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Benchmark testing of ICT 1648L for Craft Beverage project.

Three pre weighed coupons of each substrate, plastic and stainless steel, were used per soil for a total of
12 coupons per cleaner concentration tested. Half of the coupons were soiled with tea and tea leaves
with a swab. The other half were soiled with coffee and coffee grounds with a swab. The coupons were
then baked in the oven or 40 minutes at a temperature of 200 F to adhere the soils to the coupons and to
initiate staining. The dirty weights of the coupons and visual rankings were then recorded. The coupons
were then subjected to 10 minutes of heated immersion at 120F in their respective cleaner dilutions with
a stirbarset to 300 rpom. The cleaner was used at the vendor recommended concentrations (2% and 1%)
. The coupons were then removed from the cleaner and the clean visual rankings were recorded. The
coupons were allowed to dry overnight before clean weights were recorded. Visual rankings were based

on the key below.
Visual Rankings

1=100% soil removed

2= 75% soil removed

3= 50% soil removed

4= 25% soil removed

5= 0% soil removed

Gravimetric:

CleanerSubstratgSoil Initial |Final [%Cont AVG |AVG % |Overall
wtof (wtof |[Removed (% |substrateg%
cont. |cont. soil

ICT Stainless|Tea 0.17500.0024 98.63 |99.25 98.39 |97.20

1648L |Steel Leaved 44430.002 99.41

2% 0.81740.0024 99.71

Coffee|0.07580.0023 96.97 (97.53
0.10630.0027 97.46
0.15910.0029 98.18
Plastic |[Tea 1.01050.0183 98.19 |97.29 96.00
Leavesy17910.0509 95.68
0.52280.0104 98.01
Coffee|0.14490.0096 93.37 (94.48
0.22270.0123 79.66
0.17270.0064 96.29

ICT Stainless|Tea 0.17950.0002 99.89 |99.02 98.53 |97.88

1648L |Steel Leavedg 42640.0046 98.92

1% 0.18140.0032 98.24

Coffee|0.23320.003] 98.67 (98.04
0.19240.006Q0 96.88
0.20800.0039 98.56
Plastic |[Tea 0.58280.0002 99.97 |99.73 97.24
Leavesp 47060.0006 99.87
0.71540.0046 99.36
Coffee|0.21710.0054 97.51 (94.75
0.24260.0157 93.53
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|0.28630.019493.22Visual|

Visual:
CleanerSubstratgSoil VisualAVG|AVG Overal
soil |substrate
ICT Stainless|Tea 1 1 1 1
1648L |Steel Leavey 1
2%
1
Coffee| 1 1
1
1
Plastic |Tea 1 1 1
Leaveg 1
1
Coffee| 1 1
1
1
ICT Stainless|Tea 1 |13 1.8 1.6
1648L (Steel Leavey 1 5
0,
1% 15
Coffee| 2 |2.3
3
2
Plastic |Tea 1 1 1.4
Leaves 1
1
Coffee| 1.5 |1.8
2
2
Substrates: Plastic, Stainless Steel
Contaminants: Food
Company Name: Product Name: Conc.: |Efficiency: Effective: |Observations:
Innovative Chemical Virdivis FB1000 (ICT o
Technologies, Inc. 1648L) 2% 97.20
Innovative Chemical Virdivis FB1000 (ICT o
Technologies, Inc. 1648L) 1% 97.88

Both 1% and 2% concentrations of the ICT 1648L were highly effective in removing tea leaves and coffee
from both substrates using heated immersion (120F) gravimetrically. The 2% concentration was highly
effective in removing any staining from the coupons, while the 1% concentration struggled to fully
remove staining from the coffee soil.
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