
Cratewash 
Chlorinated Detergent.

CRATEWASH

AIM

To provide a high performance, non-
foaming, sanitising, alkali detergent for 
the removal of soils from crates for use 
in the food and beverage industry. 

Is compatible with both hard and soft 
water and does not leave residual scale 
on treated surfaces.

BENEFIT

•	 Sanitisers	crates	whilst	cleaning.

•	 Helps	maintain	heating	elements.

•	 Prevents	scale	build	up.

•	 CRATEWASH is suitable for use in 
all Australian food manufacturing 
plants.

FEATURES

•	 Chlorinated.

•	 Scale	inhibited.

•	 CRATEWASH	is made in 
accordance	with	HACCP	and	
GMP	guidelines.
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Please	contact	your	Cyndan	representative	for	further	information. 
Product	Code	when	ordering:	FB00104.

METHOD

To ensure that economical and 
consistent results are achieved, the 
product should be dosed automatically 
via conductivity or flowmeter control 
methods	1	at	0.3	to	0.6	%	v/v.	

Temperature	should	not	exceed	65oC	
as the chlorine will flash off and the 
vapour phase may cause corrosion in 
the head space of the washer. If higher 
temperatures are used in your crate 
washer its recommended to use a heavy 
duty	caustic	detergent	such	as	Cyndan	
SLEDGE,	product	code	FB00101.

RESULTS

When	using	this	product,	99.9%	
sanitation levels were consistently 
achieved. 2 

Packaging 20 L, 205 L, 1000 L.  
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