
Food PreparationSolutions

Care for Work Environments®

• No mixing required
• Kills 99.999% of bacteria in 60 seconds
• Sanitizes kitchen surfaces and equipment
• Eliminates odors caused by bacteria
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SAFE AND EFFECTIVE
Recommended for use in public eating places (restaurants, 
cafeterias, bars, taverns), dairies and food processing plants to 
sanitize hard, non-porous, food contact surfaces.

This product is a 200 ppm active quaternary solution which kills 
99.999% of  the following bacteria within 60 seconds:
• Staphylococcus aureus
• Escherichia coli (E coli)
• Campylobacter jejuni
• Listeria monocytogenes
• Salmonella typhi
• Shigella dysenteriae
• Yersinia enterocolitica

DIRECTIONS FOR USE:
Prior to application, remove all gross food particles and soil from 
surfaces which are to be sanitized, by a pre-flush, pre-soak or 
pre-scrape and when necessary, pre-soak treatment. Thoroughly 
wash or flush surfaces with a good detergent, followed by a 
potable water rinse before applying QUICK-SAN RTU. Before 
use as a sanitizer in federally inspected meat, poultry plants 
and dairies, food products and packaging materials must be 
removed from the room or carefully protected. A potable water 
rinse is not allowed following use of this product on previously 
cleaned, hard non-porous surfaces, provided that the surfaces 
are adequately drained before contact with food.

TECHNICAL DATA
APPEARANCE: clear red		
ACTIVE INGREDIENTS: quaternary ammonium compounds	
pH: approximately 7.0
SPECIFIC GRAVITY: 1.00

Note: Do not use on aluminum or painted surfaces. Do not mix 
with the chemicals.

For SDS information, please log on to www.stateindustrial.com

REGISTRATIONS 
U.S. Environmental Protection Agency 
Reg. No. 1839-189-70799

PACKAGING

125256	 1 Quart Bottle/CS12
127673-4	 1 Quart Bottle CS4     


