
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Rapidly Effective Chlorinated Foaming Sanitiser for use as a Final Sanitising Step for 
Meat, Poultry, Dairy and Beverage Industries 

 

AC-113 is a Sanitising Foam used as a Final Sanitising Step for Food and 
Beverage Industries.  AC-113 is an Economical Method of Applying Chlorine 
as a Sanitiser. The High Stable Foaming Base Provides Longer Contact Time 
with Surfaces.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

• Made In Accordance with HACCP & GMP Guidelines 

• High Foam Extends Contact between Sanitiser and Surface  

• Economical Dosing down to 1:200 with Foaming Spray System 

• Suitable for Use in all Australian Food Manufacturing Plants 

 


