
          parClean 
Warewash products 
bring legendary 
Spartan service and 
support to the dish 
room with competitive 
economy and stellar 
results. Translucent 
containers and our 
custom color and 
number coding 
system make 
training your staff, 
daily usage, and 
re-ordering of these 
products a breeze.

S

SPARTAN

Warewash Products

SparClean Warewash 
line of products gives you the options 
you need to keep all of your glasses, dishes 
and utensils in SparClean brilliance!  These 
products were formulated with the latest 
technology.  Since SparClean products 
do NOT contain Phosphates, Nonylphenol 
ethoxylates, or EDTA, they are more 
environmentally preferable than most 
traditional warewash products.
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Distributed by:

Spartan Chemical
Company, Inc.
1110 Spartan Drive
Maumee, OH 43537
1-800-537-8990
www.spartanchemical.com

PACKAGING: 
All SparClean products are 
packaged in translucent 
5-gallon pails and gallons 
(4/case). The clear packaging 
allows you to see exactly what 
remains in your container and 
enables timely reorder of your 
warewash products. Silverware 
Pre-soak and SparClean Pot 
and Pan are also packaged 
in 2-liters for use with the 
Clean on the Go system. Each 
SparClean product is color and 
number coded for easy product 
identification. All product 
references and labels reflect 
this color and number, making 
training easier and faster.

Silverware Pre-soak

All Temperature Detergent

Chlorinated Detergent

High Temperature 
Rinse Aid

Low Temperature 
Rinse Aid

Sanitizer (Coming Soon)

Delimer

Pot and Pan Detergent

SparClean All Temperature Detergent is 
a non-chlorinated, non-foaming, highly 
concentrated warewashing detergent for 
use in both low and high temperature 
dish machines. This heavily concentrated 
detergent is designed to provide a unique 
blend of water conditioners, soil suspending 
agents and the necessary alkalinity to tackle 
tough, greasy soils at low doses per rack.

SparClean Chlorinated Detergent is a 
concentrated warewashing detergent 
boosted with chlorine for use in both low 
and high temperature dish machines. This 
formula combines the de-staining ability 
of chlorine bleach with water conditioners, 
soil suspending agents, and the necessary 
alkalinity to tackle tough, greasy soils at 
low doses per rack. SparClean Chlorinated 
Detergent is ideal for industry areas where 
utensils and dishware have problematic 
food soil stains.

SparClean Delimer quickly penetrates 
and breaks down even the most hard- 
to-remove lime and mineral deposits 
found in both low and high temperature 
dish machines. SparClean Delimer is a 
concentrated, non-foaming synergistic 
blend of Citric and Hydrochloric acid.  
Properly deliming a dish machine 
ensures longer machine life and 
decreased machine maintenance. For 
best results, SparClean Delimer should 
be used as part of a regular kitchen 
maintenance program.

SparClean High Temperature Rinse Aid 
is specially formulated to ensure superior 
water sheeting and drying of dishware and 
utensils in high temperature dish machines. 
SparClean High Temperature Rinse Aid’s 
acidic formula ensures spotless dishes 
upon drying. It also helps to control mineral 
deposits left by hard water and food soils 
caused from rapid evaporation at high 
temperatures. The non-foaming formula 
will help maintain the machine’s spray 
arm efficiency, providing optimal wash 
conditions for each rack. SparClean High 
Temperature Rinse Aid can also be used 
in low temperature machines where hard 
water and scale build-up are an issue.

SparClean Low Temperature Rinse Aid 
is specially formulated to ensure superior 
water sheeting and drying of dishware 
and utensils in low temperature dish 
machines. The non-foaming formula will 
help maintain the machine’s spray arm 
efficiency, providing optimal 
wash conditions for each rack. 
SparClean Low Temperature 
Rinse Aid is ideally suited 
for use in conjunction with 
a chlorinated sanitizer. 
SparClean Low Temperature 
Rinse Aid can also be used in 
high temperature machines. 

SparClean Pot and Pan Detergent is 
specifically designed for manual washing 
of excessively soiled kitchen items. 
SparClean Pot and Pan Detergent will 
quickly and efficiently penetrate and 
emulsify baked-on grease and food.  
Even in heavily-soiled conditions, this 
concentrated formula demonstrates 
superior foam retention at lean dilutions.  
SparClean Pot and Pan Detergent can 
be used in both single-sink and 3-sink 
systems.

SparClean Silverware Pre-soak is 
designed to break down stubborn food 
residues from silverware, utensils, and 
dishes using a proprietary triple action 
enzymatic formula. When used as part 
of everyday dish washing procedures, 
SparClean Silverware Pre-soak helps to 
ensure one-pass dish washing.
  

In the interim, SparCHLOR Chlorinated 
Sanitizer is great for use with the 
Spartan Warewash program!

SUPPORT ACCESSORIES: 
Several dispensing options are available to 
complement the SparClean warewash line of 
products. We will also smooth your transition 
with training materials such as a general 
application SparClean Warewash Wall Chart 
and an updated Clean on the Go 3-Sink 
System Wall Chart.

Each SparClean product is 
formulated to comply with 
various regulations. Consult 
Spartan's Letter of Guaranty 
for specifics. If questions 
remain, consult your employer 
or a physician. Material Safety 
Data Sheets for all Spartan 
products are available from 
your authorized Spartan 
distributor or by visiting
www.spartanchemical.com.

GUARANTEE: 
Spartan’s modern manufacturing 
and laboratory control insure 
uniform quality. If dissatisfied 
with performance of product, 
any unused portion may be 
returned for credit within one 
year of the date of manufacture. 
Use product as directed 
and read all precautionary 
statements.

PROCEDURE:
Spartan’s Clean on the Go 3-Sink Dispensing System is engineered for the proper 
dilution of a 1/4 oz. per gallon with the pre-set metering tips already installed.

Simply push each product’s respective button and the 3-Sink System dispenser 
automatically dilutes 1/4 oz. of product per 1 gallon of water accurately. Fill sinks to 
the desired level.

Sink #1 (Wash Sink): Fill with hot water (140°-160°F) and detergent.
Use 1/4 oz./gal.
Change detergent solution as soil load becomes apparent.

Sink #2 (Rinse Sink): Fill with clear hot water.
Change rinse water often.

Sink #3 (Sanitizing Sink): Fill with hot water and sanitizer. Use 1/4 oz./gal.
Test sanitizer solution often. Test with quat check (QT 10 Hydrion Papers) 
test strips, to 200 ppm of quaternary ammonium chlorides. Change solution 
as often as necessary to maintain proper sanitizer/water ratio or when water 
becomes visibly dirty.
1. Wear rubber gloves. 
2. Submerge scraped dishes, pots, pans and utensils in the Wash Sink.

Allow to soak.
3. Scrub all soiled items (inside and outside) with pot brush or scouring pad.
4. Submerge scoured, drained items in the Rinse Sink. Place small hand tools

in basket. Submerge basket and shake gently to circulate water between nested 
items.

Change water often in Rinse Sink to prevent detergent carry-over into 
Sanitizing Sink.
5. Submerge rinsed and drained items into the Sanitizing Sink for at least 2 

minutes or for the time specified by governing sanitary code. If items are too 
large to submerge, rotate so that sanitizer solution touches all surfaces.

6. Remove items from the Sanitizing Sink and invert or tilt on the drainboard to 
promote drainage. Air dry.

7. Transfer clean, dry items to proper storage area.
After clean items have been removed from drainboard/drying area,
drain sinks. Fill Wash Sink 1/4 full with fresh detergent solution and
use this to brush-scrub all drainboards and sinks. Drain. Rinse all
surfaces with clear water. Wipe exterior sink walls with sponge.
Rinse sponge, scouring pads, brushes, etc. and air dry.
Clean and store cleaning utensils.

Two Sink Method
This method is for facilities and institutions with two-sink compartments.
Follow directions for Sink #1 and Sink #2 and steps 1 through 4.
Place clean, rinsed items and utensils on a drain board.

Option A.
Fill an RTU bottle with sanitizer from Spartan’s 3-Sink Dispensing System. This 
system provides accurate dilution control, however, test to measure 200 ppm of 
quaternary ammonium chlorides or as specified by local governing sanitary code.
Spray all items that have been placed on the drain board, completely with
sanitizer and allow items to air dry.

Option B.
Drain rinse sink compartment and rinse sink thoroughly with potable water.
Follow directions for Sink #3 and steps 5 through 7.

Spartan Chemical Company, Inc.
1110 Spartan Drive, Maumee, OH 43537
1-800-537-8990 www.spartanchemical.com
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Medical Emergency: 888-314-6171
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Pre-Wash Evaluation
Evaluación del Prelavado

Wash Procedures
Procedimientos para Lavado

WAREWASHING INSTRUCTIONS HIGH TEMP

Shut Down Procedures
Procedimientos para Detener
la Operación

Cleaning Procedures
Replace scrap trays, drain 
stand pipe and intake screen
Clean dish machine area
Check chemical levels for 
the next shift

Procedimientos para 
Limpieza

Limpiar las bandejas para 
recolección de pedacitos, la 
tubería vertical de desagüe 
y la pantalla de entrada
Limpiar el área de la 
máquina lavavajillas

 Verificar los niveles de 
producto químico para el 
turno siguiente

Cleaning Procedures
Remove and clean scrap
trays and trap drawer
Clean curtains if applicable

Procedimientos para 
Limpieza

Retirar y limpiar las
bandejas para recolección
de pedacitos y el cajón
trampa
Limpiar las cortinas, 
de aplicar

Flatware Storage
When machine cycle is complete, 
remove and shake off access water
Place flatware in cylinders, eating
end up
Store with handle up to avoid 
over contact of clean ware

Almacenaje de Cubertería
Cuando el ciclo de la máquina 
haya terminado, retirar y sacudir 
el exceso de agua
Colocar la cubertería en cilindros, 
el extremo para alimento 
hacia arriba
Almacenar con los mangos 
hacia arriba para evitar el exceso 
de contacto de los utensilios 
 limpios 

Rack and Pre-Scrape
Hand scrape dishes of loose food
and debris before racking
Rack dishes so ware is in proper
place and accessible to machine
spray
Use pre-scrap hose to rinse dish-
ware before rack goes into machine

Parrilla y Eliminación
Previa de Residuos

Eliminar manualmente los residuos
de comida suelta y desechos en las
vajillas antes de colocarlas en la 
parrilla
Colocar las vajillas en la parrilla en el lugar adecuado y accesible al chorreado de la 
máquina
Utilizar la manguera para eliminación previa de residuos para enjuagar las vajillas 
antes que la parrilla sea introducida en la máquina.

Temperature Overview
Prewash 100°F -130°F
Wash 150°F - 160°F
Power Rinse 160°F-170°F
Final Rinse 180°F - 195°F

Revisión General de 
Temperaturas

Para prelavado 100°F -130°F
Para lavado 150°F - 160°F
Enjuague a máquina 160°F-170°F
Enjuague Final 180°F - 195°F

Run Machine
Start machine
Check chemical dispenser, 
prime lines if necessary

Poner en Funcionamiento
la Máquina

Arrancar la máquina
Revisar el dispensador de 
producto químico, las tuberías 
principales de ser necesario

Chemical Overview
Check SparClean containers for
product levels, replace if necessary
Red = SparClean Detergent
Blue = SparClean Rinse Aid

Revisión General de
los Aspectos Químicos

Revisar los recipientes de 
SparClean en cuanto a niveles de 
producto, sustituir de ser 
necesario
Rojo = Detergente SparClean
Azul = Ayuda para 
Enjuague SparClean

Machine Overview
Be sure upper and lower wash and
rinse arms are in place
Place drains, screens and scrap
trays
Wash and rinse nozzles clear of
obstruction and lime deposits
Curtains intact and in proper 
position, if present

Revisión General del Equipo
Asegúrese de que los brazos 
superior e inferior para lavado y 
enjuague están en su lugar
Colocar la tubería vertical de desagüe, la pantalla y las bandejas para recolección 
de pedacitos
Lavar y enjuagar las boquillas para eliminar las obstrucciones y echar cal en los 
depósitos
Las cortinas en buen estado y en la posición adecuada, de existir
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TEMPERATURAS
ELEVADAS

INSTRUCCIONES PARA EL
LAVADO DE UTENSILIOS

11Shut Down Procedures
Turn off machine and drain
Remove and clean intake
screen and drain stand pipe

 Rinse inside of dish machine

Procedimientos para
Detener la Operación

Apagar la máquina vaciar el
líquido
Retirar y limpiar la pantalla
de entrada y la tubería 
vertical de desagüe 
Enjuagar el interior de la 
máquina lavavajillas
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12Machine Wash and Rinse
Place rack into machine for proper
wash and rinse procedures
Monitor temperature, agitation, 
chemical concentration and time

Lavado y Enjuague a Máquina
Colocar la parrilla en la máquina 
para los procedimientos 
adecuados de lavado y enjuague
Monitorear la temperatura, la 
agitación, la concentración de 
producto químico y el tiempo.

Power Machine
Close drain and fill machine
Turn off fill valve when machine
is full
Turn on tank and booster heater
Check for proper machine
temperature before running

Máquina Eléctrica
Cerrar el desagüe y llenar la
máquina
Cerrar la válvula de llenado
cuando la máquina esté llena.
Encender el calentador de tanque
y de refuerzo
Verificar si la temperatura de la máquina es la apropiada
antes de ponerla en marcha

Proper Drying Procedures
Remove rack only when cycle
is finished

 Shake access water and allow
to air dry
Do not stack wet dishes
Store dishes in proper place to
prevent breakage

Procedimientos Apropiados
para Secado

Retirar la parrilla sólo cuando el
ciclo haya terminado
Sacudir el exceso de agua y
permitir que el aire seque
No colocar los platos mojados uno sobre otro
Almacenar los platos en el lugar apropiado para evitar las roturas

Cleaning Procedures
Remove upper and lower
wash and rinse arms
Remove any debris that
has collected

Procedimientos para
Limpieza

Retirar los brazos superior
e inferior para lavado 
y enjuague
Retirar cualquier suciedad
que haya sido recolectada

Flatware and Utensils
Fill presoak tub with water and 
presoak solution at temperatures 
from 100°F - 130°F
Be sure flatware is no more than 
1-½" deep
Soak between 20 – 30 minutes
Make sure flatware eating ends 
are up when run through the 
dish machine

Cubertería y Utensilios
Llenar la cuba de remojo previo 
con agua y solución para remojo 
previo a temperatura desde 100oF - 130oF
Asegurarse que la cubertería no esté a más de 1 ½ “ de profundidad
Remojar entre 20 – 30 minutos
Asegurarse que los extremos para alimento de la cubertería estén hacia arriba 
cuando pasen por la máquina lavavajillas

Cleaning Procedures
Check and remove end caps 
from wash and rinse arms
Remove any debris that has 
collected
Replace and tighten clean 
end caps
Place clean wash and rinse 
arms back into the machine

Procedimientos para
Limpieza

Revisar y retirar las tapas 
de extremo de los brazos 
para lavado y enjuague
Retirar cualquier suciedad 
que haya sido recolectada
Reemplazar y apretar las 
tapas de extremo limpias
Colocar los brazos limpios 
de lavado y enjuague de regreso en la máquina
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