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Spartan Chlorinated Degreaser is a heavy-
duty concentrated liquid formulated with 
bleach and high alkalinity to quickly remove 
carbonized and fatty soils such as blood 
stains from floors, walls and food process-
ing equipment. Spartan Chlorinated De-
greaser is specially compounded for use in 
meat, poultry, and seafood and other food 
industries such as canneries, cereal and 
snack food manufacturers, bakeries, winer-
ies, soft drink bottlers, distilleries and dog 
food manufacturers. The product is water-
thin and is pale yellow in color.

Chlorinated Degreaser
foaming, chlorine-based degreaser



PACKAGING

275-gallon totes

55-gallon drum

30-gallon drum

15-gallon drum

5-gallon pail

1-gallon (4 per case)

308060

308055

308030

308015

308005

308004

Spartan Chemical Company, Inc.

1110 Spartan Drive

Maumee, OH 43537

1-800-537-8990

 www.spartanchemical.com

Distributed by:

For institutional and industrial use only. © SCC 4/11  L3080

Label copy is provided in English. Secondary labels are also available.

GUARANTEE: Spartan’s modern manufacturing and laboratory control insure uniform quality. If dissatisfied with performance of product, any unused 

portion may be returned for credit within one year of the date of manufacture. Use product as directed and read all precautionary statements.

ProDuCt FeAtures
BLeACH CLeANING ACtIoN:
Spartan Chlorinated Degreaser is formulated 
with sodium hypochlorite to provide fast 
cleaning action, quick protein removal and 
de-staining of white-plastic cutting boards, 
counter surfaces, etc.

GreAse CuttING ALKALINItY:
High-alkalinity in the Chlorinated Degreaser 
formula provides extra heavy-duty cleaning 
and degreasing power. Chlorinated 
Degreaser’s buffered alkaline components 
react with fats (saponification) to emulsify, 
suspend, and remove fatty soils, greases, oils, 
and carbonized soils.

HIGH FoAMING AIDs GreAse reLeAse:
Specially selected foam builders extend 
cleaner contact time. Animal fats, grease and 
blood roll away with a quick rinse. Chlorinated 
Degreaser leaves no insoluble residues on 
floors or equipment.

surFACe sAFe:
Chlorinated Degreaser contains sodium 
silicates to protect most metal surfaces. When 
used as directed, during normal cleaning 
cycles, Chlorinated Degreaser is safe to use 
on aluminum, galvanized, and stainless steel 
surfaces. It’s important to note, however, 
that prolonged contact may discolor metal 
trim, plastic laminate countertops, and old 
porcelain. 

DIreCtIoNs For use:
Some individuals may be sensitive to ingredients 
in this product. Before using, read product label 
and MSD sheet. 

sIMPLe tWo ProDuCt sYsteM  
CLeANs AND sANItIZes!
Spartan Chlorinated Degreaser and Sani-T-10, 
EPA Registered Sanitizer, team up to meet 
stringent USDA requirements. These two products 
provide effective, economical cleaning and 
sanitizing.

GeNerAL CLeANING oF FLoors,  
WALLs AND otHer surFACes:
Mix one part Chlorinated Degreaser with 20 parts 
hot water (6 oz./gal. of water). Apply to surface 
using mop, sprayer, sponge or cloth. Agitate 
with abrasive pad or brush to remove heavy 
accumulations of vegetable oil, animal fat and 
grease. Thoroughly rinse cleaned surface.

to CLeAN uteNsILs, FILters,  
AND equIPMeNt PArts:
Mix one part Chlorinated Degreaser with 20 parts 
hot water (6 oz./gal. of water) and soak in bucket 
or sink. Scrub with abrasive pad, brush or sponge 
if necessary. Rinse thoroughly.

Be sure to read all Directions, Precautionary 
and First Aid statements on product labels 
before use of this or any spartan product. If 
questions remain, consult your employer or 
a physician. Material safety Data sheets for 
all spartan products are available from your 
authorized spartan distributor or by visiting 
www.spartanchemical.com.

sPeCIFICAtIoN DAtA:
total Active Ingredients 14.5%
specific Gravity 1.148 @ 24°C/75°F
Density 9.55 lbs./gal. @ 24°C/75°F
Viscosity 40-50 cps
pH (Concentrate) 13.0-13.5
Flash Point (Cleveland open Cup) None
solvents None
stability

a. shelf @ 24°C/75°F - 1 year minimum.
b. Accelerated @ 49°C/120°F - 

30 days minimum 
Storage at increased temperatures will 
accelerate the reduction of hypochlorite 
content.

c. Freeze/thaw - 3 cycles
Miscibility Complete
rinsability Complete
Contains biodegradable surfactants 
Butyl free


