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Your Guide to Clean

• Food Service and Meatroom Sanitation
• Highly Effective No-Rinse Sanitizer 
• Highly concentrated formula saves money.
• EPA Registered

10 M-C 10 
Sanitizer

Food Contact 
Surface Sanitizer



Dilution Control Systems

600 Cardigan Road 
Shoreview, MN USA
Phone 651-481-1900 
Fax  651-481-9987
www.multi-clean.com

Warning & Disclaimer: Results may vary. Multi-Clean chemicals are to be used only by appropriately trained personnel. IMPROPER USE 
POSES RISK OF PHYSICAL INJURY OR PROPERTY DAMAGE. See appropriate Multi-Clean Method Bulletin for further warnings and 
information for your application. The suitability of and proper application of this product is the responsibility of the applier. The manufac-
turer disclaims all warranties, express and implied, including any warranties of MERCHANTABILITY AND FITNESS OF PURPOSE. The 
manufacturer’s liability is limited to replacement of or reimbursement for any product proved defective. No person has authority to waive 
these disclaimers or make any representations or warranties on behalf of the manufacturer, except in writing signed by the manufacturer.

M-C 10 Sanitizer SC10

Packaging:  1 Gallon  902803

No Rinse Sanitizer
Designed for use in food processing or preparation
areas to effectively sanitize all surfaces after cleaning and 
rinsing.

Sanitize
No rinse sanitizer at 1:512 dilution. Supplies 200ppm 
quat in dilution.

USDA Authorized
Approved for use in meat and poultry plants as a no rinse 
sanitizer on all surfaces (USDA code D2).

Appearance .............................. Water clear, low viscosity liquid, mild odor
pH (undiluted) ........................... 6-8 (10% solution in distilled water)
Percent Active .......................... 10.0 minimum
Dilutions. ................................... Sanitation: 1:512
Hardwater Tolerance .................Excellent. Effective in water up to 750 ppm		
                                                   hardness, (CaCO3) at1:512 (200 pm).
Phosphate-Free ........................Yes
Storage Stability ....................... Excellent, 1 year under normal conditons
Freeze-Thaw Stability .............. Will freeze - usable after thawing
with no change in performance. Agitate after thawing.
USDA Classification .................. D2
Federal Register Reference ...... 21CFR 178:1010 (b) (11), (c) (8)
EPA Reg. No.............................. 10324-63-5449
Fragrance & Dyes ..................... None

Sink Station for three 
basin sink cleaning of 
pots and pans.

1 Gallon 
Concentrate

512 Gallons RTU

10122019

Typical Properties

Super Concentrated Sanitizer

Use as a meatroom sanitizer in food processing plants and grocery 
store meatrooms. Sanitize all surfaces including walls, floors, food 
prep surfaces in grocery stores, delicatessens, restaurants, kitchens. 
The Sanitation Stations accurately dispenses a 12 HD Hi-Foam 
and 10 M-C 10 Sanitizer with the flip of a lever.

Use in a 3-basin sink for sanitizing utensils after 
cleaning. The Sink Station provides consistent 
accurate delivery of 15 Power Suds and 10 M-C 
10 sanitizer at 4 GPM.

Sanitation Station for 
meatroom operations.

10

Quat test strips can be 
used to check the quat 
ppm level when used 
in sink basin cleaning, 
part number 421200.


