
QUAT SANITIZER
Cleaner • Sanitizer • Deodorizer

for Homes, Institutional and Industrial Use

Directions For Use

General Product Information

Description:  Ready to Use Cleaner, Sanitizer & Deodorizer

Safety:	 Keep product stored in original container, in an upright position, with container tightly closed.  If swallowed, rinse mouth 
- Do Not induce vomiting.  If on skin, wash with water - remove contaminated clothing.  If inhaled, remove person to fresh air - 
administer artificial respiration if not breathing.  If in eye, flush eye continuously with water - remove contacts and continue flushing 
with water.  Seek medical assistance if symptoms persist.  Dispose of contents/container according to local/regional regulations.  
For Chemical Emergency, spill, leak, fire, exposure, or accident, contact:  Chemtrec (day or night) - Within USA and Canada - 1-800-
424-9300. 

Packaging:  Net Contents: 1 Qt. (.95L); Case Contents: 6/1 Quarts (5.7L)

Product #: 12001270

*Please consult your ACS sales Representative or call 1-800-889-3489 for additional use directions.

American Chemical Systems

 Ready-to-Use Products 

See Safety Data Sheet (SDS) for a complete listing of hazards, precautions, first aid statements, storage and handling information.

This product contains no phosphorous.
Cross-contamination is of major housekeeping concern.  QUAT SANITIZER has been formulated to aid in the reduction of cross-contamination in schools, institutions and 
industry.  QUAT SANITIZER is recommended for use in federally  inspected meat and poultry plants as a sanitizer for all surfaces not always requiring a rinse.  It can be used 
with a mop and bucket, trigger sprayers, sponge or by soaking.  QUAT SANITIZER is an effective sanitizer-cleaner for use on food contact as well as non-food contact surfaces.   
It eliminates 99.9% of Staphylococcus aureus and Klebsiella  pneumoniae in 60 seconds.
QUAT SANITIZER is for use in homes, medical and dental offices, nursing homes, day care centers, nurseries, restaurants, bars, cafeterias, institutional kitchens, convenience 
stores, food storage areas, public rest rooms, institutions, schools, athletic facilities, camp grounds, food processing plants, farms, USDA inspected food processing facilities, 
dairy farms, kennels, pet animal quarters, zoos, pet shops, animal laboratories, transportation terminals, hotels and motels, business and office buildings, boats, ships, campers, 
trailers, mobile homes, cars, buses, trains, taxis, airplanes.
QUAT SANITIZER is an effective sanitizer for use on pre-cleaned food contact surfaces in 60 seconds against:    Campylobacter jejuni, Escherichia coli [E. coli],  ESBL Escherichia 
coli [ESBL E. coli], Salmonella enterica [Salmonella], Shigella sonnei [Shigella], Staphylococcus aureus [Staph], Vibrio cholerae, Yersinia enterocolitica.
Articles or surfaces too large for immersing should be thoroughly wetted or flooded by rinsing, spraying or swabbing.
Allow all sanitized surfaces to air dry.
Use QUAT SANITIZER in Food processing establishments, institutional kitchens, meat and poultry processing facilities, restrooms, and USDA inspected food processing facilities.
Use QUAT SANITIZER on washable hard, nonporous surfaces of:  floors, food preparation tables, food trays, ice cream machines, ice machines, and tables.

It is a violation of Federal law to use this product in a manner inconsistent with its labeling.
SANITIZING NON-FOOD CONTACT SURFACE DIRECTIONS:
Apply QUAT SANITIZER as is to sanitize hard nonporous surfaces with a cloth, mop, sponge, wiper or sprayer.  Rub with a brush, sponge, wiper or cloth.  Treated surfaces must remain  wet for 60 seconds.  Allow to air dry.  For 
sprayer applications, use a coarse spray device.  Spray 6 - 8 inches from surface.  Avoid breathing spray.
SANITIZING FOOD CONTACT SURFACE DIRECTIONS:
Use QUAT SANITIZER [200 ppm active] for sanitizing and cleaning of equipment and utensils in food processing, dairy industry, bars, restaurants, institutional kitchens, meat and poultry processing plants.  Prior to 
application, remove gross food particles and soil by a pre-wash, pre-scrape, or pre-flush, and when necessary pre-soak.  Thoroughly wash or flush equipment or utensils with a good detergent or compatible cleaner followed 
by a potable water rinse before applying sanitizer.  Apply QUAT SANITIZER to pre-cleaned hard non-porous surfaces with cloth, mop sponge, or sprayer or by immersion.  Surfaces must remain wet for 60 seconds.  Drain 
thoroughly and allow to air dry before reuse.
TO CLEAN AND DEODORIZE:  Spray directly on surface to be cleaned.  Wipe or allow to air dry.
QUAT SANITIZER can be used in accordance with the U.S. Public Health Service food service sanitization recommendations.
SEE LABEL FOR FULL DIRECTIONS FOR USE

Manufactured by:

AMERICAN CHEMICAL SYSTEMS II, LLC
2520 South Sheridan St.

Wichita, Kansas   67217 •   800-889-3489
http://americanchemicalsystems.com/


