
Cleanline  
Foodsafe Sanitiser

QUALITY ASSURANCE: 
Produced under ISO 9001 Quality 
Management System & ISO 14001 
Environmental Management System. This 
ensures our products and services are of 
the highest possible standard. 

This product has not been tested on 
animals.

BIODEGRADABILITY: 
All surfactants used in Cleanline products 
comply with the current European 
regulations concerning biodegradability 
& protection of the environment.

ORDER CODE: 
4 x 5ltr - 800-216-4004

Prime Source, 

P.O. Box 15247, 

Birmingham, 

B23 3HN

T: 08085 749312 E: info@prime-source.co.uk

A multi purpose cleaner suitable for use on 
most surfaces.  Ideal for use in kitchens, 
food preparation areas and hospitals. 
DIRECTIONS
• Dilute 1:10 with cold water for sanitising food   
 contact surfaces and trigger bottles. 
• Dilute 1:50 with hot water for general cleaning.
• Allow 30 seconds contact time to sanitise surface.  
• Rinse cloth in clean water and repeat process to  
 sanitise surface.
• Dry thoroughly with paper wipe and allow to air dry.

 Complies with BSEN 1276. Certified against MRSA.  Kills bacteria in 30 seconds.   
Product Information and Safety Data Sheets 
available on request. 

HEALTH & SAFETY
WARNING
H315 Causes skin irritation.
H319 Causes serious eye irritation.
P264 Wash contaminated skin thoroughly after handling.
P302+P352 IF ON SKIN: Wash with plenty of water.
P305+P351+P338 IF IN EYES: Rinse cautiously with water 
for several minutes. Remove contact 
lenses, if present 
easy to do. Continue rinsing. 
P332+P313 If skin irritation 
occurs: Get medical advice/ 
attention. P337+P313 If 
eye irritation persists: 
Get medical advice/ 
attention.
P362+P364 
Take off 
contaminated clothing 
and wash it before 
reuse.
P501 Dispose of contents/ 
container in accordance with 
local regulations. 
P280 Wear protective gloves/ 
protective clothing/ eye protection/ face protection.
CONTAINS: QUATERNARY AMMONIUM COMPOUNDS, 
BENZYL-C12-16-ALKYLDIMETHYL, CHLORIDES, ALCOHOLS, 
C12-14, ETHOXYLATED
Contains benzalkonium chloride 1.25g/100g.

STORAGE:
Store sealed in original container in a cool place.
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Prime Source
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Birmingham, B23 3HN
TEL: 0500 749312
In case of medical emergency helpline number 
can be found on the Safety Data Sheet.
Email: info@prime-source.co.uk
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