
R EST RO O M

Technical Data Sheet

Food Safe

ECOLOGO® Certi fi ed 

Biodegradable formula

Low VOCs

Will not clog drains

Packaging size Packaging codes
4 x 1 US gallon     A100830-4c22

TECHNICAL DATA
Appearance: clear liquid
Color: colorless
Foam: high
Odor: mango
pH: 5.5-6.5

APPLICATIONS

2

FOAMING HAND WASH
Foaming soap ·  Moisturizing formula

• Hands

FOAMING HAND WASH is a mild, foaming hand soap with a 

rich and creamy texture. It provides a gentle and smooth touch 

on the skin, and great cleaning performance. FOAMING HAND 
WASH is ideal for insti tuti onal, commercial and food service 

establishments where frequent handwashing is required.

*Recycled plasti c is for bott les and jugs

Made from
100% recycled

material



Before usage, ensure employees read and understand the product labels and Safety Data Sheet. Directi ons for use can be found on 
the label and the TDS. Employees can fi nd hazard warnings, precauti onary statements and fi rst aid procedures on the SDS sheets. SDS 
are available online at projectclean.com or by calling 1-800-663-9925. Improper use may result in damage or injury. 

STORAGE

SAFE HANDLING

DESIGNED FOR THE FUTURE™  
Keep from freezing. Store upright in original 
closed container at room temperature away from 
children. Do not mix with any other chemicals.

Our commitment to sustainability means we not only dedicate ourselves 
to creati ng greener, healthier and safer cleaning soluti ons, but also 
manufacturing our soluti ons through sustainable best practi ces. By 
providing our customers with sustainable soluti ons to enhance the 
sustainability of their facility care, cleaning process and employee health 
and safety, together we can share a naturally bett er tomorrow.

DIRECTIONS
FOAMING HAND WASH is ready to use. Simply pour into any appropriate dispenser directly from the container. It is not 
recommended for low grade stainless steel dispensers. Place a small amount of FOAMING HAND WASH on wet hands. 
Rub to loosen dirt and scrub front and back of hands and nail beds for a minimum of 30 seconds. Rinse with clean, 
potable water.

TIP: Use towel to turn off  faucet and on door handle to avoid recontaminati on.

FOR USE IN FOOD PLANTS: All food should be removed or covered prior to use and food contact surfaces are to be 
thoroughly rinsed with potable water so there will be no contaminati on of food as a result of its use.

Ready-to-use
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