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DRAIN-TAIN™

Foaming Drain Sanitizer

Specifically formulated to control small flies  

•	 Controls	Small	Flies	in	Drains	–	Coats	all	sides	of	
the drain to maintain fly control

•	 Effective	against	Listeria	–	A	food-borne	bacteria	
found	in	food	establishment	floor	drains

•	 Generates	High	Foam	–	To	provide	long	lasting	
contact	in	drain	lines	where	bacteria	grow	and	
thrive

•	 Kills	Bacteria	on	Treated	Surfaces	–	Prevents	the	
spread	of	Salmonella,	Staph.	and	Pseudomonas

•	Controls	small	flies	in	drain	lines

•	Utilizes	a	unique	foaming	surfactant	system	that	is	synergistically	formulated	to	give	long	lasting	sur-
face contact time

•	May	be	used	in	all	types	of	foaming	equipment	that	can	deliver	a	precise	dilution	with	water

•	Effective	against	Listeria,	Staph,	Salmonella,	and	other	bacteria	listed	on	the	EPA	registered	label

•	Suitable	for	use	in	food	handling	and	processing	areas	of	Federally	Inspected	Meat	and	Poultry	Plants

•	Disinfectant	and	non-food	contact	surface	sanitizer	for	use	on	hard,	inanimate	surfaces

•	Effective	odor	counteractant	to	prevent	and	cure	objectional	odors.

•	A	complete	high	foam	deodorizer,	sanitizer	and	disinfectant

•	In	some	states,	certain	products	may	require	licensing	for	purchase	or	application.	Additionally,	this	
product	may	not	be	available	in	all	states.
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Kills Bacteria in Food Establishments

Consult the product label for complete 
directions and precautions before using 
this product.
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DRAIN-TAIN™

Specifically formulated to sanitize floor drains   

TECHNICAL SPECIFICATIONS

Boiling Point (F) 212 Specific Gravity (H2O=1) 0.993 

Vapor Pressure (mm Hg) 17.7 Color Yellow

Vapor Density (Air=1) 0.7 Odor Odorless

pH @ 100% 5.35 Appearance Transparent 

% Volatile by Volume 90.5 Evaporation Rate (BuAc=1) 0.66 

H2O Solubility
Completely 

soluble
Viscosity Non viscous

Physical State Liquid VOC Content (%) 1.5
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• Hospitals
• Restaurants
• Hotels
• Schools
• Cafeterias
• Food Storage Areas
• Food Processing Areas
• Food Establishments
• Meat/Poultry Processing Plants
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• Floor Drains

EQUIPMENT EXPERTS RECOMMEND: 8705: SPRAY POWER™ Hose End Foamer
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Foam Drain Sanitizer for Food Processing Facilities

PRODUCT CODE:  1633


