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Alpet D2
Surface Sanitizer &~

for food contact surfaces | .

e Ready-to-use, no-rinse surface sanitizer

e Kills 99.999% of 8 tested pathogens as a food contact
surface sanitizer

e 58% IPA/quat formula
¢ 60 seconds to sanitize food contact surfaces f

¢ Highly evaporative / ideal for water sensitive ;
equipment and low-moisture environments i

* Non-corrosive LISTED #126509

¢ Rubber glove sanitizer ‘
* Ideal for rubber boots EE /
e U.S. NSF listed D2 classification ¢ U.S. EPA registered PAREVE 4 - -
. !. - '_;'-';;:
e Kosher, Pareve and Halal certified @ i e Z
B
e CFIA LONO - R mortace -
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Alpet D2 Surface Sanitizer is an effective sanitizer againgbe following pathogens on o 'i?-‘f,
hard, non-porous surfaces. _ l%
Enterobacter sakazakii (ATCC 51329) Pseudomonas aeruginosa (ATCC 15442) :w—"
Escherichia coli (ATCC 11299) Salmonella typhimurium (ATCC 13311) lg,'
Escherichia coli 0157:H7 (ATCC 43895) | Staphylococcus aureus (ATCC 6538) l"_"
Listeria monocytogenes (ATCC 19111) Vibrio cholerae (ATCC 14035) "f’:J_
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What Our Customers Are Saying:
“Alpet D2 surface sanitizer/disinfectant is used externally in our dry production
areas and is standard for all our RTE areas. | am thrilled with the results.”

- Doug Craven, Corporate Sanitarian, Hormel Foods Corporation
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Sanitizing Uses

ETSANIﬂzER’S'NE' v Food Processing Equipment v Sink Tops
= v Dairy Equipment v Countertops
v Food Utensils v Refrigerated Storage
Sur rface v Dishes v Display Equipment
sanitize’ v Silverware v And Other Hard, Non-Porous
v Glasses Food Contact Surfaces

Authorization

Meets current E.P.A. Regulatory Standards (40 CFR 180). Approved as a no-rinse sanitizer for food contact surfaces.
EPA Registered - E.P.A. Reg #73232-1. Also meets previously accepted USDA standards for the D2 rating. U.S. NSF listed.
Kosher, Pareve and Halal Certified. Received a Canadian Food Inspection Agency (CFIA) letter of non-objection for use

in food processing facilities.

Technical Specifications

Active Ingredients:
Isopropyl Alcohol - 58.6000%

Octyl Decyl Dimethyl Ammonium Chloride - 0.0075%

Didecyl Dimethyl Ammonium Chloride - 0.0045%
Dioctyl Dimethyl Ammonium Chloride - 0.0030%
OTHER INGREDIENTS: 41.3850%

Warning: Flammable
Color: Clear Liquid
Pounds Per Gallon: 7.0 (0.8kg/L)

e English/French SDS available
e CFIA LONO letter available
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Configurations

$510003-CAN Alpet D2

12x1 quart bottles w/ triggers
$510002-CAN Alpet D2

5 gallon pail w/ spigot
$510002-BSS-CAN Alpet D2

5 gallon pail w/ insert
(for use with ADB0002 HACCP SmartStep™ and
ADBO0001 HACCP Defender™Footwear Sanitizing Stations)

$510001-CAN Alpet D2
50 gallon drum (bulk for refill)

Also Available
Best Refillable Wiping System*

S ¢ Dry wipes in 90 or 160 count
' o Fill with the product of your choice
& . ® Reusable canister w/ spring-loaded lid to prevent drying

$510005P 6x90 ct heavy duty (canisters and dry wipes)

SS10005R 6x90 ct heavy duty refills (dry wipes / no canister)

q $510017P 6x160 ct medium duty (canisters and dry wipes)
*Alpet D2 sold separately

Dry Wipes

SS10017R 6x160 ct medium duty refills (dry wipes / no canister)
SSlOOOSB Lockable bracket for wipe canister (Black)
SS20012 Lockable bracket for wipe canister (White)

Need a footwear sanitizing solution?

SmartStep HADDE

Footwear Sanitizing System Low-Moisture, Automatic

Footwear Sanitizing Station

ADB0002-MH

Call for other
configurations

ADBO0001




