
Max Pro San

KITCHEN CARE

Technical Data Sheet

MAX PRO SAN is a highly concentrated, bleach solution designed to be automatically dispensed into the rinse cycle of low 
temp dishwashing machines and certain types of bar glass washers. 

Chlorinated  Sanitizes food contact surfaces 

Automatically dispensed concentrated product  Can be used as a third sink sanitizer 

Packaging size Packaging codes
4 x 3.78 L 
18.9L

1100324-4cs 
1100324-18.9

TECHNICAL DATA
Appearance: clear liquid
Colour: yellow
Foam:  none
Odour: mild, indistinct chlorine odour
pH: alkaline

APPLICATIONS

12% bleach solution ·  Highly concentrated   

Glassware 
Silverware 
Dishware 

Cookware 
Appliances 
Pots & Pans 



Before usage, ensure employees read and understand the product labels and Safety Data Sheet. Directions for use can be 
found on the label and the TDS. Employees can find hazard warnings, precautionary statements and first 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

Store in corrosive resistant container with a resistant inner liner Keep only in original container. Store locked up. Store in a 
dry, cool, well-ventilated place.

Low temp warewashing machine: Automatically dispensed through machine injection system at required concentrations to meet 
the available chlorine requirements of the local health regulation. Do not use in water temperature that’s above 65°C (150°F). 
 
Sanitizing food contact surface:   
For non-porous surface (200 ppm chlorine solution): Add 2 ml per litre of water (0.26 oz/gallon)(1:500).  
For porous surface (800 ppm chlorine solution): Add 7 ml per litre of water (0.9 oz /gallon)(1:140). 
 
For Dish Machine Sanitizing rinse: 50-100ppm chlorine solution. Ensure surfaces are cleaned (i.e. organic matter and debris 
are removed) prior to sanitizing. A suitable concentration/ppm testing method must be available and used regularly to ensure 
correct sanitizer levels. Sanitized surface must be air-dried. 
  
NOTE: Do not mix with acid products.  
  
FOR USE IN FOOD PLANTS: Avoid contamination of food in the application and storage of this product. Food contact 
surfaces are to be rinsed with potable water following treatment with this product. Do not add directly to food. 

DIRECTIONS

Project Clean Inc., 12 James St N Suite 202 Hamilton, ON L8R 2J9, Canada • 1-800-663-9925 • www.projectclean.com

Application:

For non-porous surface   1:500
(200ppm chlorine solution)

For porous surface  1:140
(800ppm chlorine solution)


