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Your Single Source  

Sanitation Chemical Supplier for  
Federally Inspected 

Meat, Poultry, and Egg Plants 
 

 

We know what it takes: 

  Products, Service, Support and Equipment 

EnviroServe 



  EnviroServe Chemicals:     
Qualified to be your Sanitation Chemical Supplier! 

 
 

 

Since 1996, EnviroServe Chemicals has been providing the 
meat, poultry and egg industry with many specialty sanitation 
type chemicals.  Our specialty chemicals are used for 
cleaning, sanitizing, and many other specialized applications.  
While our products are helping our customers accomplish 
Pathogen Reduction, we assist them in managing their 
Hazard Analysis and Critical Control Point (HACCP) and their 
written Sanitation Standard Operating Procedures (SSOPs). 
 

EnviroServe Chemicals’ product line is very comprehensive 
and broad.  Our line of products are accepted for a specific 
use in state and federally inspected meat, poultry and egg 
plants. 
 

EnviroServe Chemicals offers everything from cleaners, 
sanitizers, product washes and rendering agents to water 
treatment chemicals.  All of our products are produced under 
stringent quality standards and GMP rules.  Many 
EnviroServe Chemicals formulations are EPA 
(Environmental Protection Agency) registered and all of them 
meet and/or comply with USDA, NMFS and FDA 
requirements. 
  
Food safety is no doubt, the most important issue in the food 
industry. As a leader in the food industry, EnviroServe 
Chemicals continues to work conscientiously to develop new, 
safer and more effective products. Our goal is to provide our 
customers with the chemicals they need to keep their plants 
clean, sanitary and safe.  We at EnviroServe Chemicals 
take this responsibility very seriously. 
 

In addition to our biologist and chemists, EnviroServe 
Chemicals has trained and experienced Technical Service 
Representatives. They provide our customers with 
comprehensive in-plant consultation in all areas of sanitation, 
chemical product usage and custom equipment acquisitions. 
This also includes training our customer’s employee in 
sanitation procedures and the safe use of chemicals. 
 

To insure that the best possible levels of chemicals are being 
used for their correct purpose and approved ratios, 
EnviroServe Chemicals uses the best chemical dispensing 
equipment that can be found. All of our products and 
equipment come with an EnviroServe Chemicals’ 
guarantee. 
 

Even though our products are not used as food additives, we 
strive to produce them under GREEN and GRAS standards, 
when applicable. 
 

 

 



  EnviroServe Chemicals’ 
Product Line 

Chlorinated Cleaners                                                                                                                    
Self Foaming Alkaline Chlorinated Cleaners                                             
Non-Foaming Alkaline Chlorinated Cleaners 
 
Non-Chlorinated Alkaline Cleaners 
Self Foaming Alkaline Cleaners  
Non-Foaming Alkaline Cleaners  
 
CIP Cleaners 
Alkaline Circulation, CIP, Spray Ball Cleaners  
Chlorinated Circulation, CIP, Spray Ball Cleaners  
Acidic Circulation, CIP, Spray Ball Cleaners 
 
Acidic Cleaners 
Self Foaming Acidic Cleaners  
Non-Foaming Acidic Cleaners 
 
Hand Detail and COP Cleaners 
Hand Detail & COP Chlorinated Cleaners  
Hand Detail & COP Alkaline Cleaners 
Hand Detail & COP Acidic Cleaners 
 
Sanitizers & Disinfectants 
Iodine, Quat, Acid & Chlorine Sanitizers  
Ready to Use Sanitizers 
Doorway Sanitizers 
Truck Body Sanitizers 
 
Miscellaneous Cleaners 
Heavy Duty Smoke House Cleaners  
Heavy Duty Boil Out Cleaners 
Heavy Duty Cooking Equipment Cleaners 
Heavy Duty Pots & Pans Cleaners 
Heavy Duty Cooking Rack Cleaners 
 
Specialty Food Products 
Hog Hair Removal & Scald Additives 
Feather Removal Additives 
Shackle Cleaners and Lubricants 
Conveyor Cleaners and Lubricants 
Tote and Container Wash 

 

Food Grade Lubricants 
Fire Resistant Hydraulic Fluids 
Ashless (No Zinc) Hydraulic Fluids 
Polymer Fortified Fluids & Oils 
Synthetic Fluids & Oils 
Wide Range of Specialized Enclosed Gear Oils 
 
Food Grade Industrial Greases 
High Temperature Greases 
Petroleum, Polymer & Synthetic Greases 
Special Application Greases 
 

Hand Soaps 
 

Water Management 
Process Water Treatment Chemicals 
Specialized Polymers 
Flocculants & Dispersants 
 
Water Conditioners & Odor Depressants 
Effluent Water pH Adjusters 
Membrane Cleaners & Conditioners 
Resin Bed Cleaners & Conditioners 
 
Food Container Wash 
Bottle & Can Wash 
 
Utility & Facility Maintenance 
Floor, Drain & Sewer Cleaners 
Parts Washer & Steam Cleaners 
General Purpose & Solvent Cleaners 
Institutional Type Cleaners & Degreasers 
Bathroom Cleaner & Sanitizers 
Ice Melt & Anti-Freeze Products 
Rust Converters 
 

Transportation 
Exterior & Interior Vehicle Cleaners 
Vehicle Finish Waxes & Protectants 
Rubber & Vinyl Cleaners/ Protectants 
Aluminum Cleaners & Brighteners 
Glass Cleaners & Conditioners 
Anti-Freeze Products 

 

 

 



For further information, recommendations and other regulatory information please refer to the individual 
Product Data and Material Safety Data Sheets and/or contact EnviroServe Chemicals. 
 
Find out how EnviroServe Chemicals can improve your sanitation processes, reduce your chemical costs 
and provide a better solution for all of your food plant chemical needs.   
 

 Call us at (910) 892-1791 

 Visit us at www.esc-fooddiv.com 

 E-mail us at sales@esc-fooddiv.com  
 

 

Let Us Be Your Single Source  
Service-Oriented Sanitation Chemical Supplier 

 
 

EnviroServe Chemicals, Inc 
An ISO 9001 : 2000 Certified Company 

603 South Wilson Ave., Dunn, NC 28334 
Phone: (910) 892-1791  Fax: (910) 892-5765 

www.esc-fooddiv.com 
 

 

Poultry Processing Plants 
General Processing: 

Live Haul Trucks and Cages; Receiving Dock and Hanging 
Area; Kill Room and Blood Tunnel; Scald Room and Scald 
Tanks; Picker Room, Pickers, and Rinse Cabinets; Eviscerating 
Equipment and Troughs; Gizzard and Liver Machines; Chillers; 
Lung Guns; Hand Tools; Feather and Offal Room; Walls, 
Floors, and Ceilings. 

Further Processing: 
Cutup Tables, Belts and Automated Equipment; Shrink Tunnels 
and Cryovac; Choppers, Grinders and Nugget Machines; Giblet 
Systems, Walls, Floors, and Ceilings. 

Cooking Department: 
Mixing Containers; Fryers, Smokers, Ovens and Cookers; 
Smokehouses Equipment, Walls, Floors, and Ceilings. 
 

Meat Processing Plants 
Cattle and Lamb Kill Plants: 

Stockyard, Knocking and Dry Landing Area, Kill Floor, 
Shackles, Slitting, Bleeding Rail, Beheading, Skinning Area, 
Hide Removal, Shrouding Area, Eviscerating Area, Tripe, Head 
and Intestine Further Processing, Cutting and Boning Area, 
Cryovac Area; Hide Storage Rooms, Walls, Floors, and 
Ceilings. 

Hog Kill Plants: 
Stockyard, Shackling Pen Area, Sticking Floor, Scalding Area, 
Dehairing Operations, Beheading, Eviscerating Area, Liver, 
Spleens, Kidney, Stomach and Chitterlings Further Processing; 
Cutting and Boning Area, Cryovac Area, Fresh Meat Areas, 
Curing Areas, Smokehouse Areas, Walls, Floors, and Ceilings. 

Sausage, Skin, Bar-B-Cue, Patty, 
Frankfurter, Luncheon Meat and other  

Processed Meat Plants 
General Processing: 

Slaughtering Department, Cutting and Boning Area: Trimming 
Area: Grinder and Spice Room: Mixing Operation: Choppers: 
Stuffing Operation Area and Stuffer Horns: Linker, Smoke 
Sticks, Cage Jourdan Cookers Dry-cure Room: Forms and 
Forming Areas, Refrigeration and Freezer Storage 
Compartments; Walls, Floors, and Ceilings. 

Further Processing: 
Cutup Tables, Belts and Automated Equipment; Choppers, 
Grinders and Mixing Machines; Walls, Floors, and Ceilings. 

Forming Department: 
Mixing Containers, Forming Machines, Packaging Equipment; 
Walls, Floors, and Ceilings. 

Cooking Department: 
Mixing Containers; Fryers, Smokers, Ovens and Cookers. 
Smokehouses Equipment, Walls, Floors, and Ceilings. 

 

Egg Processing 
Egg Washing, Egg Sanitizing, Egg Pasteurizing Equipment, 
Incubator Room, Grade Tables, Transport Belts, Walls, Floors, 
and Ceilings. 

 

Dehydrated Egg & Rendering Plants 
Receiving Area, Augers, and Crushing Equipment; Cooking 
Down Area and Equipment; Grease Extracting Area and 
Equipment; Steam Vessels; Forms and Forming Areas; Boilers 
and Boiler Room; Walls, Floors, and Ceilings, Haul Truck Wash 
Down. 

 

Customized Sanitation Programs 


