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TECHNICAL DATA
PC-672 BICARB

Description:

PC-672 Bicarb is a granulated floor treatment used to prevent slipping on production
floors in meat, poultry, dairy and general processing plants. Due to its granulated
form, PC-672 Bicarb is less dusting than traditional powdered floor treatments,
dissolves slower on wet floor surfaces and offers better anti-slip properties. It contains
sodium bicarbonate and cationic quaternary ammonia surfactant which makes it an
effective odor control agent in moist environments. This product is proven to be safe
and non-corrosive to drain systems and does not contain salt or phosphates. PC-672
Bicarb is not meant to replace an effective floor cleaning and sanitizing program.

Physical Properties:
Appearance - White granules
Odor - Odorless

pH of 2% solution - Neutral
Rinsing - Excellent

Directions for Use:

Apply in thin layers on food plant flooring, either manually or through the use of a
drop spreader. Application rate of 10 Ibs. per 3,750 sq. ft. will deliver an effective
level of odor control and prevent slipping of personnel on production floor.

Before use in federally inspected meat and poultry food processing plants and
dairies, food products and packaging materials must be removed from room or
carefully protected.

Safety:
Read Safety Data Sheet (SDS) before using this product.

Storage:
Keep container closed and store in a cool, dry place.
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