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Wipes . NSF sted and EPA registered
Nipe aintain strict r ulations
v dardsin back-of-the-house
T e ... _enviror e them to kill 99
EE llm“” gl com a that can cause |
food-p { oJe} rvice areas.
— N . 99.9% effective in killing common ba‘cteria‘,pn food

. contact'surfaces y
SRR ING WiPLe | oC S REE "+ Effective against Staphylococcus aureus, E.coli, and
SANITIZING WIPES it 4

Cost-effective sanitizing wipes ideal - No-rinse formula makes sanitizing quick and easy

for sanitizing any non-porous surface. - Will not damage stainless steel or other non-porous
surfaces in kitchens, food handling and processing

Refill: 2XL446 | 500 count areas
- NSF Listed: 154551

- * - EPA registered: 1839-221-82144

A SANITIZESS

S Sanltlzmg product Uce bacteria listed on the
product lab ) acceptable food safety level

m n surfaces cts.

POWERFUL CLEANING PRODUCTS FOR YOUR FOOD HANDLING ENVIRONMENTS
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RELENTLESSLY CLEAN




