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Sanitizer

KEEP OUT OF REACH OF CHILDREN
DANGER

A concentrated sanitizer/deodorizer formulated especially for
food contact surfaces. It is an ideal product for sanitizing food
utensils, countertops, drinking glasses, dishes, and silverware,
as well as refrigerated storage and display equipment.

Features & Benefits

Formulated especially for food contact surfaces.
Requires no rinsing.

EPA registered sanitizer.

Item Number & Unit of Measure

HIL0O082525
2.5 Liter Bottle

Item Number

Unit of Measure

Specifications

Color Golden Yellow
Appearance Clear
Fragrance Non-Objectionable
Formula Type Liquid
Requires Dispenser Yes
Dilution Ratio 1:256
PH 6.00 - 8.00

Non-Volatile Matter 3.50-4.50%

EPA Registration # 47371-147-1658
NSF_Certified Yes

® Hillyard, Inc.
Subject to Change Without Notice

Safety

See safety datasheet (if applicable) and product label for
safety information, handling and proper use.

Directions for Use

This is an EPA registered disinfectant. Please refer to the
actual container label for complete directions. It is a violation
of Federal law to use this product in a manner inconsistent
with its labeling. SANITIZER 1:256................. 1 oz. per 2 gallons
of water (150 ppm) DEODORIZING DIRECTIONS: If surfaces
are visibly dirty, preclean prior to deodorizing activity.
Prepare a solution of 2 oz. of product per gallon of water.
Apply use-solution with a cloth, sponge, mop, coarse trigger
sprayer, or by soaking to thoroughly wet all surfaces. For
sprayer applications, use a coarse spray device. Spray 6-8
inches from the surface, rub with a brush, cloth or sponge. Do
not breathe spray. Let solution remain on the surface for a
minimum contact time of 10 minutes. Wipe dry with a clean
cloth or sponge or allow to air dry. The use solution is
prepared fresh for each use then discarded. Rinsing is not
necessary unless floors are to be waxed or polished. Food
contact surfaces must be thoroughly rinsed with potable
water. This product is not to be used on medical device
surfaces. MOLD AND MILDEW CONTROL DIRECTIONS: To
control mold and mildew on hard, nonporous surfaces wash
visible soil from the surface. Then apply a use-solution of 2
oz. per gallon of water with a mop, sponge, cloth, or coarse
trigger sprayer so as to wet all surfaces thoroughly. Let air
dry. Repeat application every 7 days to control recurrence of
growth. FOR SANITIZING FOOD CONTACT SURFACES: For use
on precleaned, hard, nonporous food contact surfaces
including plastic and other hard nonporous cutting boards
and chopping blocks, counter tops, tables, cooking and eating
utensils, and drinking glasses. For heavily soiled areas,
remove gross food particles by preflush, prescrape and
presoak when necessary. Wash thoroughly with detergent or
compatible cleaner then rinse with potable water prior to
application of sanitizing solution. Use 1 oz. per 2 gallons of
water (150 ppm quat) for a minimum contact time of 1
minute in a single application. Can be applied with a cloth,
sponge, mop, coarse trigger sprayer, or by soaking. Eating
utensils and drinking glasses must be sanitized by immersion.
Thoroughly wet all surfaces. Drain thoroughly and air dry. Do
not rinse. Fresh sanitizing solution must be prepared at least
daily or more often if the use solution becomes diluted. For
mechanical applications, use solution may not be reused for
sanitizing applications but may be reused for other purposes
such as cleaning. RESTAURANT AND BAR USE: For use as a
sanitizer on dishes, glassware, silverware, eating and cooking
utensils. For heavily soiled areas, remove gross food particles
by preflush, prescrape and presoak when necessary. Wash
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thoroughly with detergent or compatible cleaner, then rinse
with potable water prior to application of this product. Then
immerse in a solution of 1 oz. per 2 gallons of water (150 ppm
quat) for at least 1 minute. Drain thoroughly and air dry. Do
not rinse. FOR WISCONSIN ONLY # SANITIZING EATING AND
DRINKING UTENSILS IN EATING ESTABLISHMENTS 1. Scrape
and pre-wash utensils and glasses whenever possible. 2.
Wash with a good detergent or compatible cleaner. 3. Rinse
with potable water. 4. Sanitize in a solution of 1 fluid oz. per -
2 gallons of water. Immerse all utensils for at least two
minutes or for a contact time specified by governing sanitary
code. 5. Place sanitized utensils on a rack or drain- board to
air dry. 6. Prepare fresh sanitizing solution at least daily or
when visibly soiled or diluted. NOTE: A clean potable water
rinse following sanitization is not permitted under Section
HFS 196.13 of the Wisconsin Administrative Code. Efficacy:
Sanitizer: 1-minute contact time, Campylobacter jejuni,
Escherichia Coli (E. coli), Salmonella enterica, Staphylococcus
aureus.

Efficacy

Effective against Campylobacter jejuni, Escherichia coli (E.
coli), Salmonella enterica, Staphylococcus aureus.

HMIS Ratings
Flammability RTU 0
Health RTU
Reactivity RTU 0
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