
Hi Everyone!

WeÕre beginning our 15th year of
publishing the DISPATCH.  We
want to sincerely thank all of
those who have followed our
progress and, hopefully, benefited
from it!

With this issue we begin a new
chapter in our INTEGRA¨ pro-
gram.  WeÕre launching an effort
aimed at the grocery sanitation
market.  ItÕs huge and growing in
importance as this nation places a
premium on the safety of its food
supply and services.

CONSIDER THE FOLLOWING, ALMOST
MINDBOGGLING STATISTICS...

*FACILITIES:

Supermarkets 32,981

Chains 21,560

Independents 11,421

C-Stores,etc. 132,000

Total: 164,981  

Many of these are not your
ÒgranddadÕsÓ neighborhood
grocery store.  TheyÕre huge and
deliver much more than groceries.

Many supermarkets not only 
have delis, bakeries, and meat
departments, but also restaurants
and food-to-go outlets as well.

In an extensive survey of shoppers
the number one criteria they used in
selecting a store was cleanliness*.

The bottom line here? Their sani-
tation programs cannot be treated
like poor step children.  ThereÕs
simply too much at stake for these
organizations.

The cleaning revenue dollars for a
typical supermarket can easily run
$1,000 per month!!!  With other
amenities Òthrown inÓ Ð floor
care, janitorial supplies, equip-
ment and equipment services Ð
suddenly youÕre talking Òreal
moneyÓ.

WeÕve worked hard to put together
a complete program for this mar-
ket segment you can sell with
confidence and pride.

INTEGRA¨ technology takes center
stage with systems, signage and
support services all designed to
provide you with competitive
advantage.

DonÕt miss out on this opportunity.
Please read the informative arti-
cles by Wolf, Marlene and Danny
in this issue.  Then talk to your
INTEGRA¨ representative to see
how you can get your share of this
lucrative market.

Good hunting!
Leif Anderson

*Source: Progressive Grocer 70th Annual

Report
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Equipment Quips... 
When cleaning and sanitizing supermarket meat
rooms you canÕt find a simpler or easier-to-use
sanitation system than the World Chem 959 (2
product).  All you have to do is activate the
water flow, select a function (foam-rinse-sani-
tize) and youÕre in business.  ItÕs that easy!
Now combine the World Chem 959 with our
Integra¨ Meat Room system and you have a
complete package.  I recommend purchasing
the World Chem 959 with the 148 accessory

package 25Õ hose or the 149 accessory package
50Õ  hose.  Both come with the multi- function
gun which replaces separate guns for foaming
and rinsing.  All you have to do is rotate the
spray head of the gun to the selection you want
and match the selection on the World Chem.
The gun has icons molded in to show each
function plus verbiage.  Product feed ratios are
1:512 to 1:10.

Danny Walker

of Anderson Chemical Company

Water Alliances For
Voluntary
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LookÕnÕ Ahead...  

New Looks for DELIMER
DELIMER, our  green phosphoric/nitric acid product will be sporting two new looks towards the end of the first
quarter 2004.  DELIMER will become water-clear and be sold in white, handled gallon containers. The new look will
add an additional element of safety to the product and help to avoid confusion with other products.  

DELIMER is one of the most effective products on the market for removal of mineral buildup. The acid blend is
especially suited for rapid attack of mineral deposits and always maintains a high level of customer approval.  The
crisp white container will stand out under the sink as an individual product. The water clear color will separate
DELIMER from other under-the-counter chemicals and help to avoid potentially dangerous mix-ups.



Supermarkets represent a wide range of cleaning, sanitizing, disinfecting, and
deodorizing challenges for their maintenance team. It is very important to choose
products that will do the job adequately and have appropriate directions for use on
the label. Product integrity, store image, health inspection compliance, and ulti-
mately, customer confidence and choice all ride in the balance.
The Integra¨ Systemsupports two products which can provide for all of a supermar-
ketÕs sanitizing, disinfection and deodorizing needs. Defend and Barrier II are both
registered products which compliment each other and cover all applications. Each
has an EPA registered label which outlines applications and there are several dis-
tinct differences between the products. 
Products which carry EPA registered labels have very distinct use applications
involving amounts, items which may be cleaned and outline activity against specif-
ic organisms. It is always important to choose the product that has the section
called Directions for Use citing your application. When setting up a cleaning pro-
gram match your customerÕs needs to the label. 
There is a very small and select group here at Anderson Chemical Companywho
understand and relish label jargon. Recognizing that not many share that enthusi-
asm, the following distills the attributes of each product:

DEFEND
Disinfectant/ Virucide/ Cleaner/ Detergent/ Fungicide/ Deodorizer/Mildewstat
Defendis a disinfectant for hard, non-porous surfaces, for floors and walls of food
processing premises, for food service food contact surfaces like counter tops and
appliances (requires a potable rinse). Defendcan be used for bactericidal activity in
hospitals against Pseudomonas, Salmonella, Streptococcus, Staphylococcus
(MRSA) and (VISA) and others. Defendhas virucidal activity against HIV-1, HBV,
HCV and others. Defendcan be used as a deodorizerfor garbage areas and toilet
bowls, and as a mildewstatfor hard, non-porous surfaces. Defendcan also be used
as a cleaner. Many other specific claimsare on the label.

BARRIER II
Disinfectant/ Sanitizer/ Virucide/ Deodorizer/  Mildewstat
Barrier II can be used to disinfect food service or restaurant food contact surfaces,
counter tops, and tables, rinsing is required. Barrier II can be used to sanitize
tanks, chopping blocks, counter tops, drinking glasses, eating utensils, and interior
hard, non-porous surfaces of ice machines.  Barrier II can be used as a deodorizer
and a mildewstataccording to label directions. Barrier II also kills HIV-1, HBV and
HCV. For Barrier II also, many other specific claimsare on the label.
The basic differences between the products can be found on the label.Pay special
attention to requirements for precleaning, potable rinse required (or not required),
specific application directions, and organisms killed by the product.
The combination of Barrier II and Defend cover all of your supermarket disinfectant,
sanitizer, deodorant, mildewstat and virucidal needs.Like the man says, read the
label before using the product, or check with your I¨ PR for product application.
Note: If you have confusion regarding disinfectant vs. sanitizer or bacteriostat vs.
virucide, donÕt hesitate to contact An-Care¨ Technical Services and we can help to
define the terms.

Marlene Williams

AN-CARE¨ TECHNICAL SERVICES...
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Food born illness is widespread, although it largely goes unreported and undoc-
umented. Too often people just assume theyÕve got a touch of the flu and rarely
go to the doctor.  Even if they do itÕs hard to prove that itÕs a food born illness.

The US Center for Disease Control estimates there are somewhere between six
million and 30 million cases of food born illness each year in the United States
and about 900 people die.

Nobody knows what percentage of food born illnesses are caused by grocery
store sanitation, but experts say the sheer amount of food that passes through
a grocery store makes the need for good sanitation a must.  Yet while much
national attention has focused recently on the health risks posed by meatpack-
ing plants and imported produce, there has been little focus on grocery store
sanitation and food handling. ItÕs a problem that nobody has begun to scratch
the surface of.  However, you can see that unsanitary grocery stores can be a 
huge problem.

I recently read an article in which Dan Wyatt, director of the Michigan
Department of Agriculture, notes that from farm to processing plant to grocery
store to the dining room table an average of 32 different sets of hands handle
the food we eat!

Most industry experts agree that grocery stores are going to have to do a better
job because we the consumer are going to demand it.  While regulators agree
there are far more good stores than bad, a thorough look at inspection reports
finds there are more than enough troubling cases.

Food safety advocates report most consumers are oblivious to the risks posed
by food.  However, consumer advocates and the media are bringing important
information about food safety to our attention.

The whole issue of food safety is of the utmost importance to retail grocery
stores.  Industry officials agree, and say that to compete for customers, it is in
the retailers best interest to have clean, orderly stores, selling the freshest food
possible.  Next time you go shopping check out how well your own grocery
store is doing.

Wolfgang Schiller

Chuck Johnson and I had the pleasure of work-
ing with American Paper and Supply during the
last week of January.  The owner, Peter Chamti,
has established his business in the Scranton /
Wilkes Barre area.  They are our newest
Distributor partner in Pennsylvania.  American
Paper and Supply is a 2nd generation company
with the third generation just recently joining
their sales force.  Pictured at left, from left to
right, Chuck Johnson, our IPR for the area, Carl
Hassaj, service tech and Jim Biehl, program
manager.  We at Anderson Chemical Company
welcome them to our growing network of
Distributor patrons.

WeÕre very pleased to add to our Integra¨ service
coverage in the great state of Texas. Cleancare,
Inc. has two affiliations Ð one in Longview, the
other in Mesquite (near Dallas). We want to
extend a warm northern welcome to our newest
southern partner!

Jim Alsleben
Integra¨ Program Manager

GROCERY STORE SANITATION
The Integra¨ Grocery Store Sanitation program is an integrated system of cost effective products
designed to simplify the cleaning and sanitizing of grocery and convenience stores.  Products in
the program include:  Defy, Barrier II, Stellar and a freezer floor cleaner - all proven winners.
The program includes state of the art dispensing, along with charts, site training and instruc-
tion materials that are informative and easy to use.  As with all Integra¨ products the labels and
chemicals are color and number coded allowing easy visual identification.

We are in the process of developing a Power Point presentation that introduces the features and
benefits of grocery store sanitation.  WeÕll also be focusing on product training, as well as,
cleaning procedures.  Since many distributors  have not sold this type of system before, it will 
be important for us to train both distributors and end users.  As far as sales training, the
education is really easy.  We are putting together as much marketing information as possible.
The simplicity of the program will make it an easy sell in all departments.  The grocery store
market segment has embraced this type of program due to customer demand.  The bottom line
for us Ð new sales and profits!  

Call me or ask your I¨ PR for more information.ÐWolfgang Schiller

Sanitizers and Disinfectants and Sanitizers and Disinfectants and
Sanitizers and Disinfectants...
While the definitions below may sound like more gibberish than information,
there are standards for concentrations and definite use directions for all of the
registered sanitizers and disinfectants we sell. The easy part is that THIS
INFORMATION IS CLEARLY PRINTED ON EACH LABEL. The label is the last
word in whether a product can be used for a particular application, how much
product is required for what type of claim, and how the product is to be
administered.
When trying to understand a customerÕs needs, the terms sanitizing and
disinfection can be confusing and they are often used incorrectly. While both
terms relate to germicidal activity, product composition, strength, time and
organisms killed play a role in determining whether sanitizing or disinfection 
has taken place.
Quaternary ammonium compounds, iodophors, and chlorine compounds are
defined by their concentration as sanitizers or disinfectants.  Generally, to claim
sanitization properties, a compound must kill 99.999% of specific bacteria
within 30 seconds; on hard surfaces, the kill rate for pathogenic bacteria is
99.9% in 30 seconds. For disinfection, the compound must kill 99.999% of 
all pathogenic bacteria between five and 10 minutes.  Overall, for a given
concentration, a disinfectant will have a higher ability to kill pathogenic
organisms than a sanitizer at the same concentration.
If you have any doubt about application or product choice, please call your 
I ¨ PR or the An-Care¨ Technical Services group and we will be glad to provide
clear direction for your account.

Pictured left to right: Chuck Johnson, Carl Hassaj 
and Jim Biehl

Pictured left to right: Ed Ross, Warehouse Mgr.; Billy
Saller, Owner; Sandra Maus, City Desk; Kim Barlee,
Controller.

Welcome to New Integra ¨ Network Distributors

American Paper Supply

Cleancare, Inc.


