
SANI.SAN ALCOHOL BASED SANITIZER APPLICATION CHART

PRODUCT APPLICATION DIRECTIONS DILUTIONS SAFETY   PPE 

NEAT 

 If you have any questions, please contact  Customer Service 
Phone 1800 616 930 Email sales@hygieneaustralia.com.au 

SANI.SAN is an 
alcohol based 
sanitiser. 

The application is for 
ready-to-use sanitiser in 
the food, beverage and 
dairy industries. 
Safe for use on food 
contact surfaces and 
evaporates rapidly. It is 
recommended to be 
used in high-risk areas 
to clean and sanitise 
conveyors/equipment, 
fillers, utensils and other 
food contact surfaces.

Active:
20-30% Isopropyl Alcohol

Spray onto surface and 
leave to dry.

Wash first with 
antibacterial Manual Dish 
Detergent or HG4 and rinse 
with potable water.

Add 50ml SANI.SAN to sink 
of potable clean water, 
wash and air dry or wipe 
clean with a clean dry 
cloth.

SANI.SAN

Washing 
kitchen items: 
no rinse 
sanitation

Add 50ml to a 
sink of potable 
clean water.

Classified as 
HAZARDOUS 
according to the 
criteria of NOHSC.

Flammable liquids 
Category 2
Skin Irritation
Category 2

Wear protective 
gloves/clothing/ 
eye protection/ 
face protection.

Suitable to 
use neat in a 
spray bottle.
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