
 

MSS®-Foam QAC Disinfect 
 

QAC Based Neutral Foam Disinfectant 

Properties 
A neutral, liquid disinfectant containing quarternary ammonium compounds used in food 
production facilities, solvents and cationic wetting agents. It has no corrosion effect on 
sensitive metals (such as galvanized, iron), aluminum and its alloys, rubber and plastics 
suitable for the meat industry. This liquid and neutral product is almost odorless when 
dissolved in water. It destroys all dangerous microorganisms that may be found in the meat 
industry 
Composition: Quaternary ammonium compounds 
Physical Properties: Yellowish clear liquid 
Density: 1.00±0.01 gr/cm3 (at 20 0C) 
Usage and Amount 
After the surfaces are properly cleaned, it is applied by spraying at a concentration of 1–3%. 
The equipment should be rinsed with clean water before use. 
Foam Qac Disinfect concentration is calculated by titration method. 25 ml of bath solution is 
taken into a 100 ml tape measure with a grinding. 20 ml of chloroform and 15 ml of 
methylene blue as an indicator are added. Titrate with 0.004 M didecylbenzenesulfonate. 
Titration is stopped at the point where the upper phase passes into the lower phase. 
% Concentration (Foam Qac Disinfect) = Consumption (ml) x Factor 
Factor (by weight and volume)            = 0.58 
Storage 
Storage should be stored in a cool and dry environment, and should not be stacked more than 
two canisters on top of each other. Shelf life is two years from the date of production. 
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R 36/38 Irritating to eyes and skin. 
S 24/25 Avoid contact with eyes and skin. 
S 37 Wear suitable protective gloves. 
S 39 Wear protective glasses and a mask. 
S 50 Do not mix with acids 

 

C: Korozif Product Code: MSS60057 Product Code: 20 L 
 Consumption Quantity: 

 

 

 

 

Address: Ferhatpaşa Mahallesi Anadolu Caddesi No 14 Ataşehir İstanbul Türkiye 

Telephone: +90 216 660 08 98 WhatsApp: +90 505 225 65 80 E – Mail: info@mssgrup.com 
 


