
TECHNICAL DATA SHEET 

ADVANTAGES 
• Pathogen inhibition and reduction
• Improvement in appearance and texture

TYPICAL PROPERTIES 
• Appearance – Light blue
• Odor – None
• pH – <1
• Density – 10.45 lb. per gal. at 20ºC

APPLICATIONS 
Poultry and red meat wash 

SHELF LIFE 
12 months mimimum under normal conditions

HANDLING & STORAGE 
Do not store at temperatures above 140º F 

REGULATORY 
Safe under most conditions. Please refer to SDS. 

The  conditions of your use and application of our products, technical assistance and 
information (whether verbal, written or by way of product evaluations), including any 
suggested formulations and recommendations, are beyond our control. Therefore, it is 
imperative that you test our products, technical assistance and information to determine 
to your own satisfaction whether they are suitable for your intended uses and applications. 
Such testing has not necessarily been done by CMS Technology, Inc. (“CMS”). The facts, 
recommendations and suggestions herein stated are believed to be reliable; however, no 
guaranty or warranty of their accuracy is made. EXCEPT AS STATED THERE ARE NO 
WARRANTIES, EXPRESS OR IMPLIED, OF MERCHANTABILITY, FITNESS, OR OTHERWISE. CMS 
SHALL NOT BE HELD LIABLE FOR SPECIAL, INCIDENTAL, CONSEQUENTIAL OR 
EXEMPLARY DAMAGES. Any statement inconsistent herewith is not authorized and shall 
not bind CMS. Nothing herein shall be construed as a recommendation to use any 
product(s) in conflict with patents covering any material or its use. No license is implied 
or granted under the claims of any patent. Sales or use of all products are pursuant to 
Standard Terms and Conditions stated in CMS sales documents. 
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CMS Clear is a poultry and red meat wash designed to inhibit 
pathogen activity on surfaces and improve safety of ingested foods. 

EFFICACY DATA
Salmonella prevalence on poultry meat after treatment 




