Quick Kill Time...Rinseless...Economical

MEDTROL'S

SANI-SENSE®
SANITIZERS

SANI-SENSE LIQUIDS
KILL 99.9% OF BACTERIA
IN 60 SECONDS

Medtrol’s Sani-Sense Product Description:
San itize rs: SANI-SENSE liquids (32 fl. oz & 1 gallon) are EPA registered (10324-107-69687) and
. contain a quaternary ammonium chloride solution (200 ppm - no rinse) that eliminates
. . . L 99.9% of Escherichia coli, Escherichia coli0157:H7, Staphylococcus aureus, Listeria
* Efficient “in-shift” applications monocytogenes, Campylobacter jejuni, Shigella dysenteriae and Yersinia enterocolitica in
save time and money 60 seconds.

Are your current sanitizers EPA registered for food surface use?

Suggested Areas of Usage:

e Food prep surfaces ¢ Deli counters
e Counter tops ¢ Restaurant tables and booths
e Food containers ¢ Mobile food vehicles
e Meat processing plants ¢ (Cafeterias
Foob SErviceE DivisSiON e Poultry and dairy facilities ¢ Kitchens
e Thermometers e Production area fixtures
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See reverse side °

CONTACT MEDTROL TODAY AT 800-647-7180 TO LEARN MORE!




What's growing on your
food contact surfaces?

Are your current sanitizers EPA registered
for food surface use?
Medtrol’s Sani-Sense liquids save time and money
by providing “in-shift” sanitizing without shutting down
production during food processing.

SANI-SENSE Spray Q200Q* | 32 oz. hottle 1 quart 12 quart/ case

SANI-SENSE Gallon Q200G* | 128 oz. bottle 1 gallon 4 gallons/ case

* Not available at this time for sale or delivery into California.

Private labeling available

for this product. ) )
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