RTU SANITIZER

Sanitizer for Institutional and Industrial Use, School, Dairy, Restaurant,
Food Handling and Process Areas, Federally Inspected Meat & Poultry
Plants, Bar and Institutional Kitchen Use

This product is a ready to use 200 ppm active quat
solution which eliminates 99.999% of the following
bacteria in 60 seconds according to the AOAC Germi-
cidal and Detergent Sanitizing Action of Disinfectants
test. Campylobacter jejuni, Escherichia coli 0157:H7,
Listeria monocytogenes, Shigella dysenteriae, Staphy-
lococcus aureus, Yersinia enterocolitica.

DIAMOND RTU SANITIZER
for use in:

- Food processing plants, USDA
inspected food-processing
facilities, Dairy, meat/poultry
producing establishments.

- Restaurants, bars, cafeterias,
institutional kitchens,
fast food operations and
food storage areas.

» Food establishments,
coffee shops, donut shops,
bagel stores, pizza stores,
liquor stores.

¢ Does not include trigger sprayers.
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