thoroughly after use. Consult label for
proper container disposal.

In any emergency, consult the material safety
data sheet (MSDS) on file at this facility.

IN CASE OF SPILL OR LEAK:
More specific information on the safe
handling, use, and waste disposal of this
product appears in the Material Safety
Data Sheet supplied to your company.
Spartan MSD sheets are available via
Fax-On-Demand (888-383-4666) or on
Spartan’s Web Page
(www.spartanchemical.com).

SPARTAN CHEMICAL
COMPANY, INC.

CHEMICAL SAFETY CHART

MEDICAL
EMERGENCY NUMBER:

888-314-6171

HEALTH HANDLING PROCEDURES FIRST AID EMERGENCY PROCEDURES
HAZARDS & PROTECTIVE EQUIPMENT  RECOMMENDATIONS

LEGEND • LEGEND • LEGEND • LEGEND • LEGEND • LEGEND • LEGEND • LEGEND • LEGEND • LEGEND

BASIC SAFETY PROCEDURES Chemical Safety Chart
985100

SUBMERGE PROCEDURE

CONTINUOUS SPRAY PROCEDURE

PAA Sanitizer#3127

Fruit & Vegetable Wash Procedures

© SCC  02/22  #970500

Periodically check wash solution concentration for proper amount of 
PAA Sanitizer. Use test paper and/or test kit supplied. Recommended 
concentration 100 ppm peracetic acid.

IMPORTANT: Store test strips in a cool and dry location. Keep cap on at all 
times. If vial is left open, the test strips will not provide reliable results.

USE ONLY AS DIRECTED. 
DO NOT MIX.

STOP DISPENSER
• Pull button to stop dispensing.

START DISPENSER
• Push button to start dispensing.

• Run dispenser for 10 SECONDS to 
prime pump.

PERACETIC ACID TEST
1. Immerse the tip of the test strip in PAA Sanitizer  

solution for 10 SECONDS.

2. Shake off excess liquid from test strip.

3. Match to color chart (100 ppm).

WASH PRODUCE
• Hold produce under dispenser stream 

for a minimum of 60 SECONDS (wear-
ing safety goggles and rubber gloves).

• Allow produce to dry. Does not require 
potable rinse.

FILL RESERVOIR/SINK
• Clean drain and reservoir.

• Fill with diluted PAA Sanitizer solution.

WASH PRODUCE
• Process/soak produce in water treatment

• Allow contact time of PAA Sanitizer 
solution at least 60 SECONDS.

• Allow produce to dry. Does not require 
potable rinse.

REFRESH RESERVOIR/SINK
• Drain and refill sink as needed.

• Do not re-use solution.
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ALWAYS WEAR PROTECTIVE GLOVES AND GOGGLES WHEN HANDLING PAA SANITIZER

WWW.SPARTANCHEMICAL.COM • SERVICE/TECHNICAL SUPPORT: 1-800-537-8990 • SPARTAN MEDICAL EMERGENCY: 1-888-314-6171

1 2 3

1 2 3

DILUTE PRODUCT AT 4 OZ PER  
20 GAL OF WATER / 100PPM

DILUTE PRODUCT AT 4 OZ PER  
20 GAL OF WATER / 100PPM PAA Sanitizer Chart

970500

Spartan Chemical Company, Inc.    
www.spartanchemical.com

SERVICE/TECHNICAL SUPPORT

1-800-537-8990
SPARTAN MEDICAL EMERGENCY

1-888-314-6171

© SCC  01/16  918400

TOOLS & 
MATERIALS PRODUCTS

Restroom Care Procedures

NABC® Concentrate 1

BioRenewables® Glass Cleaner 18

Lite’n Foamy® Citrus Fresh

Place “Wet Floor” signs.

2

Pick up litter and sweep floor with 
microfiber dust mop.

31

Put on proper protective wear. Refill towels, toilet tissue, feminine 
products, and soap.

4

Mop floor.

13

Empty and disinfect sanitary napkin 
disposal bins. Use appropriate Blood-
borne Pathogen procedures if blood 
is present. Disinfect bin exterior. 
Place new liner.

5

Empty and disinfect interior and 
exterior waste receptacles. Place new 
liner.

6

Apply solutions inside of toilet bowl 
and urinals.

7

Change cloth, disinfect outside of 
bowl and urinal.

8

Using a damp, clean cloth, clean and 
disinfect sink, faucets, and counter-
tops.

11

Disinfect walls and partitions around 
urinal and toilets.

Clean equipment and return to 
storage room. When the floor is dry, 
remove “Wet Floor” signs.

9

14

Disinfect door knobs, soap dispens-
ers, and towel dispensers.

10

Clean mirrors with a clean cloth and 
glass cleaner.

12

Restroom Care Procedures Chart
918400

WASH HANDS
LÁVESE LAS MANOS

LAVEZ-VOUS LES MAINS

www.spartanchemical.com  ©SCC 05/14  #968300

Wash Hands Sticker
968300

1

Remove all jewelry.

Quítese todas las joyas.

Enlever tous les bijoux.

2

 Wet hands and wrists.

Mójese las manos  
 y las muñecas.

Se mouiller les mains  
et les poignets.

3 

Dispense soap.

Use jabón.

Distribuer le savon.

4 

 Wash hands for 20 seconds.

Lávese las manos durante  
 20 segundos.

Se laver les mains pendant  
20 secondes.

5 

 Rinse hands  
thoroughly with water.

Enjuague bien las  
manos con agua.

Se rincer les mains  
abondamment à l’eau.

6 

 Dry hands completely.

Seque las manos  
 completamente.

Se sécher complètement  
les mains.

7 

Turn off faucet with towel.

Cierre el grifo con una toalla.

Fermer le robinet avec  
une serviette.

8 

 Open door by grasping  
handle with towel.

Abra la puerta sujetando  
 la manija con una toalla.

Ouvrir la porte en saisissant la 
poignée avec une serviette.

9 

Throw towel in garbage.

Tire la toalla a la basura.

Jeter la serviette  
aux ordures.

Wash Your Hands. 
Lave Sus Manos. Lavage des mains.

©SCC 07/14  #996700

Wash Hands Chart
996700

© SCC 07/21 #987900

EMERGENCY SANITIZER MIXING

Blue-Glo / SparClean® Super Suds /  
SparClean® Pot and Pan Detergent Sani-T-10 Plus®

3-SINK SYSTEM

TEST STRIP INSTRUCTIONS

For Service or Technical Support 
1-800-537-8990
Spartan Medical Emergency 
1-888-314-6171

50 

100 

200 

400

Fill sanitize sink to fill line with room temperature water.

Add 1/4 ounce of Sani-T-10 Plus per gallon of water.

Check to make sure that sanitize sink water is  
150 – 400 ppm with test strip.

1. WASH 3. SANITIZE2. RINSE
Fill sanitize sink with Sani-T-10 Plus solution by pressing 
Sanitize button, using room temperature water.
When sink is full of Sani-T-10 Plus solution, release  
Sanitize button.
Check to be sure Sani-T-10 Plus is between 150 – 400 ppm 
(target 200 ppm) with test strips.
Immerse the equipment for at least 1 minute, then air dry.

Fill rinse sink with clean water.
Rinse items in clean water.

Fill wash sink with detergent solution by 
pressing Detergent button.
Release Detergent button when sink is filled.
Place pre-scraped items to be washed in sink 
and scrub with brush or nonabrasive hand pad.

Remove one quat test strip.
Avoiding foam, immerse strip into sanitizer 
solution for 5 seconds.
Remove quat test strip from sanitizer sink 
and compare to graph on container.
Test should read 150 – 400 ppm, with a 
target of 200 ppm.
If reading falls below 150 ppm change to 
fresh solution or check dispenser.

3-Sink Chart
987900

Water Fill Line
SANITIZE

Sani-T-10® Plus
© SCC  12/15  918203

Water Fill Line
RINSE

© SCC  12/15  918202

Water Fill Line
WASH

SparClean® Pot and Pen Detergent
© SCC  12/15  918201

Water Fill Line
WASH

SparClean® Super Suds
© SCC  12/15  918200

Water Fill Line
SANITIZE

Sani-T-10® Plus
© SCC  12/15  918203

Water Fill Line
RINSE

© SCC  12/15  918202

Water Fill Line
WASH

SparClean® Pot and Pen Detergent
© SCC  12/15  918201

Water Fill Line
SANITIZE

Sani-T-10® Plus
© SCC  12/15  918203

Water Fill Line
RINSE

© SCC  12/15  918202

Water Fill Line
SANITIZE

Sani-T-10® Plus
© SCC  12/15  918203

Water Fill Line
921500

3-Sink Fill Line Stickers
918200 Wash (Super Suds)
918201 Wash (Pot and Pan Detergent)
918202 Rinse
918203 Sanitize (Sani-T-10 Plus)
921500 Water

TRAINING & CHARTS

The CDC estimates that approximately 1,600 
illnesses and 260 deaths due to Listeriosis occur 
annually in the United States, and each year roughly 
1 in 6 Americans get sick, 128,000 are hospitalized,  
and 3,000 die due to foodborne diseases (CDC 
2011). The most recent USDA study estimated that 
the worldwide cost of all foodborne disease was 
$1.4 trillion per year.

While the threat is real, Spartan’s Sanitation Program 
can help you prevent foodborne illnesses, such as 
Listeria, by providing best practices for personal hy-
giene, employee training, product labeling, personal 
protective equipment, sanitation chemical selection, 
and dispensing systems. 

CLEANCHECK® TRAINING SYSTEM
CleanCheck is a thorough, cost-effective program that trains employ-
ees on keeping a grocery store clean and compliant. CleanCheck 
modules cover basic and advanced topics for cleaning Restrooms and 
Hard Floors. Safety modules ensure OSHA, Bloodborne Pathogen 
Standard, and GHS compliance.

COMPUCLEAN® SANITATION 
MANAGEMENT SOFTWARE

Spartan Chemical’s cloud-based CompuClean Sanitation Manage-
ment Software provides an integrated reporting system and a variety 
of modules to improve the workloading, quality assurance, inventory 
management, and documentation of your store’s cleaning operations.

• Web or DVD-based video tutorials

• Training manuals

• On-the-job cards

• Web or paper-based testing

• Compliance documentation and tracking

• Employee recognition certificates

• Identify training/employee issues

• Improve store cleanliness

• Evaluate processes and workloading

• Improve health and safety for customers

• Minimize operational costs

• Satisfy customers





Distributed by:

HOUSEKEEPING/GENERAL MAINTENANCE

BioRenewables® Glass Cleaner 4835

NABC® 4716

Clean by Peroxy® 4820

Xcelenté® 0019

DELI/BAKERY/SEAFOOD/MEAT ROOM CLEANING

Chlorinated Degreaser 3080

Inspector’s Choice 3045

Sani-T-10® Plus 3159

3 SINK MANUAL WAREWASH

SparClean® Pot and Pan Detergent 7656

Sani-T-10® Plus 3159

HAND HYGIENE FOOD CONTACT

Lite’n Foamy® E2 Sanitizing Handwash 3339

Lite’n Foamy® E3 Hand Sanitizer 3340

HAND HYGIENE NON-FOOD

Lite’n Foamy® Citrus Fresh 3308

Lite’n Foamy® Non-Alcohol Hand Sanitizer 3345

DRAIN MAINTENANCE

metaquat® 4840

Consume® LIQ 3102

Consume® Drop-in-a-Drain 3205

AUTOMATIC DISH WASHING

SparClean® All Temperature Detergent 7650

SparClean® High Temperature Rinse Aid 7652

SparClean® Low Temperature Rinse Aid 7653

SparClean® Sanitizer 7654

SparClean® Metal Safe Dish Detergent 7658

SparClean® Delimer 7655

FLOOR CARE

The Fixx 4046

EnduraSTRIP 0067

Industrial Pathmaker® 0087

SPECIALTY PRODUCTS

SC-200 2200

SparCreme® 7320

Orange Tough® 15 2216

BioTransport 1 Consume Eco-Lyzer® 4597

Shineline Floor Prep® 3029

Shineline Baseboard & Wax Build-Up Stripper® 6097

Freezer Cleaner FP 3128

PAA Sanitizer 3127

Food Grade Machinery Lubricant 6525

Oven & Grill Cleaner 3004

SparCHLOR® 3090

Stainless Steel Cleaner RTU 3265

GROCERYCHECK AT A GLANCE

Be sure to read all Directions, Precautionary and First Aid Statements on product labels before use of these or any Spartan product. 
Safety Data Sheets for all Spartan products are available from your authorized Spartan Distributor or by visiting www.spartanchemical.com.

Spartan Chemical Company, Inc.
1110 Spartan Drive, Maumee, Ohio 43537
1-800-537-8990
www.spartanchemical.com © SCC 02/23  L3000


