DIRECTIONS FOR USE

It is a violation of Federal Law to use this product in a manner inconsistent with its labeling.

SANITIZING FOOD CONTACT SURFACES: This product is for use in homes, schools, dairies,
restaurants, bars, taverns, institutional kitchens, food handling and processing areas, food
preparation lines to sanitize pre-cleaned, hard, non-porous, food contact surfaces.

Prior to application, remove all gross food particles and soil from surfaces that are to be
sanitized. Thoroughly wash or flush the surfaces with a good detergent, followed by a
potable water rinse before applying this sanitizing wipe. For lightly soiled surfaces, use the
first wipe to pre-clean the surface to be treated.

This product is a 400 ppm (mg/L) active quaternary pre-saturated wipe which kills 99.999%
of bacteria: Staphylococcus aureus (Staph) (ATCC #6538), Escherichia coli (E. coli) (ATCC
#11229) in 60 seconds in accordance with the AOAC Germicidal and Detergent Sanitizing
Action of Disinfectants test.

To sanitize hard, non-porous food contact surfaces: Each square inch of wipe will sanitize
1.28 square inches of surface.

Allow the surface to remain wet for 60 seconds. Let surface dry.

NO POTABLE WATER RINSE IS ALLOWED.

Use a fresh wipe for each new surface to be sanitized. Do not use to sanitize glassware,
cookware, eating utensils and unfinished wooden cutting boards. Do not use to sanitize
food preparation surfaces that are scored or gouged with narrow crevices that cannot be
penetrated by wiping.
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TO OPEN PACKAGE: Tear pouch open along top edge of pouch. Pull out wipes. Unfold wipe before use.

PRECAUTIONARY STATEMENTS
Hazards to Humans and Domestic Animals

CAUTION: Causes moderate eye irritation. Avoid contact with eyes or clothing. Wash thoroughly with

soap and water after handling. Do not use for cleaning or sanitizing human or animal skin.
FIRST AID

Have the product container or label with you when calling a poison control center or doctor, or going

for treatment.

IF IN EYES: Hold eyes open and rinse slowly and gently with water for 15-20 minutes. Remove contact
lenses if present, after the first 5 minutes, then continue rinsing. Call a poison control center or doctor

for treatment advice.

* SANITIZER FOR-HOMES, INSTITUTIONAL AND

Do not use to sanitize other food contact surfaces that by their design or configuration
cannot be fully reached or covered by a wet wipe.

SANITIZING NON-FOOD CONTACT SURFACES: This product is for use in homes, schools,
dairies, restaurants, bars, taverns, institutional kitchens, food handling and processing areas,
food preparation lines to sanitize pre-cleaned, hard, non-porous, non-food contact surfaces.
Prior to application, remove all gross soil from surfaces that are to be sanitized.Thoroughly
wash or flush the surfaces with a good detergent, followed by potable water rinse before
applying this sanitizing wipe. For lightly soiled surfaces, use the first wipe to pre-clean the
surface to be treated.

This product is a 400 ppm (mg/L) active quaternary pre-saturated wipe which kills 99.9%
of bacteria: Staphylococcus aureus (Staph) (ATCC #6538) and Klebsiella pneumoniae
(ATCC #4352) in 30 seconds in accordance with Sanitizer Test for Inanimate Non-Food
Contact Surfaces.

Efficacy tests have demonstrated that this product is an effective sanitizer in the presence
of organic soil load (5% blood serum) for food and non-food contact surfaces.

To sanitize hard, non-porous surfaces: Each square inch of wipe will sanitize 1.28 square inches
of surface. Allow surface to remain wet for 30 seconds. Let surface dry. No rinsing is required.

This product will not harm most surfaces: including acrylic, sealed fiberglass and vinyl.

Do not use on unpainted wood. Not for personal cleansing. This is not a baby wipe!
Do not flush in toilet.

0.024%
..0.016%

99.960%
100.000%

KEEP OUT OF REACH OF CHILDREN

CAUTION
See side panel for additional precautionary statements.

EPA REG. NO. 1839-221-68562 EPA EST. NO. 10088-WI-2

AND PROCESSING AREAS)

* ANTIBACTERIAL FORMULA SANITIZES FOOD

3.3 0zs, 4 Premoistened Wipes
127 x 13” (30.48 cm x 33 cm)
Manufactured By: Total Solutions®

PO Box 240014 « Milwaukee, WI 53224 « 1-800-743-6417

RESTAURANTS, BARS, TAVERNS,

INSTITUTIONAL KITCHENS, FOOD HANDLING

*Staphylococcus aureus (Staph), Klebsiella pneumoniae

INDUSTRIAL USE (SCHOOLS, DAIRIES,
AND NON-FOOD CONTACT SURFACES

NET CONTENTS

Alkyl (40% (12, 50% (14 ,10% (16 ) dimethyl benzyl ammonium chlorides ....

INERT INGREDIENTS

Didecyl dimethyl ammonium chloride
TOTAL

ACTIVE INGREDIENTS:
LISTED 142431
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STORAGE AND DISPOSAL

Do not contaminate water, food or feed by storage or disposal.

7 91455721566

CONTAINER STORAGE/DISPOSAL:
Store in an area inaccessible to children.

Wipes: Dispose of wipe in trash after use.
Do not flush.

Packet: Offer empty packet for recycling
if available or discard in trash.

1566.040913




