
Fabriqué au 
Québec

Achieve cost savings without 
compromising food safety

Sani Marc’s gel technology is an effective and proven method to clean and sanitize food processing 
facilities. It combines the high performance of Sani Marc products with gel formulations to provide 
effective cleaning and sanitation solutions that meet both food safety and environmental standards.

Gel formula adheres to surfaces, allowing for a longer contact time, and 
requires less product versus a foam product. And since the gel formula  
doesn’t create extra foam, it rinses away easily, which reduces both water  
and labour costs.

Gel Technology

FOOD AND BEVERAGE



•	 Compatible with a wide range of currently 
installed equipment such as conveyors, sorters, 
eviscerators, slicers, mixers, sifters and much 
more

•	 Ready-to-use products that require no 
adjustment by the end user, saving time  
and labour

•	 Variety of optional gel accessories such as 
nozzles, wands and applicators to fit any type 
of application

Complete range of products adapted to different 
cleaning needs, from light to heavy duty

Dairy
Fish and  
sea food 

processing 

Bakery Ready-to-eat 
sectors

Meat and 
poultry 

processing 

Fruit & 
vegetable 

Recommended for:



SAVES UP TO 40% IN LABOUR

Less foam means it’s easy to rinse

REDUCES WATER CONSUMPTION  
AND COSTS BY UP TO 50% 

Lowers the cost associated with using tap 
water and there is less wastewater to treat

REDUCES ANNUAL CHEMICAL 
CONSUMPTION BY UP TO 60% 

Reduces the amount of product to be used

LESS EQUIPMENT TO PURCHASE,  
INSTALL AND MAINTAIN 

Unlike foam, gel technology doesn’t require  
a foamer to apply the product

INCREASED EMPLOYEE HEALTH & SAFETY

Fewer physical demands on employees; 
Application hose is easier to carry

Chemical application is more flexible; 
Product application is managed locally, 
providing greater user autonomy

POSITIVE ENVIRONMENTAL IMPACT

Fewer chemicals used and less wastewater  
to treat

CLEANS MORE EFFICIENTLY

Increased contact time increases level  
of food safety

Better ATP and micro results compared  
to cleaning with foam

Efficiency

Savings

Health and Safety

Environment

More reasons to choose 
gel technology



Questions?

sanimarc.com

Buy online

b2b.sanimarc.com

Learn more

1 877 726-4627

•	 Seamless implementation

•	 Optimization of your cleaning and sanitizing solutions

•	 A dedicated team of experts for your facility

•	 The training you need to get the most from our products

Teaming up with Sani Marc 
for your plant sanitation 
means you get:
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