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Read the label affixed to the container for this product before applying. Use of this product according to the reference sheet is subject to the use 
precautions and limitations imposed by the label affixed to the container for Quat Sanitizer II. This information is based on data considered accurate. 

However, no warranty is expressed or implied regarding the accuracy of this data or the results obtained from the use thereof.

EPA REG. NO. 1839-86-44917

DISINFECTANT • SANITIZER • DEODORIZER
QUAT SANITIZER II

DESCRIPTION:
Quat Sanitizer II is designed for use in hotels, schools, food processing 
plants, food service establishments, restaurants and bars where disinfection, 
sanitization and deodorization is of prime importance. When used as
directed, this product is formulated to disinfect hard, non-porous, 
inanimate environmental surfaces: floors, walls, metal surfaces, stainless 
steel surfaces, glazed porcelain, glazed ceramic tile, plastic surfaces, 
bathrooms, shower stalls, bathtubs, cabinets, tables, chairs and telephones.

GENERAL DISINFECTION

DIRECTIONS:
Follow directions on label.

Add 3 ounces of this product per 5 gallons of water (or equivalent dilution) for disinfection against Staphylococcus aureus, 
Salmonella enterica, Listeria monocytogenes and Yersinia enterocolitica.

Sanitization: Recommended for use in restaurants, food processing plants, and bars. When used as directed this product is an 
effective sanitizer at an active quaternary concentration of 200-400 ppm when diluted in water up to 650  ppm hardness 
(CaCO3) in public eating establishments and food processing plants against Escherichia coli, Escherichia coli 0157:H7, 
Staphylococcus aureus, Yersinia enterocolitica, Listeria monocytogenes, Salmonella typhi, Shigella sonnei, Vibrio cholera, 
Methicillin resistant Staphylococcus aureus (MRSA), Vancomycin resistant Enterococcus faecalis (VRE), and Campylobacter 
jejuni. Remove all gross food particles and soil from areas, which are to be sanitized, with a good detergent, pre-flush, 
pre-soak or pre-scrape treatment. Rinse with a potable water rinse. Prepare a fresh solution daily or more frequently as soil is 
apparent.

FOOD CONTACT 
SURFACE SANITIZATION 
DIRECTIONS

To deodorize, add 3 ounces of this product to 5 gallons of water (or equivalent use dilution) (469 ppm active quat). Let air dry.GENERAL 
DEODORIZATION


