
KR S2 CATERING SANITISER is a premium detergent sanitiser 
for all food production surfaces and equipment. One step 
cleaning and sanitising, cuts through grease and dry food 
debris with minimum effort.

ADVANTAGES TYPICAL APPLICATIONS

	 Developed for use in catering establishments, professional 
kitchens and for cleaning food contact surfaces and equipment.

APPLICATION INSTRUCTIONS

1. Apply diluted liquid directly to the surface by trigger spray, cloth or 
mop (see efficacy chart for dilution information)

2. Allow to penetrate soiling, agitate and rinse with fresh water where 
required or wipe dry with a clean cloth.

M A D E  I N  T H E

U N I T E D 
K I N G D O M 

Suitable for use on all food production surfaces and equipment.

Cuts through grease and dried food debris.

Biocidal action is effective against a wide range of bacteria, 
including E-coli.

Non perfumed, leaving strictly no taints or odour.

Biocidal, virucidal, fungicidal and yeasticidal tested.

The ultimate in dilution control, reducing waste and providing 
exceptionally low cost in use.

Concentrated formula gives excellent cost in use.

NSF approved

CATERING SANITISER 
CONCENTRATE
Professional sanitiser for all kitchen and food contact areas 
tested against enveloped viruses, bacteria, yeast and fungus

C911



CATERING SANITISER 
CONCENTRATE

C911

TECHNICAL DATA

COLOUR Red / Pink

ODOUR Detergent

PHYSICAL STATE Clear liquid

pH VALUE
pH 9.50 at 1.5%/ pH 10.50 
@ 15%

PACK SIZE
  1 litre
  2 litre

HEALTH AND SAFETY, STORAGE AND 
PRECAUTIONS
Refer to Safety Data Sheet (available on request) 
Use biocides safely. Always read the label and product 
information before use.

*Against enveloped viruses including all corona-viruses.

BIOCIDAL EFFICACY
Food industrial & Institutional  and Domestic

014

U K A S
MANAGEMENT

SYSTEMS

ISO 14001

CERTIFICATION

ISO 14001:2015

ISO
9001:2015
Quality
Management

ISO
27001:2013
Information Security
Management System
CERTIFIED

ISO
45001:2018
Occupational
Health and Safety
ManagementCERTIFIED

Contact timeContact time ConditionsConditions DilutionDilution

Bactericidal activityBactericidal activity 1515 DirtyDirty 1.5%1.5%

Yeasticidal activityYeasticidal activity 1515 DirtyDirty 2.5%2.5%

Fungicidal activityFungicidal activity 1515 DirtyDirty 15%15%

Virucidal activityVirucidal activity 5*5* DirtyDirty 5%*5%*

ACCREDITATIONS & REGISTRATIONS
  NSF (D2) 169266

  EN1276

  EN13697:2015

  EN1650

  EN14476

  Rail Cat No. 007/007915 (1lt)

  Rail Cat No. 007/007916 (2lt)

ALSO AVAILABLE

Manufactured by: Arrow Solutions, Rawdon Road, Moira, Swadlincote, Derbyshire, DE12 6DA, UK. 
+44 (0)1283 221044  .  sales@arrowchem.com  .  arrowchem.com

A division of Reabrook Ltd.
Registered in England No.804733

KR S4 CATERING 
CLEANER  

& DEGREASER 
CONCENTRATE

Premium multi purpose degreaser and 
cleaner for hard surfaces and safety floors 

within food preparation areas

KR3 SAFETY FLOOR 
CLEANER

Specialist cleaner for anti-slip floors, 
removing scuffs, grease, grime and fatty 

deposits

KR S5 WASHING 
UP LIQUID 

CONCENTRATE
Highly concentrated, lemon fragranced 
washing up liquid for handwashing and 
pot washing for use in dispenser system

https://www.arrowchem.com/products/s4-supermax-multi-purpose-catering-cleaner/
https://www.arrowchem.com/products/safety-floor-cleaner/
https://www.arrowchem.com/products/s5-supermax-washing-up-liquid/

