
PROFOAM
Detergent Sanitiser

Features:

Areas of use:

PROFOAM is a high foaming cleaner sanitiser for use in all food preparation and storage areas. 
It exhibits excellent grease and protein removal properties. PROFOAM contains Quaternary 
Ammonium Chloride (QAC) compound and may be used for washing and sanitising of utensils, 
knives and equipment, as well as for cleaning concrete driveways.

MPI C31 Approved (All animal product except dairy) 

Directions for use:
Use rates: Foam Systems: 1:100 (400ppm QAC) to 1:20; Bucket Brush: 1:100;

Pressure Spray: 1:200; Concrete Driveways: 1:1.

Apply to walls and equipment starting from the top and working down. For best hygiene results, 
allow 8-10 minutes contact _me with solution before rinsing. For overnight sanitation, apply 
second time and leave to air dry. Rinse off the next day prior to processing. Rinse food contacting 
surfaces with potable water before use. Keep rinse water temperature below 50°C.

Contact your Caske representative for further information.

Efficacy
PROFOAM was evaluated in accordance with the TGA Test for Commercial Grade Disinfectants 
(Option C modified).

PROFOAM passed the test at a 1:100 (v/v) dilu_on rate when tested against the following 
organisms:

- Escherichia coli

- Staphylococcus aureus

Safety Information:
PROFOAM is classified as Hazardous according to the GHS.

PROFOAM is NOT classified as Dangerous Goods according to the ADG Code (7th Ed)..

PROFOAM is NOT a Scheduled Poison according to the SUSMP.

Avoid contact with eyes and skin. Refer to SDS for further information.

First aid information
For advice in an emergency, contact a Poisons Information Centre (Phone New Zealand 0800 764 
766) of a doctor at once. If swallowed do NOT induce vomiting. Wash out mouth thoroughly with 
water. If in eyes, hold eyelids apart and flood with water for at least 15 minutes. Seek medical 
attention. If on skin, wash affected area with plenty of water. Seek immediate medical attention.

For further information regarding product safety and handling, refer to the Material Safety Data 
Sheet and Product Label.

24 Hour toll free emergency phone no: 0800 243 622

•	 Safe on all metals

•	 Hard water compatible

•	 Excellent protein

•	 removing ability

•	 Strong emulsifying & 
deflocculating ability

•	 HALAL approved

•	 KOSHER approved

•	 Meets TGA commercial grade 
disinfection standards

•	 Food processing areas

•	 Cool rooms & refrigerators

•	 Dairy processing plants

Description:

Made in New Zealand by Integra Industries P: 0800 667 843

FOOD PROCESSING

FP

200L

20L

Code: C2055330L055L

Code: ​C2052160L200

Code: C2052140L20

Physical & Chemical Properties:
FORM: Liquid

COLOUR: 	Colourless to pale yellow

ODOUR: Odourless

pH: 10.5-10.9

SPECIFIC GRAVITY: 1.03 at 20°C

FLAMMABILITY: Not Flammable


