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TERMISAN

Food Safe, Terminal Sanitizer Rinse
Technical Information

Termisan is a terminal sanitizing rinse additive for use following the main cleaning operation has
been completed. The sanitizing rinse has a neutral pH, a low odour and is free rinsing and, when
used according to directions given, is safe for use in food contact areas.

It comprises of an aqueous blend of surface-active compounds, chelating agent and solubiliser.

Termisan is applied by pressure washer or by low pressure pump-up sprayer dependant on the

area to be covered.

Primary features attributable to Termisan are:

Effective sanitizing cleaner;

Easy to use;

Suitable for use in food contact areas;
Cost effective utilisation.

Applications

Termisan is particularly suited for sanitising rinse following cleaning in the food handling and
processing industries, dairying, soft drinks and brewing industries.

Compatibility

Termisan is compatible with plastics and rubbers normally encountered in the food and drink
processing industries. Ceramic, Aluminium, zinc/galvanized surfaces, Stainless Steel and Steel
parts are unaffected.
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Health and Safety

Termisan is classified as Irritant.
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Users should avoid contact with skin and eyes and wear suitable protective clothing, gloves and
safety glasses, when handling neat product.
Users should also avoid ingesting or inhaling spray, mist or vapours.

Do not eat, drink or smoke during use.

See Safety Data Sheet for details.

Typical Properties

Appearance Clear colourless liquid
Odour Slight solvent odour
Density, g/lcm3 @ 20 °C 0.97

Solubility in water Completely miscible
pH (Neat Solution) 7 units

Storage life of product is not less than 24 months in original containers when stored at

temperatures between 0°C and 35 °C.

Directions for Use

Termisan needs to be diluted for use.

Apply Termisan sanitizer to give a dilution between 1% and 4% in water, dependant on the
efficiency of the equipment and degree and nature of the soils being addressed.
The cleaning solution finds optimum cleaning performance when applied between 20 °C and 40

°C.

Spray apply the sanitizer rinse by pressure washer or by low pressure pump-up sprayer. Allow the
sanitizer rinse to remain in contact for as long as possible.

The sanitizer solution may be rinsed off with clean fresh cold water or may be left on the surface

and allowed to dry.
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CONTACT DETAILS:

For UK and Rest of the World:

Amity International,

Libra House, West Street
Worsbrough Dale,
BARNSLEY

S YORKS, S70 5PG,
ENGLAND

Tel: +44 (0) 1226 770787
Fax: +44 (0) 1226 291936

E-mail: sales@amityinternational.com

Web site: www.amityinternational.com
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For North America:

Amity International,
PO Box 5254,

1704 Denver Road,
ANDERSON,
SOUTH CAROLINA,
SC29623, USA.

Tel: 864 622 2233
Fax: 864622 2234

For any further information, please contact your distributor or Amity.

In the event of any technical queries, please contact:
Mr. Ram Singh at the UK/ROW address, above, or by e-mail to:

rsingh@amityinternational.com

Packaqging Details:

Termisan is available in:

- 25 Litre containers
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