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The ORAPI Group designs, manufactures and markets, Technical 
Solutions for Professional Hygiene and Industrial Maintenance. The 
Group is listed on NYSE Euronext and represented in over 150 
countries. ORAPI is certified ISO 9001 and 14001.    

DESCRIPTION 

VANISH is a low foam rinse additive aid and drying agent to 

be added at the final rinse cycle stages in all types of 

commercial dishwashing machines. 

VANISH will prevent water spotting, improve drying time 
and assists in foam control in multistage dish machines. 

APPLICATIONS 

VANISH is recommended for use after the dosing of REBOUND (5314) or INVINCIBLE IC (5311) in 

machine dishwashing. It is to disperse the rinse water to ensure the rapid drying for dishes and 

utensils and to neutralize any alkali residue in the rinsing process to maintain a neutral pH at the end 

of the cleaning cycle. 

PRODUCT BENEFITS 

▪ Improves drying with streak and spot free results on glasses & dishware

▪ Suitable for hard and soft waters

▪ Fast drying

▪ Prevents scale build up on machine parts

▪ Reduces rinse water surface tension

▪ Perfectly suitable for HACCP programs

▪ Cost-effective

PHYSICAL PROPERTIES 

Appearance .................................................................... Mobile liquid 
Colour ............................................................................. Clear red 

Specific Gravity @ 20C ................................................ 1.015 ± 0.01 
pH (1%) .......................................................................... 3.2 ± 0.3 
Cloud Point .....................................................................  40˚C 

APPROVAL / CONFORMANCE 

C9664 
Nonfood Compounds A1 

Reg No. 160572 

Registered Consumer Products 
Reference No: CPRE-2020-055640 

http://www.orapiasia.com/
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1796330 DIRECTIONS FOR USE 

STORAGE & SAFETY 

36 months stored in unopened original packaging in a cool and dry environment and away from high 

heat or direct sunlight. 

Exposure to UV or Sunlight may cause product discolouration. This will not affect product 

performance. 

Avoid contact with skin and eyes. In case of contact, immediately flush with running water for at least 

15 minutes. Seek medical attention if effects persist. Avoid breathing mists and vapours. In case of 

inhalation, remove to fresh air. If swallowed, DO NOT induce vomiting, give water to drink. Seek 

medical attention. 

For further information please refer to the Safety Data Sheet. 

PACKAGING 

Ref: OH-3294-J1 ............................................................  Jerry can 5L x 4 
Ref: OH-3294-O2 ...........................................................  Pail 25L 

WARRANTY 

The information contained herein is presented without guarantee or warranty and the Seller disclaims any liability incurred from 
the use thereof.  Nothing contained herein is to be construed as a recommendation for any use in a commercial process not 
controlled by the Seller, nor for a use which is in violation of any existing patent, foreign or domestic, or of applicable laws and 
regulations.  THE SELLER MARKS NO WARRANTIES, EXPRESS OR IMPLIED, INCLUDING, BUT NOT LIMITED TO, THE 
IMPLIED WARRANTIES OR MERCHANTABILITY AND FITNESS FOR A PARTICULAR PURPOSE, EXCEPT AS 
EXPRESSLY STATED IN SELLER’S SALES CONTRACT OR SALES ACKNOWLEDGEMENT FORM.

Use at concentration 0.2ml / L to 0.5ml / L of water 

added manually to the rinse section or dosed 

continuously to the rinse line using an automatic 

dispensing system. Water temperature should be 

maintained between 85 to 95°C. 

Rinse with portable water as a final step. 

A suitable tank that is heated and thermostatically 
controlled at 95°C is necessary. The product is added to 
the tank at 0.5ml / L of water. It must be pre-mixed with at 
least 10 times the volume of cold water then added to the 
dip tank. The cutlery is washing, rinsed, then placed into 
the solution and allowed to soak for 2-4 mins. Removed 
the cutlery and allow draining. The cutlery will dry spot-
free, ready for immediate use. In all cases the rinse water 
must be kept at a temperature of at least 85°C. 

IN DISHWASHING MACHINES FOR CUTLERY DIPPING 

http://www.orapiasia.com/

