
TECHNICAL DATA SHEET

Product Specifications
Product Code	 Pack Size
ECO480C-25	 6X2.5L	 36bx / 216 units
ECO480C-4	 4X4L	 36bx / 144 units
Shipping Case Dimensions (IN) :
2.5L	 H 11	 W 13.25 	 D 11.75
4L 	 H 13	 W 12.5 	 D 12.75

Pallet
Configuration

Chemical Specifications
Physical State..........................................................................Liquid
Color................................................................................ Colourless
Odor...........................................................................Characteristic
pH..................................................................................10.8 to 10.9
Specific Gravity...........................................................1.01 to 1.012
Viscosity......................................................................Not available
Stability....................................................................................Stable 
Strorage.........................................Store in the original container 

protected from sunlight, in a dry, cool 
and well-ventilated place, away from 

incompatible substances, food and drink.

Important Safety Information
First Aid: In case of contact, immediately flush eyes or skin with plenty of water 
for at least 15 minutes. For eyes, get medical attention. If swallowed, drink large 
quantities of water. Avoid alcohol. Call a physician immediately.Take container, 
label or product name and Registration Number with you when you seek 
medical attention.

Note to physician: Probable mucosal damage may the use of gastric lavage.

Detailed Usage & Instructions
Disinfection: To disinfect inanimate, hard non-porous surfaces add 12.5 ml 
of this product per Litre of water. Apply solution with a mop, cloth, sponge or 
hand-pump trigger sprayer so as to wet all surfaces thoroughly. Allow to remain 
wet for 10 minutes, then remove excess liquid. For heavily soiled areas, a 
pre-cleaning step is required. Prepare a fresh solution for each use.
To disinfect food processing establishments: To disinfect food processing 
premises; floors, walls, storage area and equipment, add 12.5 ml per litre of 
water. Apply solution with a mop, cloth, sponge or hand pump trigger sprayer 
so as to wet all surfaces thoroughly. Allow to remain wet for 10 minutes, then 
remove excess liquid. Before using this product, food products and packaging 
materials must be removed from the area and carefully protected. After use, 
all surfaces in the area must be rinsed with potable water.avoid food contami-
nation.

Disinfectant 480 is a phosphate-free formulation for domestic and commercial 
use designed to provide effective cleaning and disinfection in hospitals, nursing 
homes, hotels, schools, food processing establishments, restaurants, and 
other institutions where housekeeping is of prime importance in controlling 
cross-contamination from treated surfaces. This product, when used as directed, is 
formulated to disinfect hard non-porous inanimate environmental surfaces such 
as floors, walls, metal surfaces, bathrooms, shower stalls, bathtubs and cabinets. 
For larger areas such as operating rooms and patient care facilities, this product 
is designed to provide both general cleaning and disinfecting. This product is 
formulated to a pH who will not dull high-gloss floor finishes with repeated use.

DISINFECTANT 480

KEEP OUT OF REACH OF CHILDREN.
FOR FURTHER INFORMATION
REFER TO SAFETY DATA SHEET
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