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providing chemistry you can trust 
across multiple industries

Spearheading the market for 25 years, 
Alutech joins Airedale Group with a depth 
of expertise in metal surface treatment 
chemicals

Web: www.alutech-ast.com (launching soon)
Tel: +44 (0) 1535 636 465
Email: enquiries@alutech-ast.co.uk

Specialists in the sourcing and distribution 
of quality ingredients for use in food and 
beverage production. 

Web: www.rigest.com
Tel: +44 (0) 1535 631 313
Email: sales@rigest.com

Small pack chemical filling and fulfilment 
division providing small pack solutions 
across 500ml to 5L pack sizes.

Web: www.airedale-solutions.com (launching soon)
Tel: +44 (0) 1535 614 077
Email: sales@airedale-solutions.co.uk

Chemical manufacture & distribution Metal surface treatment chemicals

Food & beverage ingredients Chemical filling & bottling services

Established in 1973, Airedale Chemical is 
the heritage to Airedale Group. 
Specialising in general chemicals, 
phosphates, surfactants and contract 
manufacturing services. 

Web: www.airedalechemical.com
Tel: +44 (0) 1535 637 876
Email: enquiries@airedalechemical.co.uk 



Acidulants

Ascorbic acid Sour 
acidity 

Acting as an antioxidant, ascorbic acid can 
improve the colour and palatability of many kinds 
of food products. By removing oxygen from its 
surroundings, ascorbic acid in its reduced form 
becomes the oxidized form, dehydroascorbic acid. 
This oxidizing action reduces the available oxygen 
in its immediate environment, making ascorbic 
acid an effective antioxidant.

Common in the manufacture of beverages, especially fruit juices. 
Ascorbic acid not only restores nutritional value lost during 
processing, but also contributes to the products’ appearance and 
palatability. In the manufacture of fruit juices or purees from fruits 
such as apples and peaches, ascorbic acid may be added during the 
crushing, straining, or pressing processes to prevent enzymatic 
browning of the raw fruits. 

Citric Acid Sour Flavouring and preservative used to preserve the 
texture of foods. As well as being used in dietary 
supplements and foods, citric acid is widely used in 
creams, gels and liquids of all kinds for the 
cosmetic industry.

Citric acid is widely used in beverages and soft drinks to provide 
flavour, provide buffering properties and increase the effectiveness 
of preservatives. In jams, jellies and preserves, food grade citric acid 
is used to give a sour taste. An acidic pH (<7) is also needed for 
these products to set properly, i.e. to produce a gel. 

Lactic Acid Sour Lactic acid is used as a food preservative, curing, 
and flavouring agent. It is an ingredient used in 
processed foods and as a decontaminant during 
meat processing. Lactic acid is produced 
commercially by fermentation of carbohydrates 
such as glucose, sucrose, or lactose, or by 
chemical synthesis.

Lactic acid is found primarily in sour milk products, such as koumiss, 
laban, yogurt, kefir, some cottage cheeses, and kombucha. Lactic 
acid is also responsible for the sour flavour of sourdough breads. In 
beer brewing some styles of beer purposely contain lactic acid. 
Most commonly this is produced naturally by various strains of 
bacteria. 

Malic Acid Tart Naturally occurring acidulant that represents all or 
most of the acid found in a wide variety of fruit 
and berries. It is more prevalent than citric acid. 
First found in apple juice, malic acid is commonly 
used by endurance athletes who are looking to 
increase performance and energy levels

The long-lasting tart taste of malic acid, its excellent buffering 
properties and the synergy with sweeteners provide excellent 
economy of usage when compared to other acidulants. Less malic 
acid than citric acid can be used in virtually every application. These 
savings range from 5% to 20% depending on the formulation and 
application

Sodium Lactate Mild 
salty 

Sodium lactate is the sodium salt of lactic acid 
and is produced by fermentation of a sugar source, 
such as corn or beets. Sodium lactate is a safe 
preservative with a high-water holding capacity 
and buffering properties for food and personal 
care uses.

Sodium Lactate is widely used as preservative and pH regulator in 
food production. It acts as an antioxidant, humectant, flavour 
enhancer, emulsifier and pH regulator and is used primarily in meat 
products to enhance flavour and extend shelf life, inhibiting 
bacteria. In beverages it is used as an acidity regulator, flavour 
enhancer.

Tartaric Acid Sour Tartaric acid occurs naturally in many plants, most 
notably in grapes. Its salt, potassium bitartrate, 
commonly known as cream of tartar, develops 
naturally in the process of winemaking. 

Tartaric Acid is an acidulant and natural preservative used for jams 
and soft drinks. Present as emulsifier and preservative for bread-
making. It is used as effervescence for table waters and as a 
leavening agent for desserts. Tartaric acid is found in cream of 
tartar, which is used in cooking candies and frostings for cakes. 

Tri-sodium 
Citrate

Sour Primarily used as a food additive, Trisodium 
Citrate is utilised as a flavouring agent in several 
commercially ready to drink beverages and drink 
mixes thanks to its tart flavour attributes. As well 
as being used in beverages, trisodium citrate is 
often used in the production of several foods to 
increase shelf life whilst adding flavour. There are 
occasions that the citrate is also used in the 
production of cheese as an emulsifier for the oils.

The citrate ion in Trisodium citrate acts as a sequestering agent, 
this means that the citrate ion is likely to bind with other ions that 
are present in the solution, particularly calcium. In cheese, the 
calcium ions in the casein milk protein are replaced with sodium 
ions. When this happens the casein changes structure and exposes 
both water-loving and oil-loving ends. The casein is the emulsifier, 
even though sodium citrate is considered an emulsifying salt.

Product Taste DescriptionSummary



Nutrition

Agave Sweet Agave syrup is 40 - 60% times sweeter than sugar 
and is often used in recipes as a substitute for 
sugar or honey. In cooking, it is commonly used as 
a vegan alternative to honey for those who choose 
to exclude animal products from their diets.

Agave syrup dissolves quickly and can be used as a sweetener for 
cold beverages such as iced tea. It is added to some breakfast 
cereals as a binding agent. Light agave syrup has a mild, almost 
neutral flavour, and is therefore sometimes used in delicate-tasting 
dishes and beverages. Amber agave syrup has a medium-intensity 
caramel flavour and is used in dishes and drinks with stronger 
flavours.

Fructose Very 
sweet

Fructose is widely used as a nutritive sweetener in 
food and beverages. The name Fructose literally 
means “fruit sugar” and is found in a wide range of 
plants and fruits. The benefits of Fructose include 
a low glycemic index, high natural sweetness 
potency (2 times sweeter than glucose) and flavour 
enhancement.

Extracted from fruit, plants and vegetables, Fructose is a ketonic 
monosaccharide and is one of only three dietary monoscacharides
that is absorbed into the blood stream. Fructose is the sweetest 
tasting of the three, followed by glactose, then glucose. Fructose is 
commonly found in honey, tree and vine fruits, flowers, berries, and 
most root vegetables. Although fructose can be obtained naturally 
through fruits and vegetables it is frequently derived from sugar 
cane, sugar beets, and corn when used in commercial product 
production.

Glucose Sweet Glucose is a hexose sugar due to it containing six 
carbon atoms, one of which is part of an aldehyde 
group, hence, is referred to as an aldohexose. A 
simple sugar, glucose is often used in sports and 
nutrition beverages thanks to its high-energy 
qualities. Glucose is a vital element within human 
metabolism, also known as blood sugar, it is what 
gives the muscles energy.

Glucose is one of the simplest types of sugar and the main source 
of energy your body uses. With the help of the hormone insulin, 
cells are able to pull in glucose from your bloodstream to use as 
fuel. Nearly all carbohydrate-containing foods, from fruits to 
breads, have some level of glucose, although fruits are usually the 
highest sources. Since glucose can elevate your blood sugar 
quickly, if you are diabetic, you may want to avoid regularly
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Preservatives

Potassium 
Sorbate

N/A Potassium Sorbate is used as a preservative in 
several foods since its anti-microbial properties 
stop the growth of harmful bacteria and moulds. 
It is used in cheese, baked goods, syrups and jams. 
It is also used as a preservative for dehydrated 
foods like jerky and dried fruit, as it does not leave 
an aftertaste.

Potassium Sorbate is used in cheese, yogurt and dips using dairy 
products, margarines, mayonnaise and sour cream. These products 
are processed using potassium sorbate to extend their shelf life by 
inhibiting the growth of certain moulds, yeast and bacteria. 
Potassium Sorbate is commonly used with fruits in place of a 
synthetic fungicide to control fungal decay that will spoil the fruit. 
Fruit products, including dried fruits that are shelved at room 
temperature, contain potassium sorbate to ward off the potential 
growth of pathogens that could cause the product to go bad.

Sodium 
Benzoate

Sweet Sodium Benzoate is the sodium salt of benzoic 
acid. There are many uses for Sodium benzoate in 
food including as a common type of preservative. 
Sodium Benzoate preserves food by entering the 
individual cells in the food and balancing its pH 
level, increasing the overall acidity of the food. 
The result of this is the creation of an 
environment that inhibits the growth of fungi that 
can cause potential illnesses. Sodium benzoate 
food additive has the E number E211.

Sodium benzoate is heavily in the soft drink industry due to the 
demand of high-fructose corn syrup in carbonated drinks. Sodium 
benzoate increases the acidity of soft drinks, which also increases 
the intensity of flavour you get from the high-fructose corn syrup. 
Margarine typically consists of vegetable oils and fats, water, 
emulsifiers (mono- and diglycerides of fatty acids, soya lecithin), dry 
milk components, salt, preservative (potassium sorbate, sorbic acid, 
sodium benzoate), food acid, anti-oxidants and vitamins (A, D, E). 
Margarine itself has little taste and colour; flavour and colour are 
added to make it appear and taste more like butter.

Sodium 
Bisulphite

N/A Sodium Bisulphite (sodium bisulfite) is used as a 
food additive to leaven cake mixes (making them 
rise) as well as being used in meat and poultry 
processing and most recently in browning 
prevention of fresh-cut produce.

Together with its related compound (Sodium Metabisulphate) this 
product is a minor ingredient that preserves the aroma and flavour 
of bottled lemon juice, dried apples, dehydrated potatoes and 
nearly all commercial wines. Sodium bisulphite works by releasing 
sulphur dioxide gas, which inhibits bacterial and fungal growth and 
prevents the discoloration and deterioration caused by common 
chemical reactions. Sodium bisulphite, also known as sodium 
hydrogen sulphite, is found in many cat and dog foods.

Sodium 
Metabisulphite

N/A Sodium Metabisulphate preserves food and is used 
extensively in commercial wine making.

Used as a preservative and antioxidant in food and also known as E 
number E223. Sodium Metabisulphate and potassium 
Metabisulphate are the primary ingredients in Campden tablets, 
used for wine and beer making. E223 food additive is also used as a 
preservative for dried foods such as raisins and crisps as well as in 
concentrate fruit juices. E223 preservative is commonly used in 
home brewing and winemaking to sanitize equipment.

Potassium 
Metabisulphite

N/A Potassium Metabisulphate is a food preservative 
which preserves the natural colour of food and 
protects food against bacteria.

The winemaking industry uses Potassium Metabisulphate as an 
additive during the bottling process. When they add Potassium 
Metabisulphate to wine, a sulphur dioxide gas forms, which destroys 
microorganisms in the wine and prevents moulds and bacteria from 
growing inside the wine bottle. It is sometimes used in the brewing 
industry to inhibit the growth of wild bacteria and fungi called 
'stabilising'. It is also used to neutralize chloramine that has been 
added to tap water at the source as a disinfectant and is used both 
by homebrewers and commercial brewers alike.

Product Taste DescriptionSummary



Phosphates

Phosphoric Acid Tangy /
Slighly
sour 

Phosphoric Acid is used to acidify foods and 
beverages. When used in food and drink 
production phosphoric acid provides a tangy or 
sour taste that is suited to fizzy drinks and 
sweets.

Its purpose in the food industry is to give a sharp flavour to food or 
to serve as a preservative. The most widely consumed source of 
phosphoric acid is soft drinks. Phosphoric acid is responsible for the 
characteristic biting taste associated with colas.
In addition to colas, many sports drinks, bottled teas, punches and 
fruit-flavoured beverages contain phosphoric acid. The salts of 
phosphoric acid are used in many dairy products to modify the 
proteins and alter the pH to produce a higher-quality product.

Sodium 
Hexametaphosphate 
(SHMP)

SHMP Food grade used across a variety of food 
types primarily used as an emulsifier, 
sequestrant, thickener and texturizer. The 
phosphorus in the additive assists by 
preventing mineral corrosion. 

Most commonly used in dairy products including cheese, sausages, 
seafood and meat processing. 
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Sweeteners

Acesulfame K Acidy 
sweet

Acesulfame Potassium is a calorie-free sugar 
substitute widely used as sweetener in food and 
beverage. As a sweetener, Acesulfame Potassium 
can be used in a wide variety of industries. 
Acesulfame K is 200 times sweeter than sucrose, 
as sweet as aspartame, about 2/3 as sweet as 
saccharin, and 1/3 as sweet as sucralose. 

In Food Production Acesulfame Potassium is widely used as 
sweetener and synergy in food production. As sweetener it is 
specifically used in confectionary, snacks and dairy products to 
provide sweetness. Acesulfame Potassium in Beverages is also used 
as a sweetener in carbonated drinks to enhance sweetness

Aspartame Bitter An artificial, non-saccharide sweetener that is 
produced by soaking a mixture of aspartame and 
acesulfame potassium in an acidic solution and 
allowing it to crystallize. Aspartame is 200 times 
sweeter than sucrose and it is due to this property 
that makes it the option for low calorie diet drinks 
as only a very small amount is required to produce 
the levels of sweetness.

Developed and widely used as sweetener in food and beverage 
industries, Aspartame can be used in a wide variety of other 
industries including food production, beverage, pharmaceuticals 
and various other industries. Its most common application is as a 
sugar substitute in foods and drinks such as cereals, sugar-free 
chewing gum, diet soft drinks and table sweeteners

Cyclamate Intense 
sweet

Cyclamates have a wide range of applications and 
is often combined with other artificial sweeteners 
commonly used to reduce the calorie content of 
popular foods and beverages -- important for 
those on a low calorie or diabetes diets

Cyclamate as a sugar substitute is an everyday ingredient that can 
be found across an extensive selection of foods including 
beverages, dairy products, confectionery and pharmaceutical 
products.

Sodium 
Saccharin

Bitter Sodium Saccharin is an artificial sweetener with 
effectively no food energy which is about 300–400 
times as sweet as sucrose or table sugar. As a 
high-intensity sweetener, Saccharin Sodium can 
be used in a wide variety of industries

Saccharin Sodium is widely used as sweetener in food production 
and is also used in baked food and confectionery to improve 
sweetness. Is widely used as sweetener in beverages, soft drinks, ice 
creams and jelly to improve sweetness.  In addition to the little 
packets found in dishes on restaurant tabletops, sodium saccharin is 
customarily used in canned fruit, flavoured gelatine, dessert 
toppings, diet sodas, baked goods, jams, chewing gum, candy, and 
salad dressings.

Stevia Intense 
sweet

Stevia is a commonly used sweetener and sugar 
substitute which is extracted from a natural 
source. The Stevia Rebaudiana is a plant with 
leaves that are 30 – 40 times sweeter than sugar 
but when Stevia is extracted from the leaves it 
becomes 200 times sweeter than regular sucrose.

Stevia hold applications in dairy foods (e.g. ice cream, yoghurt and 
flavoured milks), as well as breakfast cereals, cereal bars and 
certain types of confectionery and sweet bakery goods. This is 
chiefly because it is sectors such as these in which food 
manufacturers have been actively seeking to reduce sugar content. 
Stevia sweetener is also used in high volume as tabletop 
sweeteners.

Sucralose Sweet Sucralose is a non-nutritive sweetener used as a 
sugar substitute. The majority of ingested 
sucralose is not broken down by the body, so it is 
non caloric which is why it is so popular in the 
production of diet and no sugar products. Along 
with the benefits of being non caloric Sucralose is 
320 – 1,000 times sweeter than sucrose making it 
a more cost-effective ingredient in the production 
of some products.

Sucralose is used to sweeten a variety of foods and beverages. 
Products containing sucralose are often lower-calorie products, 
making them useful for people who are trying to lose or maintain 
their weight. Sucralose also has a low glycemic index which means 
consumers that suffer from diabetes can enjoy sweet tasting 
products without the use of insulin to regulate blood glucose levels.

Taurine Neutral Taurine is an amino acid that supports 
neurological development and helps regulate the 
level of water and minerals in the blood. Taurine 
is also thought to have antioxidant properties. It 
is commonly found in food sources such as fish 
and meat.

Taurine is an ingredient in energy drinks. Is a mineral supplement of 
magnesium. Supplement to enhance sports performance. Some 
studies suggest that taurine combined with caffeine improves 
mental performance

Product Taste DescriptionSummary



Ingredient search by application (1/2)
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Acidulants Nutrition Phosph
ates Preservatives Sweeteners

Baby Food

Bakery

Cereals

Confectionary

Dairy

Desserts

Dressings

Flavours

Fruit Preparations

Fruits

Ice Cream

Instant Food

Instant Formula

Meat

Ready Meals

Sauces

Seafood

Seasonings

Snacks

Soy Products

Sweet Spreads

Table Top Products

Vegetables

Alcoholic Beverages 

Carbonated Soft Drinks

Instant Drinks

Syrups

Juice Drinks

RTD Tea & Coffee

Sports & Energy Drinks
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Ingredient search by application (2/2)
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Clinical Nutrition

Food Supplements

Medical Devices

Over the Counter

Pharmaceutical Products

Construction

Fertilisers

Industrial Cleaners

Inks

Leather

Metal Surface Treatment

Surface Care

Animal Feeds

Domestic Pet Foods

Hypertonic Beverages

Hypotonic Beverages

Isotonic Beverages

Multi Vitamin Tablets

Protein Powder

Acidulants Nutrition Phosph
ates Preservatives Sweeteners



General Chemicals

Acetic Acid An astringent and antimicrobial agent that refers to 
a crude compound. classified as a weak acid however 
in its concentrated form can be corrosive.

Within households is often used as a descaling agent. Is 
widely used as a preservative – the process recognised as 
being ‘Pickling’ and commonly used in Vinegar. It is also 
used as a solvent for various other chemical reactions.

Airsperse 5000 A polyacrylic acid, partially neutralised (Na) in a 
liquid form.

Can be used in formulations with or without phosphates, 
under a wide range of temperatures and pH. It improves the 
stability of chlorinated formulations and the products low 
viscosity allows for direct feeding or formulation.

Aluminium Chlorohydrate A group of specific Aluminium salts Used as a flocculent in water and wastewater treatment 
processes to remove dissolved organic matter and colloidal 
particles present in suspension. 

Caustic Soda Mainly used as a strong chemical base in the 
manufacture of pulp and paper, textiles, drinking 
water, soaps and detergents and as a drain cleaner.

Cleaning and industrial cleaning agent. A common use in the 
production of parts washer detergents. Used to digest 
tissues. Food preparation include washing or chemical 
peeling of fruits and vegetables. 

De Ionised Water Specification is in line with 1 micro-siemans
De-Ionised Water is suitable for various applications 
including autoclaves, hand-pieces, laboratory 
testing, laser cutting, and automotive uses.

Used in various household appliances to evaporate water, 
such as steam irons and humidifiers. De-Ionised Water 
reduces the build-up of mineral scale and lime scale which 
can shorten the appliance life. Used in Automotive cooling 
systems.

Ethylenediaminetetraacetic Acid Known in the industry as Tetrasodium salt, is 
primarily used to dissolve limescale. 

Reduction of water hardness in laundry applications and the 
dissolution of scale in boilers both rely on EDTA. It is a slime 
dispersant and has been found to be highly effective in 
reducing bacterial growth during implantation of intraocular 
lenses.

Fluorosilicic Acid Also known as FSA it is an inorganic compound used 
as a source of fluoride for water fluoridation.

Primary used for water fluoridation. Also for pH adjustment 
in industrial textile processing or laundries. A metal surface 
treatment and cleaner.

Hydrochloric Acid Highly corrosive, strong mineral acid used across 
multiple industries. Used as a chemical reagent in 
large-scale production of vinyl chloride for PVC 
plastic, and MDI/TDI for polyurethane.

Hydrochloric Acid is used in the manufacture of fertilizers 
and dyes. Used in Household cleaning products. Pickling of 
steel removing rust or iron oxide scale from iron or steel 
before subsequent processing.

Hydrogen Peroxide Hydrogen Peroxide is often used as a bleach or 
general cleaning agent.

Its spontaneous decomposition releases oxygen that 
enhances a plant’s root development and helps to treat 
root rot. used as an emetic in veterinary practice. Commonly 
used as treatment for disinfecting wounds. Mild bleaches in 
laundry detergents.

Magnesium Sulphate Often a preferred chemical when preparing 
solutions.

In gardening and other agriculture, used to correct 
magnesium or sulphur deficiency in soil. 

Manganese Carbonate Holds a variety of industrial uses. Widely used as an additive to plant fertilizers to cure 
manganese deficient crops. Multiple applications in health 
foods.

Manganese Nitrate Moderate to highly concentrated liquid solutions of 
Manganese Nitrate have a variety of uses across 
industry predominantly within the agrochemical 
market as a soil nutrient.

Used widely to correct mineral deficiency for crops due to 
soils with low amounts of manganese. Plants suck 
Manganese up from the soil solution and transport it from 
root to shoot through the phloem. Used in feed additives 
and animal nutrition.

Phosphoric Acid Has a conjugate base of phosphate, the term 
phosphoric acid can also refer to a chemical or 
reagent consisting of Phosphoric Acids.

Fertiliser feedstock. In hydroponics pH solutions to lower 
the pH of nutrient solutions. While other types of acids can 
be used, phosphorus is a nutrient used by plants, especially 
during flowering. Used in various Detergent products. As the 
electrolyte in Phosphoric acid fuel cells.

Product Summary Application
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General Chemicals (cont.)

Polyaluminium Chloride Mainly used mainly in deodorants and 
antiperspirants as well as flocculants in water 
purification and in the treatment of drinking/potable 
water.

In the oil refining industry, for oil and water separation. 
Industrial water purification including industrial wastewater. 
Cement accelerating agent. Hardener precision casting.

Polymers Airpol polymers include a diverse mix of anionic, 
cationic and cationic cross-link polymers covering 
both oil and water base formulations. 

For information on the full range visit our website 

Used as a flocculent in industrial wastewater treatment 
processes.

Potassium Chloride Potassium Chloride is produced mainly for the 
production of fertilizer.

One of the most common uses of the compound is in the 
manufacture of fertilizers. Used as a water softener. It is 
mixed with water as an aid in petroleum and natural gas 
preparation.

Potassium Hydroxide Holds various industrial and niche applications due 
to its corrosive nature and reactivity towards acids is 
commonly used within the detergent, cleaning and 
personal care industries. A strong alkaline.

Ideal in disinfectants and cleaning products, the main 
reason for this is its dissolvability. 121g of KOH will dissolve 
in 100ml of water at room temperature which makes it the 
ideal choice for detergents.

Sodium Bicarbonate Widely known salt it is also known in solid form as 
baking soda, bread soda, cooking soda and 
bicarbonate of soda.

Sold as a cattle feed supplement. As a cleaning agent – A 
paste from baking soda can be very effective when used in 
cleaning and scrubbing.

Sodium Bisulphite Sodium Bisulphite is also generally used as a food 
additive with E number E222.

Usually added to large piping systems to prevent oxidative 
corrosion. For bleaching wool and jute and solubilising
tanning extracts.

Sodium Chlorite BPR grade material is used mainly within the 
manufacturing of paper. It is also frequently used as 
a chemical reagent in the Pinnick oxidation of 
aldehydes to carboxylic acids.

An effective corrosion inhibitor and is used as an additive in 
industrial greases. It may also be used as an electrolyte in 
electrochemical grinding manufacturing processes.

Sodium Gluconate Sodium Gluconate is the sodium salt of Gluconic 
Acid produced by the fermentation of Glucose and is 
primarily used as a chelating agent.

Included in Detergents formulations as well as the cleaning 
of equipment. Cleaning and degreasing of fibres. Softener in 
water treatment.

Sodium Metabisulphite Sodium Metabisulphite liquid or solid is primarily 
used as a disinfectant, antioxidant and preservative 
agent. 

Used in various detergents acting as a sanitization and 
cleaning agent. Applications across a variety of food and 
drinks. Preservative and antioxidant in food. Used to sanitize 
wine and beer making equipment.

Sodium Nitrite An inorganic compound it is a useful precursor to a 
variety of organic compounds, such as 
pharmaceuticals, dyes, and pesticides.

An effective corrosion inhibitor and is used as an additive in 
industrial greases. It may also be used as an electrolyte in 
electrochemical grinding manufacturing processes.

Sulphuric Acid Holds a wide range of applications including 
domestic acidic drain cleaner, electrolyte in lead-
acid batteries and various cleaning agents.

Used for manufacture of phosphate fertilizers. Process of 
refining crude oil. Important in the manufacture of dyestuffs 
solutions.

Product Summary Application
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Biocides

Airocide PAAD BPR and DEFRA approved 5% Peracetic Acid with 
Detergent. It is a biocidal disinfectant for use in 
circulation cleaning and industrial sanitisation across 
a wide range of uses mainly within poultry & dairy 
farms.

Airocide PAAD is approved in the following DEFRA classes: 
Foot and Mouth disease Orders, Swine Vesicular disease 
Orders, Diseases of Poultry Order and the Avian Influenza 
and Influenza of Avian Origin in Mammals Order and 
General Orders.

Airocide Pro BPR approved disinfectant based on hydrogen 
peroxide which is formulated using only food safe 
ingredients. Airocide Pro has been tested to EN 1276 
for food preparation areas and has bacterial efficacy 
of greater than 99.999% (Log 5) with 5 minutes 
contact time.

In water treatment applications it is an effective biofilm 
remover, combatting Legionella, Pseudomonas, yeasts and 
fungi. Applied to livestock drinking water systems on farms 
providing clean and safe water.

Dew Disinfectant Developed utilizing electrolysed water, Dew is a BPR 
approved pH neutral, hypoallergenic, irritant free 
disinfectant. Airedale Chemical distribute Dew on 
behalf of Ecoanolytes. Ready to use formulation with 
a less than 1-minute contact time. 

Water purification of drinking water. Agrochemical 
application includes crop cultivation, harvesting and 
storage disinfection. Animal and fish welfare within farming, 
veterinary practices and pet care. Food preparation, 
processing and packaging area disinfection. 

Airocide (Peracetic Acid) A BPR approved biocidal and industrial disinfectant 
under Article 95; used in circulation cleaning and 
industrial sanitisation across a diverse range of 
applications.

Available in 2% Foamy, 2%, 5% and 15% 

Used in agricultural/poultry premises within agrochemical 
industry as a sanitizer. Used within dairy & cheese 
processing plants. Used in cleaning disinfectants within 
Detergent market. Water purification as a disinfectant for 
plumbing disinfection.

Product Summary Application
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Antifoams

Akasil® Antifoam TG 
(Technical Grade)

Akasil® Antifoam TG is a highly effective, water 
soluble antifoam emulsion which disperses easily in 
both hot and cold aqueous systems. It is available in 
3 different strengths; 10%, 20% and 30%.

Used for defoaming in water treatment/wastewater 
environments and other non-food-based applications

Akasil® Antifoam FD 
(FDA Approved)

Akasil® Antifoam TG is a highly effective, food 
grade, water soluble antifoam emulsion which 
disperses easily in both hot and cold aqueous 
systems. It is available in 3 different strengths; 10%, 
20% and 30%.

Used for defoaming in food processing applications.

Akasil® Antifoam 3107 Akasil® Antifoam 3107 is an aromatic solvent-based 
silicone antifoam.

Specifically designed for defoaming applications in refinery 
operations and is also suited for oil and gas applications 
(especially at high gas/oil ratio).

Akasil® Antifoam SRE Akasil® Antifoam SRE is an alkali and acid resistant, 
silicone-based antifoam emulsion. Highly effective, 
water soluble antifoam emulsion which has been 
developed specifically for technical applications. It 
disperses easily in both hot and cold aqueous 
systems, requiring only mild agitation for complete 
dispersion in the foaming media.

For maximum efficiency we recommend predilution with 
water before use, with the ratio of 1:4 Akasil® Antifoam SRE 
: cool soft or de-ionised water. The diluted antifoam should 
be used with twelve hours of dilution for best results.

Product Summary Application
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Surfactants

Airoscour TFR A blend of surfactants and additives. Extremely effective at removing deep dirt, grime, grease, 
fuel deposits and dead insect debris from vehicle surfaces.

Airsurf 23/6 100% active (C12/C13 Alcohol Ethoxylate with 7 
Moles Ethylene Oxide (EO).

Used as a bio-degradable emulsifier, foaming product and 
cleaner in household and I&I products. Other applications 
include paints and coatings, metal cleaners, car wash 
products, textile, pulp and paper and agricultural adjuvants.

Airsurf 24/7 90% C12-14 Alcohol Ethoxylate with 7 moles Ethylene 
Oxide.

Industrial use surfactant acting as a Cleaner and emulsifier. 
Ideal for use in household cleaning formulations. Additive in 
detergents and holds some minor uses in cosmetic 
products.

Airsurf APG 0810 A class of non-ionic surfactant which consists of 
fatty acid residues, which usually contain between 8 
and 10 carbon atoms in the chain.

Used in all purpose household cleaning products and as 
scouring agents in textiles.

Airsurf APG 0814 64% A class of non-ionic surfactant which consists of 
fatty acid residues, which usually contain between 8 
and 14 carbon atoms in the chain.

Used in all purpose household cleaning products and as 
scouring agents in textiles.

Airsurf CDEG A coconut diethanolamide with approximately 8-
10% glycerine.

Commonly used in bubble baths, shampoos and liquid 
detergent applications.

Airsurf SA/N Dodecylbenzene sulphonic acid. Emulsifiers for agricultural herbicides and in emulsion 
polymerization. Production of household detergents 
including laundry powders, laundry liquids, dishwashing 
liquids and other household cleaners.

Airsurf SDBS 30N 30% active sodium neutralised Airsurf SA/N. In general purpose detergents and cleaning agents. Main 
constituent of washing up liquid and car shampoo-based 
products.

Airsurf WL-56C 56% Detergent Concentrate and 56% washing up 
liquid concentrate.

Washing up liquid concentrate.

Sodium Lauryl Ether Sulphate Anionic surfactant found in many personal care and 
detergent products. Natural or synthetic derived 
with 2 or 3 moles Ethylene oxide (EO). The key 
properties are thickening, foaming and detergency.

Often used in laundry and hand dishwashing detergents, 
cleansers, carpet cleaners, toilet cleaning products, stain & 
odour removers and all-purpose cleaner. In textile, printing 
and dyeing industry, petroleum and leather industry.

Product Summary Application
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Phosphates

Airophos 20NA Sodium polyphosphate-based solution that can be 
used in applications where properties of dispersion, 
sequestration and buffering are required.

Serves as a water softener and prevents soil redisposition in 
detergents.

Airophos 32NA Sodium hexametaphosphate based phosphate at 
32% solution that is also used as a sequestrant.

Acts as a dispersing agent to break down clay and other soil 
types.

Airophos 4KP A salt composed of pyrophosphate ions. Used as a 
buffering agent, an emulsifier a dispersing agent.

Ideal within hard surface cleaners and liquid detergents as a 
soluble alkali source. Especially liquid formulations such as 
machine dish wash detergents where the high compatibility 
and high solubility of potassium pyrophosphate is 
particularly advantageous.

Airophos BSB A phosphate solution used as an optical brightener 
within textiles.

Recommended for cellulosic, nylon and wool fibers.

Airophos C40 Used as a sequestrant. Water softening especially in detergent formulations. Also 
used as a food additive in which it is used under the E 
number E-452.

Airophos K18 Potassium polyphosphate-based solution that can 
be used in applications where properties of 
dispersion, sequestration and buffering are required.

Holds applications in horticulture and is used in the 
production of fertilizer. Used as a builder and buffering 
agent of liquid detergents and cleaners.

Airophos K21 Contains a mixture of sodium and potassium 
polyphosphate with a higher diphosphate 
distribution that can be used in applications where 
properties of dispersion, sequestration and buffering 
are required.

Detergent manufacturing within products manufactured for 
industrial cleaning. Specific cleaning products within food 
manufacturing environments across the industry. 

Airophos K21P Potassium Polyphosphate based solution that can 
be used in applications where properties of 
dispersion, sequestration and buffering are required.

Detergent applications across the industry including 
cleaning within food manufacturing environments, cleaning 
and preparation of vessels within the industry and cleaning 
down of pipe-work within the industry.

Airophos KTP Technical graded range of concentrated aqueous 
solutions of sodium and/or potassium 
polyphosphates.

Preferred for use as a deflocculant for pigmented water-
based paints and coatings.

Diammonium Phosphate Food grade and technical grade variants across 
crystal and solution forms. Primarily used as in 
waste oil demetallation as well as a fertilizer in in 
agricultural formats.

Temporarily increases the soil Ph. Demetallating a used oil 
before its burning minimizes maintenance problems. DAP 
aids water dispersion throughout this process.

Dipotassium Phosphate Water soluble salt categorised as a safe food 
additive by the food and drug administration board. 
DKP is used to increase shelf life or enhance the 
texture of products within the food and beverage 
industry.

Used in potable water treatment. Used in the food and 
beverage market within the dairy industry. Used as imitation 
dairy creamers it helps to prevent coagulation in dairy free 
products.

Mono Potassium Phosphate Used primarily as a fertilizer, a food additive and a 
fungicide. It is a source of phosphorus and 
potassium. It is also a buffering agent. 

Holds applications in fertilizers and used as a food additive 
in food grade format only.

Mono Sodium Phosphate Technical or food grade MSP is available Applicable in water treatment processes such as the 
treatment of drinking water. Used in animal feed 
manufacture. Technical grade MSP is used in metal finishing 
as a PH controlling agent for acid-type metal cleaners.
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Phosphates (cont.)

Phosphonates

Airquest ATMP Solution of Amino Trismethylene Phosphonic Acid 
that is used in various detergents and water 
treatment.

Used in industrial and institutional cleaning formulations, 
Bleach stabilisation and laundry detergent formulations. 
Other uses include textile dying and scale control in cooling 
water and oilfield applications

Airquest C An NTA replacement that helps reduce the effects 
of calcium and magnesium irons in hard water

Used as a sequestrant in toilet cleaning products, Laundry 
and dishwash detergents and industrial an institutional 
cleaning formulations. 

Airquest HEDP 60 Solution of 1-hydroxyethylidene-1,1-diphosphonic 
acid, used in detergents, water treatment, 
cosmetics and pharmaceuticals as a sequestrant for 
calcium, iron and other metals.

Industrial and institutional cleaning formulations which are 
especially useful in green formulations. HEDP is supplied 
and used as a sequestrant in textile dyeing.

Airquest PBTC Phosphonobutane tricarboxylic acid and is an 
excellent scale and corrosion inhibitor

Used in detergent/cleaning agents and cooling water 
treatment

Potassium Tripolyphosphate Extensively used in food and industrial applications. KTPP is commonly used as a builder in detergents and liquid 
cleaning formulations. Used as an emulsifier, preservative 
and thickener within the beverage industry as well as the 
processed meat and bakery industries. 

Sodium Hexametaphosphate Known as SHMP used primarily in industrial cleaning 
formulations. 

SHMP is also used as a dispersing agent to break down clay 
and other soil types.

Sodium Tripolyphosphate Also known as STP, STPP or sodium triphosphate, is 
an organic compound within a variety of domestic 
and industrial products, especially detergents.

Applications in detergents. Used within the textile industry 
as a leather tanning agent and on other materials for flame 
retardants. As STPP has a low toxicity level and is non-
flammable it makes it a great option for the textile industry.

Tetra Potassium Pryophosphate Used as an emulsifier, dispersing agent, buffering 
agent and as a thickening agent. A technical grade 
chemical potassium phosphate derivative with 
excellent chelating capabilities.

TKPP is used as a soap and detergent builder, has a higher 
solubility in water treatment formulations than sodium 
derivatives. It is used as both a corrosion inhibitor and scale 
inhibitor in cooling tower water treatment processes.

Tri Potassium Phosphate Commonly found in foods as an additive. TKP is 
known for its features as a foaming and whipping 
agent as well as an emulsifier.

Used as a fertilizer on farms and other areas of agriculture, 
various personal care applications and food uses.

Product Summary Application
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Solvents

Alcohol Based Hand Sanitiser
(Ethanol based)

Hand sanitisers provide a convenient and effective 
way to clean your hands where sink or soap access is 
not possible. This ethanol-based hand sanitiser 
contains 70-75% alcohol content.

This ethanol based hand cleanser gel contains 70% alcohol 
content. Alcohols destroy disease-causing agents, or 
pathogens, by breaking apart proteins, splitting cells into 
pieces or disrupting a cell’s metabolism. 

Alcohol Hand Cleanser Gel
(Ethanol based)

Hand gel with 70-75% ethanol content – highly 
viscous formulation with proven kill claims 
(EN14476)

Used to destroy microorganisms on the hands. The preferred 
way to clean your hands in healthcare settings. 

Isopropanol Clear, colourless liquid that is a major component of 
rubbing alcohol as well as regular household items 
such as cleaners, disinfectants, and hand sanitisers.

Acts as a microbial against bacteria making it a popular 
antiseptic – effective against bacteria, viruses and fungi 
(clarity is required on claims when purchased)

Phosphonates

Product Description Technical Information
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On-site expert chemical contract filling is available by our sister company Airedale Solutions. 

Facilitating 8 hour shifts 5 days a week Airedale Solutions can service approximately 2.4* 
million units (*based on 5L packs) per annum.

Airedale Solutions are capable of fulfilling a variety of packaging from 500ml up to 5 Litres; 
facilitated through on-site automated bottling facilities.

If you would like to discuss your small pack chemical filling requirements please contact a 
member of Airedale Solutions on 01535 614077 or sales@airedale-solutions.com

500ml up to 5 Litre chemical filling 
capabilities

Automated labelling – labels can 
be provided or sourced for you

All products are safely and securely 
boxed and palletised

Using our own in-house transport
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Our bespoke 4 Step CM Process partners you with experts that can manage 
your entire chemical production requirements.

From discovery to delivery our dedicated contract manufacturing team 
absorb themselves into your technical requirements, guaranteeing 
confidentiality when managing your intellectual property.

If you would like to discuss your contract manufacturing requirements 
please contact our dedicated team on cm@airedalechemical.co.uk or 
call 01535 637876
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