
Application Method 
Dilution 

mls per litre

Cold storage, cellars & food transport Squirt/foam, scrub & rinse 50

Food processing including fish & 
meatworks (abattoirs and butchers) Squirt/foam, scrub & rinse 50

Kitchens & food serveries Squirt, wipe & rinse 10

Amenities & bathrooms - shower 
recesses, walls, floors

Bucket & scourer/squirt, scour 
& rinse 50

Amenities & bathrooms – toilet 
bowls and urinals Squirt & brush 50

Paths and driveways
Either (i) squirt, leave for 5 mins 
& pressure clean off or (ii) apply 

with broom, agitate & rinse 
20

  Food manufacturing       Food storage       Food transport       Walls       Ceilings       Floors       Equipment       Outdoor   

Chlorfoam
Heavy duty sanitising cleaner

HANDMADE  
IN AUSTRALIA

How to Use:

Product Description Order Code 

Chlorfoam – 20 litres 6023Z

Chlorfoam – 5 litres 6036

Ordering Information:

C leans  • San i t i s e s  • Degreases  • Dis i nfects

CHLORFOAM IS: 
•	 AQIS approved food grade. For use in all food-related premises, 
including food processing, manufacturing and storage facilities; 
refrigerated transport; kitchens, cafes, restaurants and foodhalls; 
cellars and coldrooms.

•	 Suitable for cleaning & sanitising food preparation areas to meet criteria. 

•	 A heavy duty formula combining powerful a cleaning agent with a 
proven sanitising product. 

•	 Suitable for all hard surfaces including floors, walls, ceilings & benches.

•	 Leaves surfaces and equipment hygienic & thoroughly clean.

•	 Removes mildew from concrete, paths, eaves, awnings and other 
outdoor features.

•	 Phosphate free.

•	 pH 13.5. 

Chlorfoam is a heavy duty chlorinated cleaning and sanitising 
agent which cuts through dirt, destroys bacteria and fungi 
including mould, mildew and tinea.  

Chlorfoam has a unique double action formula. First, it breaks 
up all the dirt, fats, grime and proteins so they are easily 
washed away, leaving nowhere for bacteria to hide and 
multiply. Secondly the powerful chlorine based sanitiser works 
to kill the bacteria and mould that is commonly found in food 
processing areas.

Chlorfoam is particularly suitable for the food and hospitality 
industry and for cleaning amenities and bathrooms.  Its auto-
cleaning action minimises the need for surface scrubbing and 
manual effort.

Chlorfoam can be applied using a foaming gun for larger areas 
or equipment. It should then be scrubbed and then rinsed off.

 IMPORTANT Users should wear impervious protective gloves and eye goggles when handling undiluted product
*Increase dilution up to 100 mls/litre dependent on level of soiling.

Manufactured by  
Mountain Cleaning Products
7/7 Snow Street Lismore, NSW 2480 

T: 02 6622 8733  F: 02 6622 8744 
E: support@mountaincleaning.com.au
www.mountaincleaning.com.au


