
Germ-I-San
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AERO® line of Sanitizers 
includes “no-rinse” quat-
based, iodine, acid and 
sodium hypochlorite 
products for a wide 
variety of food service, 
food processing, medical 
and other applications.
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Health Reactivity

Flammability

Personal Protection

HMIS RATINGS

HIGHLIGHTS

l Iodine/Acid “no rinse 
sanitizer

l Excellent sanitizer for 
dishes

l Excellent for dairy and 
other food processing plants

SAFETY CAUTIONS

l Keep out of reach of 
children.

l Corrosive. Causes eye 
damage and skin irritation. 
Do not get in eyes, on skin or 
on clothing. Wear goggles or 
face shield and rubber 
gloves when handling. 
Harmful if swallowed.

l Refer to M.S.D.S. and 
product label for additional 
safety information and 
directions for use.

For use in restaurants and bars, food processing plants 

and federally inspected meat and poultry plants.

DIRECTIONS:

FOR GLASSWARE, DISHES, ETC. add 1 ounce of 

Germ-I-San to 5 gallons of water in sink number one. 

Rinse in sink number two in clear water. Then sanitize in 

sink number three using 1 ounce of Germ-I-San in 5 

gallons of water. This will provide 25 ppm of titratable 

iodine. Dishes and glassware should air dry. UNLIKE 

MOST OTHER CLEANER - SANITIZERS, THIS PRODUCT 

PROVIDES ITS OWN INDICATOR OF GERMICIDAL 

ACTIVITY. While the brown or amber tint of iodine 

remains, the solution is active. When the color goes, 

the solution must be replaced. Public Health codes 

require a two-minute immersion in the sanitizing 

solution. Even though Germ-I-San acts very rapidly 

Public Health regulations should be followed. Germ-I-

San can be used satisfactorily in 2 or 3 sink systems. 

Local regulations should be followed. For cleaning 

areas where food is prepared, scrub with a solution of 6 

ounces of Germ-I-San in 2 ½ gallons of water.

DAIRY PLANTS: Flush remaining milk from all 

equipment and all surfaces with lukewarm water, after 

processing milk. Clean and sanitize with a solution of 1 

ounce Concentrate to 5 gallons of water. 

MILKING MACHINE AND UTENSILS: Flush remaining 

milk from all equipment with lukewarm water after each 

milking. Take equipment apart and immerse all parts, 

except pulsator, in solution of 1 ounce Concentrate to 

each 5 gallons of water and brush thoroughly. Use the 

same method to clean and sanitize strainers, wash 

pails, etc., in the same solution. Rinse with warm water, 

reassemble and rack in clean, dust-proof place. Before 

using equipment previously cleaned as above, sanitize 

with a solution of 1 ounce Concentrate to each five 

gallons of water.

TYPICAL PROPERTIES

l Specific Gravity:  1.08

l pH: 1.5

l Total Titratable Iodine: 
1.75%

l Phosphoric Acid:  9.0%

l Appearance: Dark brown
liquid

l Odor: Iodine

l USDA: D-2

l Kosher Certified

Iodine Sanitizer Detergent

distributed by:

C H E M I C A L C O M P A N Y

aero
a division of:
ABC COMPOUNDING CO., INC.
Atlanta, Georgia  Dallas, Texas

NSF Reg. No. 134649
Product Category: D2

NSF D2 Registered,
meets USDA 1998
D2 Guidelines 
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