
Viper TM/MC  
Broad-Spectrum 
Cleaner and  
No Rinse Sanitizer

A concentrated, no-rinse food contact sanitizer  
based on proprietary accelerated hydrogen 
peroxide (AHP®) technology.

Effective
• Uses patented AHP technology
• Broad-spectrum sanitizing claims
• Use to clean food contact surfaces

Versatile
• Acceptable for use in food preparation and  

food processing industries in Canada
• Use as a vegetable wash
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ViperTM/MC

Broad-Spectrum Cleaner and No Rinse Sanitizer

Product Specifications
Description

Color/Form    Colorless liquid

Flash Point     > 200˚ F (> 93.4˚ C)

pH 0.89 (Concentrate)
2.3 (Use Dilution 1:32)

Scent Acidic

Shelf Life 2 years

Solubility Complete

Specific Gravity 1.053

Safety Reminder

Please make sure your employees read and understand the product label and Safety Data 
Sheet before using this product. The label contains directions for use, and both the label 
and SDS contain hazard warnings, precautionary statements and first aid procedures. 
SDSs are available on-line at www.sealedair.com or by calling 888 352 2249. Improper 
use or dilution may result in damage to surfaces and may result in health and physical 
hazards that match those of the concentrate. Please refer to the Diversey HazMat Library, 
only available through Internet Explorer, http://naextranet.diversey.com/dot/, for up to 
date shipping information.

Use Overview

For Heavy Soil Removal
• Dilute 1:32.
• Thoroughly wet surfaces and brush or scrub difficult  

soils if necessary.
• Rinse thoroughly with potable water

Cleaning of Environmental Surfaces
• Dilute 1:128.
• Apply to surface and use food approved brush, mop or cloth.
• Rinse with potable water.

No Rinse Sanitizing
• Dilute 1:128.
• Apply to cleaned and rinsed surfaces. Allow the surface  

to remain wet for 30 seconds. Let dry.
• Ensure surfaces drain adequately.

One Step Cleaning and Sanitizing
• Dilute 1:128.
• Apply to surface and use food approved brush, mop or cloth. 

Allow to soak at least 3 minutes.
• Food contact surfaces should then be rinsed thoroughly with 

potable water.

Shell Egg Cleaning and Sanitizing
• Dilute 1:128. Apply to the egg shell with food approved brush or cloth.
• Allow to stand for 3 minutes.
• Rinse thoroughly with potable water.

Fruit and Vegetable Wash
• Dilute 1:1080. 
• Allow to soak for at least 3 minutes.
• Rinse with potable water.

Available Items
Product Code Description/Package Size Dilution

5873783 2 x 1.5 gallon / 5.67 L Command CenterTM/MC Units 1:32, 1:128, 1:1080

5873767 4 x 4 L Containers 1:32, 1:128, 1:1080


