
Hi Everyone!

We hope your year is going well!
Spring has sprung in the upper
Midwest and itÕs always received
here with Òthis has never hap-
pened beforeÓ  type enthusiasm.

Speaking of enthusiasm weÕve just
launched our new Grocery Store
Sanitation Program (GSSP).  

Last issue, as you may recall, we
explored the vast supermarket/C-
store market and its potential. This
time weÕll survey this exciting new
program created to capture some
of that potential.

The program revolves around a
simple concept:  helping  grocery
store owners/managers protect
their investment.  This is  present-
ed in a powerpoint presentation
(or, alternatively, a flipchart).  It
focuses on their customers No. 1
concern: cleanliness*!

In an increasingly competitive
marketplace these organizations
know the value of customer loyalty.
Keeping their facilities spotless is
Ñ or should be Ñ a high priority.

The INTEGRA¨ Grocery Store
Sanitation Program is designed to
take care of the cleaning needs of
a supermarket from, as we say:

Òthe atrium to the dockÓ.
This is accomplished through a
professionally managed program
that centers on our unique
INTEGRA¨ technologies.

SOME PROGRAM FEATURES INCLUDE:

1. Seven (7) new INTEGRA¨

systems produced specifically 
for this market that address 
every cleaning need Ñ depart-
ment by department.

2. A color-coded signage program
that provides the workers step 
by step guides to cleaning; the
manager peace of mind; and
for the sales rep, a simplified
in-service format.

3. A master manual that can
easily be adapted for individual
departmental requirements. 

4. Program flexibility that allows
you to address the wide spec-
trum of cleaning challenges in
this large and diverse market.

Wolf talks strategies in his column;
Marlene hits the Òfoaming prod-
uctsÓ area; and Danny discusses
proportioning equipment for this
industry.

As always, we hope youÕll find this
issue informative and very prof-
itable.

Good hunting!
Leif Anderson

*Source: Progressive Grocer 70th Annual

Survey
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Equipment Quips... 
Knight has introduced a new KP1H Complete
Fill Station that is ready for installation right
out of the box.  All you do is mount the dis-
penser on the wall and hook up the chemical
and water lines.  ItÕs just that simple!

THE KP1H COMPLETE COMES IN FOUR MODELS: 

¥ Single product bottle fill

¥ Single product bucket fill

¥ Five product with dial four bottle fill
and bucket fill

¥ Eight product with dial four bottle
fill and four product bucket fill.

The KP1H Compete features: one hand bottle
fill, remote bucket fill pistol grip, stainless steel
cover with powder coat finish, 16 different dilu-
tion rates and less installation time.

We are stocking all systems except the eight
product at this time.  The five product dial four
with the bucket fill is not only a time saver it is
also cost effective.  The savings over buying the
KP1Hs separately is about $30.00.  The remote
bucket fill is unique.  No one has made it this
simple.  Just slide the switch on the nozzle and
you fill the bucket - thatÕs it!

Knight has done a really nice job on these units
to make them user friendly.

Danny Walker

of Anderson Chemical Company

Water Alliances For
Voluntary Efficiency
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LookÕnÕ Ahead...  



FOOD SAFETY AND YOUR SALES
If you are hungry for profits, a clear understanding of the sanitation
requirements for food related establishments can help you grow your sales
and service opportunities.

Now that the U.S. Department of Agriculture Authorization program no
long exists, food related establishments need your assistance more than
ever to meet their sanitation needs.  Taking the time to better educate
yourself will distinguish you in the marketplace and will pay dividends.

Information on food safety can be found through the internet, ISSA or your
state health codes.  Some areas you might want to explore are:

¥ Food Safety Regulations (state)

¥ HACCP (Hazard analysis)

¥ General Sanitation Requirements

¥ Sanitation Procedures (GSSP Manual)

¥ Cleaners and Sanitizers (see the article written by Marlene Williams on
sanitizers in the last edition of the Dispatch)

¥ NSF - an independent, not-for-profit that develops national standards
for equipment.

The above are only a few of the sources for information.  If you have any
questions about any of these sources give me a call at 1-800-366-2477.
Knowing more about your industry will help feed your sales!

Wolfgang Schiller

DEFY & BARRIER II:  Foaming Applications Expand
Performance

Consider DEFY, our concentrated institutional cleaner and BARRIER II,
with disinfectant, sanitizer, virucide and deodorizer claims. The combi-
nation of these two products is a backbone of performance for your
food preparation customers.  

DEFYis extremely effective on a wide range of food soils  and can be
used from counter tops, appliances and grills to floors and walls.
Traditionally DEFY was applied with buckets or spray bottles.

BARRIER II handles a wide range of sanitizer, disinfectant, deodorizer
and virucidal applications depending on concentration. Application is
done so as to wet all surfaces and is also accomplished with a variety
of methods. 

While buckets and spray bottles have served the industry well for a 
long time, consider FOAMING as a possibility for fast and uniform full
coverage.  In microbially sensitive industries like the food processing
industry foaming has long been used as a standby for excellent cover-
age with a minimum of time and effort. Hard to reach areas, areas
under countertops and equipment surfaces are all good candidates 
for foaming.

Since BARRIER II requires a set concentration for the application
required, it is important to monitor the concentration via metering tips
and quat test papers or titration. Foam generation is dependent on the
FOAM ÔN CLEAN unit in conjunction with testing procedures. BARRIER
II will provide a foam which will provide excellent coverage and which
will drain to dry without rinsing in accordance with label directions.

DEFY will provide a wide range of foam, depending on the concentra-
tion of product dispensed by the foaming unit. This concentration is
controlled by the metering tip. DEFY as a foam offers advantages of
wide, uniform coverage and easy penetration into difficult to reach
areas.

Both products are excellent foamers for their applications. Both you
and your customer will be pleased with foam performance.

Marlene Williams

AN-CARE¨ TECHNICAL SERVICES...
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CHEMICAL DISPENSING
Chemical dispensing equip-
ment is designed to dilute
concentrated chemicals.  The
efficiencies offered by these
systems are cost savings.
Labor is reduced and product
costs are kept in check.  In
cleaning, labor is 90% of the
cost and chemicals are 10%.
So if a chemical is improperly
mixed it can either become ineffective or it can actually damage 
a surface, requiring that more time be spent correcting a problem.
Chemical proportioning plays a major role in cost control for
supermarkets leaving less room for error and misuse.  It gives
managers the ability to tightly manage chemical use.  The cost
controls provided by the Integra¨ Fill Station are desirable to
managers.  Using the correct product amounts not only saves the
end user money, but increases employee safety as well.

The Integra¨ Fill Station as well as the Integra¨ System is an
attractive innovation.  If the customerÕs current proportioning
system isnÕt performing to expectations, theyÕll be more willing to
look at an upgrade.  If a program is failing because of product
performance, there is a chance itÕs because the dispensing system
is not working properly.  This type of facility is a prime candidate
for the GSSP and itÕs components.  If your customer wants to
control costs look to INTEGRA¨ !

Wolfgang Schiller

Packaging Change: Our delimer product (Delimer, HD
Delimer, Lime Delete) will become water clear in color and
sold in white handled gallon containers. The new look will add
an element of safety to the product. The white container will
help avoid customer confusion with other products. The water
clear color will separate this product from other chemicals and
help avoid mix-ups.

Garth Hess, Jeff Schmidt and Bruce Kern Jr.
of C.A. Curtze Co. (Erie, PA) accept the
Integra¨ Platinum Partnership award.

Doug Kern of Northern Haserot (Cleveland,
OH) receives the Integra¨ Platinum
Partnership award.

DISTRIBUTOR PARTNER RECOGNITION


