
Alka Chlor

Synthetic Labs offers industry-leading solutions for businesses and 
professionals who demand exceptional results.

Food & Beverage Processing CleanersFood & Beverage Processing Cleaners

Core 3:Technology
Through daily contact with industry professionals, we 

are continuously updating and improving our products to 
make sure you perform at your best.

Core 3: Experience
With our full staff of formulators, chemists, & marketing 

professionals we have been bringing cutting edge   
products to market for over 70 years.

Core 3: Personal Attention
Every customer requires special attention and has their 

own demands put on them.  Our staff will design and 
implement a program designed to fit your needs.
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Heavy Duty Chlorinated Cleaner



SURFACE CLEANINGSURFACE CLEANING

Heavy Duty Chlorinated Cleaner

SDS Ref. No. 6213

Toll Free: 800-255-4050
24 Victory Lane, Dracut, MA 01826 

www.syntecpro.com

Alka Chlor

Benefits:
•	 High foaming for easy application.
•	 Cleans and sanitizes in one quick step.
•	 Fortified with Sodium Hydroxide for removal of oils.
•	 Versatile enough to clean virtually any non aluminum sur-

face.

What is Alka Chlor?
A chlorinated cleaner is designed for use in all food processing areas. This highly concentrated cleaner 
quickly and effectively penetrates and lifts animal fats, proteins, food residues, oil, grease and soap scum. 
Designed for use in foam generating equipment as well as soak and manual applications.   This product is 
a heavy-duty, fully compounded cleaner that requires no chlorine additives, alkaline boosters or foaming 
detergents. Excellent for removal of carbonized, fatty, proteinaceous and blood soils from floors, walls, and 
food processing equipment. May be applied through foam-generating or pressure-washing equipment.  
Formulated to meet USDA standards for cleaning products.
				  

Instructions:
Before use, read product label and Material Safety Data 
Sheet.

Cover or remove all food products from area to be cleaned. 
Remove gross accumulation of meat particles, soil and other 
waste materials from surfaces and equipment.

For cleaning kill floors and boning rooms: dilute 1:10- 1:20 
with water.  For processing equipment and conveyors: dilute 
1:20-1:50
For floors and walls: dilute 1:30-1:50 Rinse thoroughly with po-
table water.

This product will remove many alkyd, lacquer and acryl-
ic-base paints. Preliminary testing should be done before 
application to such surfaces is considered.
Do not use on aluminum, tin or zinc-plated surfaces. Pitting or 
surface deterioration may result.

Tech Specs:
Color……......................Yellow
Fragrance…...............Chlorine
Form.........…...................Liquid
Phosphates......................None
FlashPoint………................212F
pH.....................................13.5
Specific Gravity..................1.06
Viscosity..............................Thin
Foam…..............................High
Biodegradable…...……..100%
Shelf Life...........................1 Year

Available Packages

6213-275 275 Gallon Tote

6213-55 55 Gallon Plastic Drum

6213-30 30 Gallon Plastic Drum

6213-15 15 Gallon Plastic Drum

6213-5.25 2x2.5 Gallon Jugs

6213-5 5 Gallon Plastic Pail

6213-4 4 Gallon Case


