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An all purpose “dual-chain” quat for 

sanitizing food processing equipment in 

meat, poultry, dairy and other food plants. 

May also be used for sanitizing egg shells 

and as a hand dip. Effective disinfectant 

against Salmonella, Staph, Pseudomonas, 

and Listeria in schools, hospitals, offices 

and other institutions. Controls algae in 

swimming pools and industrial cooling 

systems.

DIRECTIONS: 

It is a violation of Federal Law to use this 

product in a manner inconsistent with its 

labeling.

Follow label directions closely for safe and 

efficient sanitizing and disinfecting.

1 0
0

B

Health Reactivity

Flammability

Personal Protection

HMIS RATINGS

HIGHLIGHTS

l 10% Quat “no-rinse” 
sanitizer

l Sanitizing hand dip

l Egg shell sanitizer

l Swimming pool and 
cooling tower algaecide

SAFETY CAUTIONS

l Keep out of reach of 
children. 

l 

l 

Corrosive. Causes eye 
damage and skin irritation. 
Do not get in eyes, on skin or 
on clothing. Wear goggles or 
face shield and rubber gloves 
when handling. Harmful if 
swallowed.

Refer to M.S.D.S. and 
product label for additional 
safety information and 
directions for use.

TYPICAL PROPERTIES

l Specific Gravity: 0.990

l pH: 8.0

l Use Dilution:
Sanitization: 1 oz./4 gallons
General Disinfection: 
3 oz./5 gallons
Hospital Disinfection: 
3 1/2 oz./5 gallons

l Appearance: 

l Odor: Odorless

l Quaternary Ammonium 
Chlorides: 10% min.

Clear 
colorless liquid

l USDA: D-2, E-3, Q-3

l Kosher Certified

QUAT SANITIZER
l DISINFECTANT  l DEODORIZER   

l SANITIZER  l ALGAECIDE
l Hard Surface Disinfectant and Sanitizer

l Concentrated Slimicide for Industrial 
  Recirculating Water Cooling Systems

l Swimming Pool Algaecide

ALGONQUIN PRODUCTS CO.
1165 Allgood Road Suite 13 · Marietta, GA 30062

To Reorder Call: 866-578-4240
Fax: 866-578-4241

Part Number: 1020

Manufactured For:
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