
• Sanitizes processed fruits and vegetables in food service 
operations including restaurants, cafeterias, and food 
processing plants

• Special container hooks over sink or processing vessel
• Connect water supply hose to built-in nozzle, and pump product 
directly into wash water (1:128)

• No rinse required
• Effective against Escherichia 
coli, Listeria monocytogenes 
and Salmonella enterica on the 
surface of processed fruits and 
vegetables

This use must comply with all applicable FDA regulations, 
including, but not limited to, 21 CFR §173.405(a)(b), 21 CFR 
§184.1061 and 21 CFR §170.3(o)(2).  Do not use this product 
on raw agricultural commodities. 
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