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CLEAN

CLEAN

CLEAN

SANITIZE

S

SANITIZE

S
HIGIENIZAR

7
MINUTES

KI
LL

S NOROVIRUS IN

15
SECONDS

KILLS RSV IN

15
SECONDSKI

LL
S 

IN
FL

UENZA A VIRUS (H1N1) IN 1
MINUTE

KI
LL

S 
MEASLES VIRUS IN 1

MINUTE

SA
NITIZES IN

1
MINUTE

DISINFECTS

1 Kline (Kline & Company) data, H1 2024

1
SANITIZES

MINUTE

in

1
DISINFECTS

MINUTE

in

60
SECONDS

SA
NITIZES IN

RSV
KILLS

15 SECONDSin

INFLUENZA A 
VIRUS (H1N1)

KILLS

15 SECONDSin

MEASLES
VIRUS

KILLS

1 MINUTEin

LESS
THAN8

IN LESS THAN
8

Kills
 Listeria monocytogenes 

in 60 seconds
Mata Listeria monocytogenes 

en 60 segundos.

Sani Professional®

No-Rinse Sanitizing
Multi-Surface Wipes 

HOW TO USE  INSTRUCCIONES DE USO

Pull wipe and clean surface to be treated.
Jale la toallita y limpie la superficie que se va a tratar.

Pull additional wipe and sanitize surface. Wipe 
enough for treated area to remain visibly wet for 
one  [1] minute.
Saque otra toallita y higienizar la superficie. Pase la toallita 
suficiente para que el área tratada permanezca visiblemente 
húmeda durante un [1] minuto.

Allow Surface to air dry. No rinsing required.
Deje que la superficie se seque al aire. No requiere enjuague.

WHERE TO USE  DÓNDE USARLAS
Use on hard, nonporous surfaces:
Use en superficies duras y no porosas:

BACK OF HOUSE (Áreas Privadas)

FRONT OF HOUSE (Áreas Públicas)

Dining Tables
Mesas de Comer

Condiment Containers
Contenedores de  

Condimentos 

Counters
Mostradores

Microwaves ψ
Microondas

Ranges ψ
Cocinas

Small Wares
(beverage dispensers, 

food mixers, scales)
Utensilios pequeños 

(dispensadores de bebidas, 
batidoras, básculas)

Countertops
Encimeras

Food Prep Areas
Superficies para  

Preparar Alimentos  
Áreas

Non-Wood
Cutting Boards

Tablas Para Cortar que  
no Sean de Madera

Food Cases &
Refrigerators ψ

Alacenas y Refrigeradores

Ice Makers ψ

Fabricantes de hielo
Thermometers,  
Steam Wands ψ

Termómetros,  
varillas de vapor

Deli Slicer
Cortadora de fiambres

ψ Allow surface to reach room temperature before treatment
ψ Deje que la superficie alcance la temperatura ambiente antes del tratamiento.


