
Chlorine-based detergent.

Perlac San is a powerful detergent containing active chlorine which an-
swers the call when there are residues of organic substances needing 
cleaned quickly.

Its formula contains special alkaline salts and a significant quantity of 
active chlorine agent, which work in synergy to guarantee the simulta-
neous elimination of organic residues, odours and staining. 

Thanks to the high chlorine content in Perlac San, it cleans surfaces 
and leaves them shining.

Perlac San is non-foaming, so it can be easily used in CIP systems. 

Cleaning for the food industry
Perlac San is ideal for use in all sectors of the food industry: wineries, 
dairies, food packaging plants, beverage producers and oil mills. More 
specifically, Perlac San can be used to clean and remove staining from 
wooden barrels and from storage and fermentation tanks made of both 
cement and stainless steel. Perlac San is also effective when used to 
clean floors and walls, and it gets rid of unpleasant odours emanating 
from drainage channels and gutters and it can be used in the penulti-
mate rinse phase in bottle-washing machines.

Detergent range

Perlac San
CHLORINE-BASED DETERGENT

Characteristics
Appearance: liquid.

Colour: yellow.

Specific weight at 20 °C: 1.16-1.20 g/cm3.

Alcalinity: 7 - 8 %

(expressed as NaOH).

Fully miscible with water, at all concentrations.

Rinsability: excellent.

Biodegradability: over 90% (art. 2 & 4 law no. 136 of 
26/4/83).

Active chlorine content (1% solution): 6.0 – 6.5 %.

How to use and dosage
Dilute Perlac San in water at concentrations varying 
between 0.5% and 1%

Storage
Store in a cool and well ventilated place, away from 

excessive light and heat. Carefully close the 

package after opening.

Hazard labelling
This product is classified as corrosive.

Before handling the product please consult the 
relevant safety information.

Pack sizes
code 255948  - 1200 kg  barrels with plastic pallet 

code 255953 - 25 kg canisters

code 255954 - 1200 kg barrels
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