
       Reduce risks and simplify procedures with our no-rinse 2-in 1 cleaner and 
sanitizer for food contact surfaces. Eliminate the need for multiple products with 
this broad usage application and streamline your procedures to simplify food 
code compliance. Keep your staff and customers safe from food-borne illnesses.

CLEANER. SAFER. HEALTHIER

Surface Cleaner Sanitiser RTU

6 x 750mL  |  7106407

Kills SARS-
CoV-2(COVID-19 Virus) 
in 15 seconds

Listed in the 
ARTG, AUST  L 
410142

No rinse on food 
contact surfaces

Kills Norovirus 
(Common Cold) & 
Influenza Viruses in 
30 seconds

2-in 1 Cleaner 
and Sanitiser

Reduces food 
borne illnesses

Kills 99.99% of 
germs
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AUSTRALIA
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Macquarie Park
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T: 02 8870 8100 

NEW ZEALAND
2 Daniel Place
Te Rapa 
Hamilton, 3241
T: 0508 732 733 

FIJI
Lot 1 W&G Industrial 
Estate, Marine Drive
Wailekutu, Lami
T: (+679) 3361 744 

Surface Cleaner Sanitiser RTU

7106742
7106741

Scan the QR code below to view the 
Digital Safety Data Sheet (SDS)

Australia New Zealand Made in Australia

Pack Size & Code 
6x750mL 7106407

FOR ADDITIONAL INFORMATION PLEASE REFER TO THE SAFETY DATA SHEET

in 15 seconds:

VIRUSES

SARS-CoV-2 (COVID-19) Influenza A (H1N1) 

Norovirus (Feline Calicivirus)

Influenza B

Influenza A (H3N2)

Rhinovirus Type 37

3

OR

2

1 SPRAY

BACTERIA

Staphylococcus aureus Pseudomonas aeruginosa Salmonella enterica
Allow to air dry. No water rinse 
required. If desired, wipe with 
a lint free cloth or paper towel 
after appropriate contact time 
(refer to adjacent tables).

Use Instructions
For use as a cleaner and disinfectant on hard non-porous surfaces, including food contact surfaces. Surface Cleaner 
Sanitiser RTU is effective against the viruses and bacteria in the below tables. Apply undiluted using a trigger sprayer or 
electrostatic sprayer. Surfaces must be pre-cleaned prior to disinfection.

When using a trigger sprayer 
or electrostatic sprayer, apply 
approximately 15-20 cm from 
the surface, making sure to 
wet the surface thoroughly.

Allow surface to remain wet for 
the contact time indicated in 
the tables to the right.

in 30 seconds:

in 10 minutes

FOR SANITISING HARD SURFACES, INCLUDING FOOD CONTACT SURFACES, UTENSILS AND SINK SANITISING:
1. Surfaces and utensils must be pre-cleaned prior to sanitising.
2. Apply to surfaces and utensils, making sure to wet the surface thoroughly.
3. Allow to remain wet for 30 seconds.
4. Allow surfaces and utensils to air dry. No water rinse required. If desired, wipe with a lint free cloth or paper towel.




