
WHY YOU NEED TO PREPARE  
Without taking necessary preventative measures, 
cold, flu and other respiratory infections can easily 
spread amongst foodservice staff. This can leave an 
operation short-staffed, which could result in lower 
service levels, leading to less repeat business and 
lost revenue.  

WHAT STEPS FOODSERVICE 
OPERATORS SHOULD TAKE2  
•  Require sick workers to stay home 
•  Encourage staff to avoid people who are sick 

•  Promote hand hygiene and cough etiquette 
•  Encourage staff to consider vaccination
•  Keep workplace surfaces clean

 
 

   

Are you prepared for 

COLD 
& FLU 
SEASON?
Prepare now, save $$$ later.

For more information visit 
SaniProfessional.com

1

1Kline & Company 2024 annual sales data. Based on U.S. dollars sold from full-service, fast-casual, and 
quickservice; restaurants and workplace cafeterias. 2https://www.osha.gov/seasonal-flu/ non-healthcare-
workers; 3https://wfmnyc.com/2025-2026-flu-season-what-to-expect; 4https://www.theglobalstatistics.com/
united-states-flu-statistics; 5https://www.challengergray.com/blog/update-2-flu-season-cost-employers-21b-2

Cost of lost productivity to  
employers due to the flu.5

Seasonal flu predictions estimate

18 MILLION 
AMERICANS COULD 

MISS AT LEAST
(4) 8-HOUR SHIFTS 

due to the flu virus.4
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*When disinfection and food contact surface sanitization directions for use are followed. **Hard, nonporous surfaces only.  
¥Kills SARS-CoV-2 on hard, nonporous surfaces. ***Effective against the cold virus caused by Coronavirus and flu virus caused by 
Influenza A H3N2 virus. **** See Technical Data Bulletin. *****Meets the Food and Drug Administration (FDA) Food Code, Section 
2-301.16. †NSF Nonfood Compounds Registration #151433 Category E3. Ρ Escherichia coli (E.coli) O157:H7;  υ Methicillin-Resistant 
Staphylococcus aureus; λ Staphylococcus aureus; π Streptococcus pyogenes; α Listeria monocytogenes; Σ Salmonella enterica.  
ΩEffective against Escherichia coli (E. coli), Salmonella enterica, Staphylococcus aureus , and Pseudomonas aeruginosa.  
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For more information visit 
SaniProfessional.com

FOR FOOD CONTACT SURFACES**

Sani Professional® No-Rinse Sanitizing  
Multi-Surface Wipes
(EPA Reg. No. 9480-13)
	 • Effective against Respiratory Syncytial Virus and  

Influenza A Virus (H1N1) in 15 seconds
	 • Effective against Norovirus in 7 minutes 
	 • Effective against Listeria monocytogenes in 60 seconds
	 • Effective against SARS-CoV-2, the virus that  

causes COVID-19, in 1 minute.¥

	 • Use as part of your food safety program
	 • Sanitizes and disinfects*

FOR HIGH-TOUCH SURFACES**

Sani Professional® Disinfecting  
Multi-Surface Wipes
(EPA Reg. No. 9480-5)
	 • Effective against 27 organisms including cold & flu viruses***

	 • Kills SARS-CoV-2¥�

	 • Kill 99.9% of bacteria in just 15 secondsΩ

	 • Bleach-free and alcohol-free
	 • Use regularly on high-touch surfaces and restrooms

REDUCE THE SPREAD OF  
COMMON BACTERIA
Sani Professional® Hands  
Instant Sanitizing Wipes
	 • Contains 70% Alcohol (by volume) 

(CDC recommends alcohol-based sanitizers that contain at least 60% alcohol)
�	 • Effective against 99.99% of bacteria on hands in 15 seconds****

�	 • �Recommended for use prior to handling, preparing, or eating food  
when soap and water are not available

�	 • �NSF certified† and FDA food code compliant*****


