
 

 

 

 

 

KLENZKLOR TABS 
Effervescent chlorine release tablets 

 

 

 
DESCRIPTION & APPLICATION  

 

KLENZKLOR TABS are effervescent fast chlorine release tablets for use as a terminal 

disinfectant, where accurate and controlled dosing is required. 

 

 A unique feature of  KLENZKLOR TABS are their stability: when stored properly in the 

original plastic tub KLENZKLOR TABS are stable for up to 2 years and will consistently give 

reliable chlorine solutions. 
 

KLENZKLOR TABS are suitable for use in the food and beverage industries and on most 

common materials. 

 

 

USE INSTRUCTIONS 

 

One KLENZKLOR TAB dissolved in one gallon (4.55 litres) water will give a solution 

containing 200 ppm Available Chlorine, which is suitable for general disinfection purposes. 

 

The use of KLENZKLOR TABS must always be followed by rinsing with potable water to 

avoid any risk of contamination. 

 

 

PRODUCT CHARACTERISTICS 

 

Composition Contains sodium dichloroisocyanurate dihydrate  
Appearance  Cylindrical tablets 

Colour White 

pH (1% v/v) 5.0 – 5.5 

Solubility Soluble in water, effervesces 

Nominal tablet weight 3.2 g 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

MATERIALS COMPATIBILITY  

 

KLENZKLOR TABS are only suitable for use at recommended concentrations on stainless 

steel and certain plastic surfaces. 

 

 

SAFETY 

 

Carefully read the safety data sheet of KLENZKLOR TABS and follow the chemical handling 

and disposal guidance. DO NOT mix with acids.  

 

 

STORAGE 

 

Store KLENZKLOR TABS in their original packaging between 0°C and 35°C. 

Always store in original container away from extremes of temperature and out of direct 

sunlight. 

Shelf life: Minimum 2 years. 

 

 

PACKAGING 

 

Box of 6 tubs (200 tablets each tub)  
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