
Sanitising Acid 
Detergent - Qac

REGULATE

AIM

To provide scale removal and brightening 
of stainless steel surfaces in conjunction 
with sanitation via the inclusion of a 
quaternary ammonium sanitisers.
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Please contact your Cyndan representative for further information. 
Product Code when ordering: FB00306.

METHOD

REGULATE Is a unique blend of 
phosphoric acid and QAC sanitiser that 
will brighten plant surfaces whilst being 
suitable as a final sanitising rinse. 

REGULATE Should be used at 2% 
to 4.% concentration through a foam 
gun or can be manually applied using 
a bucket and scourer to remove built 
up calcium scale.REGULATE can also 
be used to remove rust stains from 
stainless steel at concentrations of 5% 
to 10%

RESULTS

REGULATE Saves time by incorporating 
an acidic descaling process with a 
sanitiser. 
REGULATE is ideal as an alternating 
clean or following foam cleaning with 
chlorinated caustic detergents. Test 
results show a 99.9% kill against known 
spoilage bacteria when used as a soak, 
manual or foam detergent.

Packaging 20 L, 205 L, 1000 L.  

BENEFIT

•	 Saves	time	and	money.

•	 Minimises	number	of	products.

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

FEATURES

•	 Cleans	/	brightens	and	sanitises.

•	 Foam	or	soak	application.

•	 REGULATE is made in accordance 
with	HACCP	and	GMP	guidelines.
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