
Food Care

Diversol CX
Chlorinated detergent powder suitable for food contact
surfaces

Key properties

Features
•
•
•
•
•

Diversol CX is a chlorinated powdered detergent disinfectant, suitable for use in 
foodcontact areas and surfaces.

Diversol CX is a low foaming, readily soluble chlorinated powder suitable for use 
as detergent sanitiser in the food industry. Examples of its use are varied, but 
typically it is used as a detergent sanitiser for food contact surfaces and CIP of ice 
cream plant.

Safe to use
Dissolves quickly, kills bacteria, yeasts and mould
Concentrated cleaning power for excellent results and economy
Effective in all water conditions
Does not damage stainless steel

• Deodorises - leaves equipment with a fresh, clean smell
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For More Information
Please contact your local Sealed Air representative.

Sealed Air India Pvt. Ltd.
501, 5th Floor, Ackruti Centre Point, MIDC Central Road, Andheri (East), Mumbai 400 093. INDIA
Tel.: +91 22 6644 4222, Fax: +91 22 6644 4223
Toll Free No.: 1800 209 2095 Website: www.SealedAir.com
Only for professional users / specialists. The manufacturer guarantees the quality of this product. Application recommendations
are based on tests and practical experience; the manufacturer declines all responsibility for damages from improper product use.
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Food Care

Diversol CX
Directions for use

Technical data
Appearance : White free flowing powder
pH (1% solution at 25°C) : 8.0 - 9 .0
The above data is typical of normal production and should not be taken as a specification.

Packaging information
Product Pack size SKU code
Diversol CX 25 gm X 32 X 3 4384048
Diversol CX 5 gm X 30 X 60 6129307

Precautionary Statement
Full guidance on the handling and disposal of this product is provided in a separate Material Safety Data Sheet.

Diversol CX is used as a solution in water at a use rate dependant on the application. In circulation cleaning it is used at a 
rate of 0.4% w/v (125 ppm available chlorine) to 0.8 % w/v 250 ppm available chlorine.
For manual application use at  2 - 3%. For vegetable and salad washing, use at a rate of 20 - 25 ppm.
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