
 

SD-200   Sanitizer - Deodorizer 

SD-200 is a RTU, sanitizer, Cleaner, and deodorizer used for sanitizing food 
processing equipment, dairy equipment, food utensils, dishes, silverware, glasses, 
sink tops, counter tops, refrigerated storage and display equipment, and other hard 
non-porous surfaces,  USDA D-2.  EPA Registered. 

DIRECTIONS FOR USE 

See Label for specific Directions 

Sanitization: Recommended for use in households, public eating places (restaurants, 
cafeterias, bars, taverns), dairies and food processing plants to sanitize hard, non-porous, 
food contact surfaces as identified below. Use a mop, sponge, cloth, low pressure coarse 
sprayer or hand pump trigger sprayer to apply this ready-to-use product. 

U. S. PUBLIC HEALTH SERVICE FOOD SERVICE SANITIZATION RECOMMENDATIONS 

Cleaning and sanitizing: Equipment and utensils must be thoroughly pre-flushed or pre-
scraped and when necessary, pre-soaked to remove gross food particles and soil. 

1. Thoroughly wash equipment and utensils in hot detergent solution. 

2. Rinse utensils and equipment thoroughly with potable water. 

3. Sanitize equipment and utensils by immersion in this ready-to-use product for at least 60 
seconds (1 minute) at a temperature of 75°F. 

4. For equipment and utensils too large to sanitize by immersion, apply this product by 
rinsing, spraying or swabbing until thoroughly wet for at least 60 seconds (1 minute). 

5. Allow sanitized surface to drain and air dry. Do not rinse. 

 

 

TECHNICAL DATA 

Color .......................................... Clear 
Scent ......................................... Chemical 
Foaming..................................... Moderate 
Solubility in Water ...................... Complete 
Density (lb/gal)........................... 8.45 
Flash Point................................. None 
pH .............................................. 7.0-8.0 



 

SD-200   Sanitizer - Deodorizer 

 

FEATURES 

Ready to Use 

EPA registered 

Stable in hot solutions; stable 
in hard/soft water 

Non-corrosive to metal, 
rubber, or plastic 

Versatile 

  

  

  

  

CUSTOMER BENEFITS 

No mixing or measuring 

Meets all requirements for sanitizing 

Not hazardous to use throughout 
facility 

Can be used as a sanitizer or 
disinfectant; can be used for food 
processing equipment, utensils, 
glassware, floor drains, in-sink 
disposals, garbage cans, etc. 

  

  

  

  


