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Applications

This product is for use in:

>	Food handling and processing areas

>	Restaurants and bars

>	Hotels and motels

Packaging

12/1 quart	 043000-12

6/1 quart	 043000-86

Specifications

Color.................................... Colorless

Fragrance...................................None

pH Range............................... 7.0 - 7.5

Dilution........................................RTU

Density........................................ 8.42

Product Registration No.

EPA: 10324-107-45745

ESL D21

Features:
Sanitizes
Contains no abrasives
Food Contact and Non Food Contact Surface Sanitizer

Description
This product is for use on hard, non-porous surfaces in restaurants, bars, 
kitchens, cafeterias, institutional kitchens, fast food operations and 
food storage areas. For use on countertops, dishes, silverware, cooking 
utensils, racks, tables, chairs, glass surfaces and other hard, non-porous 
surfaces.

Directions
FOOD CONTACT SURFACE SANITIZING DIRECTIONS:
Prior to application, remove visible food particles and other dirt by a pre-
flush or pre-scrape and when necessary, presoak. Then thoroughly wash 
or flush objects with a good detergent or compatible cleaner, followed by 
a potable water rinse before application of the sanitizing solution.

TO SANITIZE HARD, NON-POROUS FOOD CONTACT 
SURFACES, FOOD PROCESSING EQUIPMENT AND OTHER 
HARD, NON-POROUS SURFACES IN FOOD PROCESSING 
LOCATIONS, RESTAURANTS AND BARS:
Immerse pre-cleaned glassware, dishes, silverware, cooking utensils 
and other similarly sized food processing equipment in this product for 
at least 1 minute. Allow sanitized surfaces to adequately drain before 
contact with food so that little or no residue remains. Do not rinse.
For articles too large for immersing, apply this product to sanitize hard, 
non-porous food contact surfaces with a brush, cloth, mop, sponge, 
auto scrubber, mechanical spray device, hand pump trigger spray 
device. For spray applications, spray 6 - 8 inches from surface. Do not 
breathe spray. Surfaces must remain visibly wet for at least 1 minute. 
Allow sanitized surfaces to adequately drain before contact with food so 
that little or no residue remains. Do not rinse. 
Change this product daily or when visibly dirty. For mechanical 
application, this product must not be reused for sanitizing applications.

Hard Surface Sanitizer Tabletop and Decanter


