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Five common chemicals
1. Carbon Monoxide - Odorless, colorless gas. Produced anytime by fossil fuels.
2. Ammonia - An organic compound of nitrogen and hydrogen.
3. Sodium Hypochlorite - A solution made from reacting Chlorine with a sodium hydroxide solution.
4. Chlorine - A chemical element with the  symbol CI and atomic number 17.
5. Sulfuric Acid - A mineral acid consisting of one Sulfur, four Oxygen, and two Hydrogen atoms.



The Safety Data Sheets 
The S.D.S are detailed informational document prepared by the manufacturer or 

importer of a hazardous chemical.
The MSDS lists the Hazardous ingredients of a product, its physical and chemical 
characteristics [ex. Flammability, explosive properties], its effect on human health, the 
chemicals with which it can adversely react, and much more. Food services need to know 
about them to protect themselves from hazardous chemical exposures and to work safely with 
chemical products.

The SDS includes things like; the physical, health, and environmental health hazards; protective 
measures; and safety precautions for handling, storing, and transporting the chemical.

Restaurants would need more than twenty depending on how many chemicals are in the Restaurant 
itself. 



Examples of SDS 
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