PRODUCT SALES SHEET

No Rinse Sanitizer

Sanitizer for Food Service & Food Processing Applications
Dilution 1:512 (.25 Oz/Gl)

No Potable Water Rinse Required

This quat-based product is an ideal solution to sanitizing various pre-cleaned nonporous hard surfaces such as food
processing and dairy equipment, refrigerated storage and display equipment, bottling or beverage dispensing equipment,
food/beverage storage tanks, cooking utensils, dishes, silverware, glasses, drinking fountains, sink tops, countertops, and
cutting boards. Also for use as a shoe bath sanitizer. At 1 ounce product per 4 gallons of water (200 ppm active) this
producteliminates 99.999% of various bacteria in 60 seconds in 500 ppm hard water (see label for specifics), such as:
Campylobacter jejuni; Salmonella enteritidis; Escherichia coli; Shigella dysenteriae; Escherichia coli 0157:H7;
Staphylococcus aureus; Listeria monocytogenes; Yersinia enterocolitica; and Salmonella choleraesuis. Per EPA
guidelines, higher ppm levels are permitted with this product for no-rinse applications, unlike most competitive products on
the market that are required to stay close to 200 ppm. This product is odorless, dye-free, and dilutable.
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