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STERIDET 

ENZYME ENHANCED DETERGENT 
MATERIAL & FUNCTION 

STERIDET is a pH neutral concentrated detergent containing the enzymes protease, 

cellulase and alpha amylase.  The detergent action of dissolution of fatty material is 

complemented by the enzymic action of selected enzymes which assist in breaking 

down food particles and human tissue. It is extremely rapid in its action at ambient 

temperatures. 

 

STERIDET is used as a first step in the manual or ultrasonic cleaning of medical, dental 

and veterinary instruments. Food matter and human and animal tissue which may be 

lodged in inaccessible parts of instruments may be more readily removed by the 

combination of enzymatic action and the emulsification of fatty material by detergent 

action.  The pH of STERIDET is neutral to minimize corrosion of the instruments and to 

minimize skin sensitivity. The product has a low odour and does not contain added 

masking fragrances or colouring matter. Since STERIDET contains a surfactant, the 

surface tension is very low and it will drain freely. 

 

STERIDET can also be used in the food processing industry (including fish, lobster and 

shrimp) to clean surfaces in contact with proteinaceous or starchy foods, or foods 

containing cellulosic fibre. Typical areas would include preparation surfaces and tanks, 

food or condiment cookers and processors, transfer pipes/pumps, 

bottling/packaging/canning machines. 

 

DIRECTIONS FOR USE 

Immerse soiled equipment in a bath of STERIDET in Tap Water at room temperature 

(20-30ºC). Best results are obtained at temperatures below 50ºC and at pH 5-10. 

 
For lightly soiled equipment, dilute 5 mls Steridet in 1 L  water and soak for 5 minutes 

For medium soiled equipment, dilute 7 mls Steridet in 1 L water and soak for 10 minutes 

For heavily soiled equipment, dilute 10 mls Steridet in 1 L water and soak for at least 15 minutes. 

 

PACKAGING, TRANSPORT 

5 Lt HD polyethylene Bottle.  

Transport: This is not classed as a Dangerous Good for purposes of Transport or 

Storage. 

 

IMPORTANT NOTICE TO CUSTOMER 
Since the use of this product is beyond the control of either seller or manufacturer, their only 

obligation shall be to replace any quantity of product which is proven defective. They cannot 

assume any risk or liability in excess of the purchase price of the product itself, which does not 

include labour or any consequential damages resulting from the use of this product. Determining 

the suitability of this product for any intended use shall be solely the responsibility of the user.  

ALWAYS TEST FIRST.  
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