
KILDET
Sanitiser for the food processing industry

Features:

Areas of use:

Kildet is a high performance, quaternary based sanitiser containing 9% quaternary ammonium 
compounds designed to be applied on any surface requiring sanitising without the need to rinse. 
Kildet is a clear liquid of neutral pH and S.G. of 1.00.

Unlike chlorine based products, Kildet can be used safely on all metal food processing equipment 
and fittings as well as floors, walls, benches etc. In addition to its sanitising properties, Kildet 
effectively removes and kills moulds in cold rooms and refrigerators. Its biocidal properties 
ensure effective deodorising in many food applications.

MPI Approved C43 (All animal product except dairy) 

Directions for use:
As a No Rinse Sanitiser for general control on walls, floors, tables, benches, food processing 
equipment, in cold rooms and refrigerators.

• For 500mL Spray Bottles: Fill bottle with warm to hot water and add 1ml of product

• For 750mL Spray Bottles: Fill bottle with warm to hot water and add 2ml of product

• General Use: add 20mL product to 9 litres of warm to hot water and spray product.

The surface must remain wet for at least 60 seconds. Drain surface and air dry before contact 
with food.

As a Rinse Sanitiser

• As a Commercial Grade Disinfectant: dilute 1 part Kildet to 80 parts water.

• For 500mL Spray Bottle: Fill bottle with warm to hot water and add 6ml of product.

• For 750mL Spray Bottle: Fill bottle with warm to hot water and add 10ml of product.

Rinse with potable water after use. Fresh solutions need to be prepared daily to ensure 
effectiveness.

Safety Information:
• If poisoning occurs contact a doctor or Poisons

• Information Centre. Phone New Zealand 0800 764 766.

• If aspirated into the lungs, remove from exposure.

• If swallowed, do NOT induce vomiting, give water to drink and seek medical attention.

• If in eyes, hold eyes open, and flood for at least 15 minutes and see a doctor.

• If skin or hair contact occurs, remove contaminated clothing and wash skin thoroughly with 
water.

24 Hour toll free emergency phone no: 0800 243 622

• High performance sanitiser

• Quaternary ammonium Based

• Concentrated

• Odourless

• Safe on all surfaces

• Does not require rinsing after use

• MPI Approved C43

• Restaurants

• Nursing Homes

• Dairy factories

• Smallgoods manufacturers

• Egg processors

• Cool drink manufacturers

• Meat processors

• Poultry processors

• Fish processors

• Abattoirs

• Breweries

Description:

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

FOOD PROCESSING

FP

Code: C2055190L055L

Physical & Chemical Properties:
FORM: Liquid

COLOUR:  Clear

ODOUR: Odourless

pH: 7

SPECIFIC GRAVITY: 1.0


