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•  Concentrated .......................... Economical

•  No-Rinse Formula ................ Labor Saving

•  No Dyes or Perfumes ................................

............................... Will Not Taint Foodstuffs

•  Versatile ................................. Ease of Use

This product is a highly concentrated
quaternary sanitizer and disinfectant
for use in Hospitals, Institutions,
Theaters, Schools and other food
service areas.  It may also be used in
Food Processing Industries to sanitize
all non-porous surfaces. No rinse
formula contains no color or fragrance.

Available Sizes ......................... 5 gal.
Physical State ......................... Liquid
Color ........................................ Clear
Fragrance .................... Characteristic
Foaming ........................ None to Low
Free Rinsing................................ Yes
Petroleum Distillates ................ None
Phosphates .............................  None
Viscosity ....................................  Thin
Specific Gravity ........................ 0.995
pH (undiluted) ................................. 7

To maintain the proper concentration
of sanitizer, it is not necessary to use
hot water.  Water temperature should
be ~ 75o F.  Don’t forget to change
the sanitizer if you can see food
particles in the solution!!

Wear safety equipment recommended
on MSDS, read all directions and
cautions prior to beginning your work.

Dilute this product 2 oz. per 5.75-7.75
gallons of water (150-200 ppm).  Apply
to precleaned surface with a cloth, mop,
sprayer or by immersion and allow to
remain wet for 1 minute.  No rinse is
required.  Allow to drain and dry.
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