
Spartan Chemical Company

Warewash Program



SparClean® Warewash
The SparClean Warewash line of products gives you the options you need to keep all of your glasses, dish-
es, pots, pans and utensils in SparClean brilliance! These products were formulated with the latest technol-
ogy, removing some of the less sustainable raw materials and choosing instead options that achieve perfor-
mance without the traditional negative impact. SparClean products do not contain phosphates, nonylphenol 
ethoxylates, or EDTA, so they are more environmentally-preferable than most traditional warewash products.

Color and Number Coding
Each SparClean product is color and number coded for easy product identification. All of the product refer-
ences and labels reflect this color and number, which makes training short and simple.

Translucent Containers
All SparClean products are packaged in translucent containers. The clear packaging allows you to see ex-
actly what remains in your container and enables timely reordering of your warewash products.

Support Accessories
Several dispensing options and storage accessories are available to compliment the SparClean comple-
ment the SparClean warewash line of products. We will also smooth your transition with training materials 
such as a general application SparClean Warewash wall chart, closed-system switch-out chart, and Clean 
on the Go® 3-sink wall chart. All of these options are explained in more detail in the Accessories section of 
this brochure.
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SparClean® Super Suds #7648

SparClean Super Suds delivers powerful cleaning and long-lasting, luxurious suds. Formulated 
with Aloe, Super Suds aggressively emulsifies and removes baked-on grease or food soils while 
conditioning hands. Plus, the powerful grease-cutting formula is concentrated, so you can use less 
to wash more.

pH (Concentrate): 6.5 – 7.5
Available Sizes: 1 qt, 2 ltr, 1 gal, 5 gal

SparClean® Detergent II #7649

SparClean Detergent II is a non-chlorinated, non-foaming warewashing detergent for use in both 
low and high temperature dish machines. SparClean Detergent II provides the alkalinity needed to 
effectively clean and remove tough greasy soils from dishes. The formulation works extremely well 
with both SparClean High and Low Temperature Rinse Aids to produce clean, spot free dishes.

pH (Concentrate): 13.5 – 14.0
Available Sizes: 1 gal, 5 gal

SparClean® All Temperature Detergent #7650

SparClean All Temperature Detergent is a non-chlorinated, non-foaming, highly concentrated 
warewashing detergent for use in both low and high temperature dish machines. This heavily con-
centrated detergent is designed to provide a unique blend of water conditioners, soil suspending 
agents and the necessary alkalinity to tackle tough greasy soils at low doses per rack.

pH (Concentrate): 13.5 – 14.0
Available Sizes: 1 gal, 5 gal

SparClean® Chlorinated Detergent #7651

SparClean Chlorinated Detergent is a concentrated warewashing detergent boosted with chlorine 
for use in both low and high temperature dish machines. The formula combines the destaining abil-
ity of chlorine bleach with water conditioners, soil suspending agents, and the necessary alkalinity 
to tackle tough greasy soils at low doses per rack.

pH (Concentrate): 13.5 – 14.0
Available Sizes (in gallons): 5 gal

SparClean® Warewash
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SparClean® High Temperature Rinse Aid #7652

SparClean High Temperature Rinse Aid is specially formulated to ensure superior water sheeting 
and drying of dishware and utensils in high temperature dish machines. It also helps to control min-
eral deposits left by hard water and food soils caused from rapid evaporation at high temperatures.

pH (Concentrate): 1.0 – 2.5
Available Sizes (in gallons): 1 gal, 5 gal

SparClean® Low Temperature Rinse Aid #7653

SparClean Low Temperature Rinse Aid is specially formulated to ensure superior water sheeting 
and drying of dishware and utensils in low temperature dish machines. SparClean Low Tempera-
ture Rinse Aid is ideally suited for use in conjunction with a chlorinated sanitizer. SparClean Low 
Temperature Rinse Aid can also be used in high temperature machines.

pH (Concentrate): 8.5 – 9.5
Available Sizes (in gallons): 1 gal, 5 gal

SparClean® Sanitizer #7654

SparClean Sanitizer is a chlorine-based sanitizer for use in low temperature dish machines. Used 
in the final sanitization step for low temperature dish machines, SparClean Sanitizer ensures table-
ware is properly sanitized and safe for use.

pH (Concentrate): 12.0 – 13.0
Available Sizes (in gallons): 1 gal, 5 gal
EPA Reg. No: 5741-27

SparClean® Delimer #7655

SparClean Delimer quickly penetrates and breaks down even the most hard to remove lime 
and mineral deposits found in both low and high temperature dish machines. Formulated with a 
non-foaming synergistic blend of citric and hydrochloric acid, SparClean Delimer ensures longer 
machine life and decreased machine maintenance.

pH (Concentrate): < 1.0
Available Sizes (in gallons): 1 gal

SparClean® Warewash
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SparClean® Pot and Pan Detergent #7656

SparClean Pot and Pan Detergent is specifically designed for manual washing of excessively 
soiled kitchen items in both single sink and 3-sink systems. SparClean Pot and Pan Detergent will 
quickly and efficiently penetrate and emulsify baked on grease and food. Even in heavily soiled 
conditions, this concentrated formula demonstrates superior foam retention at lean dilutions.

pH (Concentrate): 8.0 – 9.0
Available Sizes (in gallons): 1 qt, 2 ltr, 1 gal, 5 gal

SparClean® Silverware Pre-Soak #7657

SparClean Silverware Pre-Soak is designed to breakdown stubborn food residues from silverware, 
utensils, and dishes using a proprietary triple action enzymatic formula. When used as part of ev-
eryday dish washing procedures, SparClean Silverware Pre-Soak helps to ensure one pass dish 
washing.

pH (Concentrate): 7.5 – 8.5
Available Sizes (in gallons): 1 gal, 5 gal

SparClean® Metal Safe Machine Dish Detergent #7658

Non-chlorinated, low foaming, highly concentrated warewashing detergent for use in both low and 
high temperature dish machines. Specially formulated to prevent corrosion of Aluminum, Copper, 
Brass, and other soft Metals. Strips away and emulsifies soils from pots and pans, trays, dishes, 
glassware, plastic, and utensils.

pH (Concentrate): 13.0 – 14.0
Available Sizes (in gallons): 1 gal, 5 gal

SparClean® Sure Step™ #7659

Grease is inescapable in a kitchen environment, especially in and around grills and fryers. Over 
time, this grease builds-up in kitchen tile and grout, creating a slippery, safety hazard. SparClean 
Sure Step is a no-rinse, enzyme floor cleaner that breaks down built-up grease, improving slip 
resistance. SparClean Sure Step enzymatic action continues to work even when the floor is dry!

pH (Concentrate): 7.0 – 8.0
Available Sizes (in gallons): 2 ltr, 1 gal, 5 gal, 55 gal

SparClean® Warewash
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SparClean® Coffee & Tea Carafe Destainer #7660

SparClean Coffee & Tea Carafe Destainer quickly and easily removes coffee, tea, and other tough 
stains from beverage serving equipment. Designed for use in conjunction with Spartan’s 3 sink 
wash-rinse-sanitize system, Coffee & Tea Carafe Destainer ensures that coffee pots, urns, tea and 
beverage pitcher, etc. look clean and stain-free.

pH (Concentrate): 12.0 – 13.5
Available Sizes (in gallons): 1 qt

SparClean® Rinse Aid II #7661

SparClean Rinse Aid II is an affordable and effective formulation that provides remarkable water 
sheeting to accelerate the drying of dishware and utensils in all temperature dish machines. With 
an acidic pH, Rinse Aid II helps to control mineral deposits left by hard water and food soils. The 
non-foaming formula will help maintain the machine’s spray arm efficiency, providing optimal wash 
conditions for each rack.

pH (Concentrate): 2.0 – 3.0
Available Sizes (in gallons): 1 gal, 5 gal

SparClean® Warewash
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Dispensers Accessories (continued)

Accessories

Kitchen Install Kit
Includes warewash wall chart; 3-sink wall chart; Sure 
Step procedures chart; user-prepared solution labels 
for Sani-T-10 Plus (10), Super Suds (5), and Pot & Pan 
Detergent (5); warewash line tag set; 18”x1/4” stiffener 
(3); 18”x3/8” stiffener (2); 1/4” tubing; waterproof 
stickers for Sani-T-10 Plus, Super Suds, Pot & Pan De-
tergent and Rinse; red sanitizer pail; green cleaning 
pail; 32oz bottles with trigger (12); chlorine test strips; 
QAC papers; 5gal pail dolly (5); SDS/quart rack

Rinse Injection Fitting
A fitting that allows you to connect the rinse tube to 
the dish machine. #910500

Detergent Adapter Kit
A fitting that allows you to connect the detergent tube 
to the dish machine. #910700

480VAC Conversion with  
Transformer
A transformer to convert 480 voltage to 240 voltage to 
provide power to warewash dispenser. #912500

Squeeze Tubes (10 per pack)
1/4” fitting #960500
Rinse tubes 1/4” fitting #910600
Pre-cut squeeze tubes #99159

LavoWare Pro
The LavoWare Pro warewash dispenser offers con-
venient, state-of-the-art chemical dispensing. The 
versatile, intuitive design is available in a 2-pump 
(#99155) and 3-pump (#99156) configuration. An LCD 
display enables easy setup and installation, and the 
units require little to no maintenance.

Pulsar Push Button Dispenser
Single pump dispenser with push button activation for 
3-sink warewash products. #910300

Tubing (100 ft. roll)
1/4” clear #960900
1/4” red #913200
1/4” blue #913300
3/8” clear #961700

Tube Stiffener with Cap
18” for pails #960700
14” for gallons #910800

Pre-Wash Evaluation / Evaluación de Prelavado
Machine Overview
Revisión General de la Máquina

• Be	sure	upper	and	lower	spray	arms	are	in
place

• Be	sure	end	caps	in	secure	and	in	place	on
spray	arms

• Be	sure	spray	arms	clear	of	obstruction	and
lime	deposits

• Asegúrese	que	los	brazos	rociadores	superior
e	inferior	estén	en	su	lugar

• Asegúrese	que	las	tapas	de	extremo	estén
seguras	y	en	su	lugar	en	los	brazos	rociadores

• Asegúrese	que	los	brazos	rociadores	estén
libres	de	obstrucción	y	depósitos	de	cal

Parts Overview 
Revisión General de las Piezas

• Scrap	tray	clean	of	soil
• Be	sure	curtains	are	intact	and	in	proper
position

• La	bandeja	para	recolección	de	pedacitos
limpia	de	suciedad

• Asegúrese	que	las	cortinas	estén	intactas
y	en	posición	apropiada

Chemical Overview
Revisión General de los 
Aspectos Químicos

• Check	SparClean	containers	for	product
levels,	replace	if	necessary

• Red	=	SparClean	Detergents
• Blue	=	SparClean	Rinse	Aid
• Yellow	=	SparClean	Sanitizer

• Verifique	los	recipientes	SparClean	en
cuanto	a	niveles	de	producto,	sustituir	de
ser	necesario

• Rojo	=	Detergentes	SparClean
• Azul	=	Ayuda	para	Enjuague	SparClean
• Amarillo	=	Desinfectante	SparClean

Machine Overview
Revisión General de la Máquina

• Fill	the	machine	until	proper	water	level	is
reached

• Make	sure	pumps	are	working	properly
• Check	machine	drains	for	leaking	or
obstructions

• Llene	la	máquina	hasta	que	alcance	el	nivel
apropiado	de	agua

• Asegúrese	que	las	bombas	estén
funcionando	apropiadamente

• Verifique	los	desagües	en	cuanto	a	fugas	y
obstrucciones

Temperature Overview
Revisión General de las Temperaturas

• Review	water	temperature	gauge
• Low	temperature	machines	should	be
between	130°-	140°

• Revise	el	indicador	de	temperatura	del	agua
• En	las	máquinas	de	baja	temperatura	debe
estar	entre	130°	–	140°

Wash Procedures / Procedimientos para lavado
Rack and Pre-Scrape
Parrilla y Eliminación Previa de 
Residuos

• Hand	scrape	dishes	of	loose	food	and	debris
before	racking

• Rack	dishes	so	ware	is	in	proper	place	and
accessible	to	machine	spray

• Use	pre-scrap	hose	to	rinse	dishware	before
rack	goes	into	the	machine

• Eliminar	manualmente	los	residuos	de	comida
suelta	y	desechos	en	las	vajillas	antes	de
colocarlas	en	la	parrilla

• Coloque	las	vajillas	en	la	parrilla	en	el	lugar
adecuado	y	accesible	al	chorreado	de	la
máquina

• Utilice	la	manguera	la	manguera	para
eliminación	previa	de	residuos	para
enjuagar	la	vajilla	antes	de	que	la	parrilla	sea
introducida	en	la	máquina

Machine Wash, Rinse and Sanitize
Lavado, Enjuague y Desinfección 
a Máquina

• Place	rack	into	the	machine	for	proper
wash,	rinse	and	sanitize	procedures

• Monitor	temperature,	agitation,	chemical
concentration	and	time

• Check	sanitizer	levels	(50	-	100ppm)]

• Coloque	la	parrilla	dentro	de	la	máquina
de	manera	que	tengan	lugar	los
procedimientos	apropiados	de	lavado,
enjuague	y	desinfección.

• Monitoree	la	temperatura,	la	agitación,	la
concentración	de	producto	químico	y	el
tiempo.

• Verifique	los	niveles	de	desinfectante
(50	–	100	ppm)

Proper Drying Procedures
Procedimientos Apropiados 
de Secado

• Remove	rack	only	when	cycle	is	finished
• Shake	off	excess	water	and	allow	to	air	dry
• Do	not	stack	wet	dishes
• Store	dry	dishes	in	their	proper	place	to
prevent	breakage

• Retire	la	parrilla	sólo	cuando	el	ciclo	haya
terminado

• Sacuda	el	exceso	de	agua	y	permita	que	el
aire	seque

• No	colocar	los	platos	mojados	uno	sobre
otro

• Almacenar	los	platos	en	el	lugar	apropiado
para	evitar	las	roturas

Flatware and Utensils
Cubertería y Utensilios

• Fill	presoak	tub	with	water	and	presoak
solution	at	temperatures	from	100°	-	130°F

• Be	sure	flatware	is	no	more	than	1-1/2”	deep
• Soak	between	20	-	30	minutes
• Make	sure	flatware	eating	ends	are	up	when
run	through	the	dish	machine

• Llene	la	cuba	de	remojo	previo	con	agua	y
solución	para	remojo	previo	a	temperatura	de
100°	-	130°F

• Asegúrese	que	la	cubertería	no	esté	a	más	de
1	–	½”	de	profundidad

• Remoje	entre	20	-	30	minutos
• Asegúrese	que	los	extremos	para	alimento	de
la	cubertería	estén	hacia	arriba	cuando	pasen
por	la	máquina	lavavajillas.

Flatware Storage
Almacenamiento de Cubertería

• When	machine	cycle	is	complete,	remove
and	shake	off	excess	water

• Place	flatware	in	cylinders,	eating	end	up
• Store	with	handle	end	up	to	avoid	over
contact	with	clean	ware

• Cuando	el	ciclo	de	la	máquina	se	haya
completado,	retire	y	sacuda	el	exceso	de
agua

• Coloque	la	cubertería	en	cilindros,	los
extremos	de	alimentos	hacia	arriba

• Almacénela	con	los	mangos	hacia	arriba
para	evitar	el	exceso	de	contacto	con	los
utensilios	limpios.

Shut Down Procedures
Shut Down Procedures
Procedimientos para Detener 
la Operación

• Turn	off	machine	and	drain
• Remove	any	debris	from	inside	the	machine
• Clean	and	rinse	entire	machine

• Apague	la	máquina	y	vacíe	el	líquido
• Retire	cualquier	suciedad	del	interior	de	la
máquina

• Limpie	y	enjuague	la	máquina	completa

Cleaning Procedures
Procedimientos para limpieza

• Clean	drain	screen	and	scrap	trap	drawer
• Clean	curtains	if	applicable
• Replace	all	parts	back	into	the	machine

• Limpie	la	pantalla	de	drenaje	y	el	cajón
trampa	para	recolección	de	desechos	de
comida

• Limpie	las	cortinas	si	aplica
• Vuelva	a	colocar	todas	las	piezas	de	regreso
dentro	de	la	máquina

Parts Overview
Revisión General de las Piezas

• Remove	upper	and	lower	spray	arms	for
cleaning

• Remove	any	debris	that	has	collected

• Retire	los	brazos	rociadores	superior	e
inferior	para	limpiarlos

• Retire	cualquier	suciedad	que	haya	sido
recolectada

• Check	and	remove	end	caps	from	spray	arms
• Remove	any	debris	that	has	collected
• Replace	and	tighten	clean	end	caps
• Place	clean	spray	arm	back	into	the	machine

• Revise	y	retire	las	tapas	de	extremo	de	los
brazos	rociadores

• Retire	cualquier	suciedad	que	haya	sido
recolectada

• Vuelva	a	colocar	en	su	lugar	y	apriete	las
tapas	de	extremo	limpias

• Coloque	el	brazo	rociador	limpio	dentro	de	la
máquina

• Clean	dish	machine	area
• Place	all	parts	back	into	the	machine
• Check	chemical	levels	for	the	next	shift

• Limpie	el	área	de	la	máquina	lavavajillas
• Vuelva	a	colocar	todas	las	piezas	de	regreso
dentro	de	la	máquina

• Verifique	los	niveles	de	productos	químicos
para	el	próximo	turno

Machine Overview
Revisión General de la Máquina

Chemical Overview
Revisión General de los 
Aspectos Químicos
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WAREWASHING INSTRUCTIONS LOW TEMP
TEMPERATURAS
BAJAS

INSTRUCCIONES PARA EL
LAVADO DE UTENSILIOS

2 4

6 8 10

12 14

1 3 5

7 9

11 13 15

Warewash Wall Chart
A general application wall chart for both high and low 
temperature warewash procedures. #987800

1
Put on proper Personal Protective 
Equipment
Colocarse el equipo de protección personal 
apropiado

2
Remove empty gallon from rack - leave 
connected to dispenser
Retirar el recipiente de galón vacío del 
estante; dejar conectado al dispensador

3
Place full, closed container in rack
Colocar el recipiente lleno y cerrado sobre el 
estante

4
Remove closure from full container
Retirar el cierre del recipiente lleno 5

Remove mating cap from empty and 
properly secure onto full container
Retirar la tapa de acople del recipiente vacío 
y sujetar correctamente al recipiente lleno

6
Place closure securely on empty container and dispose 
of, or recycle properly in accordance with label directions
Colocar correctamente el cierre en el recipiente vacío y 
desechar/reciclar apropiadamente, de acuerdo con las 
instrucciones de la etiqueta 

Closed System Switch Out Directions

Spartan Chemical Company, Inc., 1110 Spartan Drive, Maumee, Ohio 43537 / 1-800-537-8990 / www.spartanchemical.com © SCC 6/11 #987800I

Closed-System Switch-Out Chart
Instruction chart on safely changing out the closed 
system gallons. #987800I

© SCC 07/21 #987900

EMERGENCY SANITIZER MIXING

Blue-Glo / SparClean® Super Suds /  
SparClean® Pot and Pan Detergent Sani-T-10 Plus®

3-SINK SYSTEM

TEST STRIP INSTRUCTIONS

For Service or Technical Support 
1-800-537-8990
Spartan Medical Emergency 
1-888-314-6171

50 

100 

200 

400

Fill sanitize sink to fill line with room temperature water.

Add 1/4 ounce of Sani-T-10 Plus per gallon of water.

Check to make sure that sanitize sink water is  
150 – 400 ppm with test strip.

1. WASH 3. SANITIZE2. RINSE
Fill sanitize sink with Sani-T-10 Plus solution by pressing 
Sanitize button, using room temperature water.
When sink is full of Sani-T-10 Plus solution, release  
Sanitize button.
Check to be sure Sani-T-10 Plus is between 150 – 400 ppm 
(target 200 ppm) with test strips.
Immerse the equipment for at least 1 minute, then air dry.

Fill rinse sink with clean water.
Rinse items in clean water.

Fill wash sink with detergent solution by 
pressing Detergent button.
Release Detergent button when sink is filled.
Place pre-scraped items to be washed in sink 
and scrub with brush or nonabrasive hand pad.

Remove one quat test strip.
Avoiding foam, immerse strip into sanitizer 
solution for 5 seconds.
Remove quat test strip from sanitizer sink 
and compare to graph on container.
Test should read 150 – 400 ppm, with a 
target of 200 ppm.
If reading falls below 150 ppm change to 
fresh solution or check dispenser.

3-Sink Wall Chart
Instructional chart on 3-sink washing procedures. 
#987900

Warewash Line Tags
Attach to dispenser tubing to quickly identify product 
when performing switch-outs. Helps reduce mistakes. 
#963500

Gallon Wire Rack
Holds four standard gallons. Lockable. #916000

Closed-System Wire Rack
Holds three closed-system gallons. #915500

L-Hooks
Pair of hooks. Holds one closed system gallon each. 
#924400

Inserts and Closures
A system of self-venting captive closured and inserts 
to use with standard gallons and pails.
GA Insert #950100, GA Closure #950400
PL Insert #950600, PL Closure #950800
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