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Cleaner, Sanitizer, Deodorizer

READY-TO-USE 
NO RINSE SANITIZER

FEATURES BENEFITS 
•	 No	rinsing	required		 •	 One-step	convenience
•	 Ready-to-use	 •	 Sanitizes	surfaces	quickly	
•	 Safe	on	washable	surfaces	 •	 Convenient,	no	dilution	errors	
	 	 	 or	dilution	system	training	required
•	 Kills	99.999%	of	Staphylococcus		 •	 Won’t	harm	or	stain	glass,	fiberglass,	
	 aureus	and	Klebsiella	pneumoniae		 	 plastic,	porcelain,	ceramic	tile,		
	 in	60	seconds	 	 or	finished	wood
	
RECOMMENDED USES 
For	sanitizing	hard,	non-porous	surfaces	such	as	tabletops,	counters,	display	cases		
and	walls.	Safe	to	use	on	glass,	metal,	plastic,	porcelain	and	any	other	surfaces	that		
are	water	safe.

SPECIFICATIONS
Color	 :	 Light	orange	 	 pH use dilution	 	 :	 9.5	-	11.0
Scent	 :	 None	added		 	 Phosphorus content	 :	 0.0%
Character		:	 Clear,	non-viscous	liquid	 	 Approvals			 	 :	 cRc,	EPA	
Foam	 :	 Low	

IMPORTANT
Read	and	understand	the	label	and	Safety	Data	Sheet	(SDS).	These	provide	a	description	of	hazards,	precautions,		
personal	protective	equipment,	first	aid,	24	Hour	Emergency	lines,	storage	data	and	other	safe	handling	information.		
The	SDS	is	provided	with	each	container	shipped.	It	is	also	available	on	our	website	or	from	the	distributor.

PRODUCT DIRECTIONS 
EQUIPMENT TO USE 
Trigger	sprayer.	

DIRECTIONS TO USE
SANITIZING NON-FOOD CONTACT SURFACE DIRECTIONS:
Apply	Ready-To-Use	No-Rinse	Sanitizer	as	is	to	sanitize	hard	nonporous	surfaces	with	a	cloth,	mop,	sponge,	wiper	or	
sprayer.		Rub	with	a	brush,	sponge,	wiper	or	cloth.	Treated	surfaces	must	remain	wet	for	60	seconds	(one	minute).	Allow	
to	air	dry.		For	sprayer	applications,	use	a	coarse	spray	device.	Spray	6	–	8	inches	from	surface.	Avoid	breathing	spray.	
SANITIZING FOOD CONTACT SURFACE DIRECTIONS:
Use	Ready-To-Use	No-Rinse	Sanitizer	(200	ppm	active)	for	sanitizing	and	cleaning	of	equipment	and	utensils	in		
bars,	restaurants	and	institutional	kitchens.		Prior	to	application,	remove	gross	food	particles	and	soil	by	a	pre-wash,		
pre-scrape,	or	pre-flush,	and	when	necessary,	pre-soak.	Thoroughly	wash	or	flush	equipment	or	utensils	with	a	good	
detergent	or	compatible	cleaner	followed	by	a	potable	water	rinse	before	applying	sanitizer.	Apply	Ready-To-Use	No-Rinse	
Sanitizer	to	pre-cleaned	hard	non-porous	surfaces	with	cloth,	mop,	sponge,	or	sprayer	or	by	immersion.	Surfaces	must	
remain	wet	for	60	seconds	(one	minute).	Drain	thoroughly	and	allow	to	air	dry	before	reuse.
PACKAGING
This	product	is	available	in	6/1	quart	cases	(077418).


