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Germs Are Everywhere – 

But Sinks & Faucets Aren’t
Limited access to or lack of running water in certain venue settings creates unique problems for you in your effort to
maintain sanitary cooking and eating environments. Sani Professional® has the answer!
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When it comes to general cleaning, Sani Professional® Cleaning 
Multi-Surface Wipes or dry, reusable Foodservice Towels are a better 
alternative to laundered linens.
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On food contact surfaces, Sani Professional®’s EPA-registered  
No-Rinse Sanitizing Multi-Surface Wipes effectively kill 99.999% of 
common foodborne pathogens. They help reduce cross-contamination 
and are available in various formats designed to suit your specific need.  

*If using on electronics equipment, follow manufacturer instructions.   **Not recommended for unsealed wood, unsealed marble or unsealed granite.   1 2014 UL Verification Labs

Product Description Where to Use

Cleaning   

Multi-Surface Wipes
  

90-CT. (A580FW)

•	A quick, easy-to-use alternative to cotton rags
•	Quickly removes spills, crumbs and dry debris
•	Leaves no streaks or residue
•	NSF registered C1

Registration 144040
C1

• Dining room tables
• Meeting room and  

lounge tables
• Chairs and stools
• Sneeze guards on buffets
• Coffee service area and 

countertops
• Mirrors
• Digital devices* 
• Touch screens*Cleaning   

Multi-Surface Wipes  

 
75-CT. (A972FW)

•	Quick-drying formula
•	No-streak
•	Specially designed for digital devices* 
•	NSF registered C1

Registration 144040
C1

Dry 
Foodservice Towels

200-CT.
(G125DA - White)

Available in Yellow (G124FY) 
and Blue (G123FB)

•	Compostable - Made with 100% Viscose fibers
•	Less waste. “Control-the-Roll” allows  

you to tailor the towel size to the task
•	Absorbs more than 8x its own weight1 in spills
•	Compatible with Quat sanitizers 

	
	
	

 

• Dining room tables
• Tables in the lounge  

and bar
• Foodservice countertops

Cleaning + 
Degreasing  

Multi-Surface Wipes

100-CT. (P0432P)

• Ideal for use on greasy and grimy  
surfaces in your foodservice operation

• Powerful degreasing formula
• Heavy-duty, large wipe
• One-step grime removal
• Leaves a streak-free shine

• Stainless steel prep areas
• Countertops
• Appliances
• Fryers***
• Griddles***
• Roller grills***
• Tables
• Chairs
• Condiment containers 

 ***Do not use on hot surfaces

Product Description Where to Use

No-Rinse Sanitizing 
Multi-Surface Wipes 

 
 

72-CT.
(M30472)

• Now effective against Listeria monocytogenes
•	Soft packaging with easy to open, resealable lid
•	Lid is #2 recyclable
• EPA Registered Quat System
•	NSF registered D2

Registration #155628

• Food-contact surfaces
• Food prep tables
• Countertops
• Tables and chairs
• Cooktops***
• Buffet lines
• Refrigerators and  

food cases
• Ice makers   
• Ice storage bins   

***Do not use on hot surfacesNo-Rinse Sanitizing 
Multi-Surface Wipes

 

      95-CT.	      175-CT.
      (P56784)	     (P66784)

• Now effective against Listeria monocytogenes
•	Canister available in 2 wipe counts/sizes to suit 

various needs
• EPA Registered Quat System
•	NSF registered D2

Registration #155628



Product Description Where to Use

Disinfecting 
Multi-Surface

Wipes  

200-CT.
(P22884)

•	Kills 99.9% of bacteria like 
MRSA, E. coli, Salmonella, 
Staphylococcus aureus and 
Pseudomonas aeruginosa in  
15 seconds* 

•	Effective against the cold  
and flu virus

•	EPA-registered formula
•	Alcohol free
•	Non-bleach formula

• Bathroom surfaces
• Port-a-Potties
• Chairs
• Doorknobs/handles
• Phones

Product Description Where to Use

Hands Instant 
Sanitizing Wipes

300-CT.       150-CT.
(P92084)        (P43572)

BULK
(D33333)

•	Formulated with  
65.9% alcohol

•	Food code compliant 
•	Proven to remove soil from hands 

more effectively than gels*
•	Canister available in different  

wipe counts
•	Meets NSF public health and 

food safety standards; NSF  
E-3 registration

• Prior to handling/preparing food
• Prior to eating
• After using Port-A-Potty/restroom

Hands Antibacterial 
Wipes

   
300-CT.         150-CT.

(P44584)         (P24572)

•	Formulated with 0.13% 
Benzalkonium chloride

•	Canister available in different  
wipe counts/sizes

•	NSF registered E3
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For non-food contact surfaces, Sani Professional®’s EPA-registered 
Disinfecting Multi-Surface Wipes are proven to kill as many as 24 
different microorganisms. Recommended for use on high-touch areas.

When it comes to sanitizing hands, Sani Professional® Hands Instant 
Sanitizing Wipes remove soil from hands more effectively than gels.* 
They are also effective against 99.99% of germs on hands. These 
wipes contain moisturizing aloe to prevent skin from drying out. 

*Independent Study: Hill Top Research Laboratory, Miamiville, OH, November 2004.
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© 2017 Professional Disposables International, Inc. All rights reserved.
Sani Professional®, Triple Take® and Eco-Pak® are registered trademarks of Professional Disposables International, Inc.

To order, contact your Sani Pofessional® distributor.
For more information, visit saniprofessional.com or contact
Sani Professional® Customer Care, Orangeburg, NY at 866.673.4376

Sani Professional® Products for Catering, Outdoor Venues & Food Trucks

Dispensing Accessories

Item Number Product Description Count For Use With

924BKT1 Triple Take® Dispenser - Red 1
No-Rinse Sanitizing Multi-Surface Wipes Softpack

924BKT6 Triple Take® Dispenser - Red 6

901BKT1 Triple Take® Dispenser - Green 1
Cleaning Multi-Surface Wipes 90-CT.

901BKT6 Triple Take® Dispenser - Green 6

P015500 Softpack Wall Mount Bracket 1
No-Rinse Sanitizing Multi-Surface Wipes Softpack; Cleaning Multi-Surface Wipes 90-CT.

P015600 Softpack Wall Mount Bracket 6

P01500 QuatCheck Kit 1 All No-Rinse Sanitizing Multi-Surface Wipes

A276BL Belt Pak 10 Cleaning Multi-Surface Wipes 90-CT.; No-Rinse Sanitizing Multi-Surface Wipes Softpack

P033500 Dry Foodservice Towels Wall Mount Bracket 1 Dry Foodservice Towels

P010801 3-in-1 Universal Wall Bracket 1 Hands Instant Sanitizing Wipes MD, XL; Hands Antibacterial Wipes MD, XL; 
Disinfecting Multi-Surface Wipes XL; No-Rinse Sanitizing Multi-Surface Wipes MD, XL

P010800 3-in-1 Universal Wall Bracket 10

Q438FP Pop-Up Multi-Canister Anti Newton Floorstand 1 Hands Instant Sanitizing and Hands Antibacterial Wipes XL canisters; Disinfecting and No-Rinse Sanitizing Multi-Surface Wipes XL canisters

924BKT1 / 924BKT6 901BKT1 / 901BKT6 P015500 / P015600 P01500 A276BL P033500 P010801 / P010800 Q438FP

A580FW A972FW G125DA
G124FY
G123FB

P0432P M30472 P56784 P66784 P22884 P92084 P43572 D33333 P44584 P24572

Item Number Product Description Wipe Size Packaging (Units/Wipes)

CLEAN

A580FW Cleaning Multi-Surface Wipes 7" x 11.5" 12/90

A972FW Cleaning Multi-Surface Wipes 7" x 9" 20/75

G125DA
G124FY
G123FB

Dry Foodservice Towels - White
Dry Foodservice Towels - Yellow
Dry Foodservice Towels - Blue

15” x 7.5” 4/200

P0432P Cleaning+Degreasing Multi-Surface Wipes 11.5" x 10" 2/100

SANITIZE

M30472 No-Rinse Sanitizing Multi-Surface Wipes – Softpack 9” x 8” 12/72

P56784 No-Rinse Sanitizing Multi-Surface Wipes – XL Canister, XL wipe size 7.75” x 9” 6/95

P66784 No-Rinse Sanitizing Multi-Surface Wipes – XL Canister, MD wipe size 7.75” x 5” 6/175

DISINFECT

P22884 Disinfecting Multi-Surface Wipes – XL Canister 7.5” x 5.375” 6/200

HANDS

P92084 Hands Instant Sanitizing Wipes - XL Canister 7.5” x 5” 6/300

P43572 Hands Instant Sanitizing Wipes - MD Canister 6” x 5” 12/150

D33333 Hands Instant Sanitizing Wipes - Individual Packet, Bulk 6” x 5” 3000/1

P44584 Hands Antibacterial Wipes - XL Canister 7.5” x 5” 6/300

P24572 Hands Antibacterial Wipes - MD Canister 6” x 5” 12/150


