
FOOD WASH

Directions For Use

USE DILUTION:  
Allow your ACS Sales Representative to properly adjust the product concentration to meet the proper result levels.

USAGE:
1. Clean and Sanitize vegetable wash bin.
2. Dispense ACS FOOD WASH solution into food wash bin as directed.
3. Submerge produce, vegetables, and other non-porous food items in ACS FOOD WASH solution.
4. Move produce around in solution.  Scrub heavily soiled items with soft brush if necessary.
5. Soak for 1 minute.
6. Remove from wash and rinse thoroughly if desired.
7. Drain and store food products according to restaurant procedures.

General ProDUct inFormation

Description:  Food Cleaner

Safety: Keep product stored in original container, in an upright position, with container tightly closed.  If swallowed, rinse mouth 
- Do Not induce vomiting.  If on skin, wash with water - remove contaminated clothing.  If inhaled, remove person to fresh air - ad-
minister artificial respiration if not breathing.  If in eye, flush eye continuously with water - remove contacts and continue flushing 
with water.  Seek medical assistance if symptoms persist.  Dispose of contents/container according to local/regional regulations.  
For Chemical Emergency, spill, leak, fire, exposure, or accident, contact:  Chemtrec (day or night) - Within USA and Canada - 1-800-
424-9300.  Outside USA and Canada - 1-703-527-3887 (collect calls accepted)

Packaging:  1 Gal. (3.8L) Case Contents:  2 x 1 Gal. (7.6L)

Product #: 700730

*Please consult your ACS sales Representative or call 1-800-889-3489 for additional use directions.
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Manufactured by:

AMERICAN CHEMICAL SYSTEMS II, LLC
3505 W. 29th Street South

Wichita, Kansas   67217 •   800-889-3489
http://americanchemicalsystems.com/

ACS FOOD WASH is a specialty product designed to 
safely remove contaminates, dirt, soil, and other resi-
dues from fruits, vegetables, and food products.  Con-
tains natural ingredients that remove and suspend 
contaminants so they don’t remain in contact with 
food. 

See Safety Data Sheet (SDS) for a complete listing of hazards, precautions, first aid statements, storage and handling information.


