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1   Gallon
5   Gallons
55 Gallons

See SDS for complete product information.

Disinfectant - Sanitizer - Fungicide - Virucide* - Deodorizer

TECHNICAL SPECS:
pH
Fragrance
Color
Specific Gravity 
Chemical Base 
Foam Characteristic 
Solubility in Water

6 - 8
Neutral
Red
0.99
Quaternary
Med
Complete

Sanitizer Contact Time
Campylobacter jejuni 
Escherichia coli 
Escherichia2 coli 
Escherichia coli 

Klebsiella Pneumoniae 

Listeria monocytogenes 
Salmonella enterica 
Shigella sonneii 

Staphylococcus aureus

Staphylococcus aureus CAMRSA
Staphylococcus aureus CAMRSA
Staphylococcus aureus MRSA
Yersinia enterocolitica

1 min
1 min 
1 min 
1 min 

3 min 

1 min 
1 min 
1 min

3 min 

1 min
1 min 
1 min
1 min

Virucide Contact Time

Adenovirus Type 5 
Adenovirus Type 7 V
Hepatitis B Virus (HBV) 
Hepatitis C Virus (HCV) 
Herpes Simplex Type 1 
Herpes Simplex Type 2 

Human Coronavrus 

Human Immunodeficiency Virus (HIV) 
Infectious Bronchitis 
Influenza A2/ Hong Kong 
SARS Associated Human Coronavirus
Vaccinia Virus (Pox Virus)

10 min
10 min 
10 min 
10 min 
10 min
10 min 

1 min 

10 min 
10 min 
10 min 
10 min
10 min

Efficacy - see efficacy sheet for additional claims

• EPA Registered - Sanitizer & Disinfectant
• Use in three-compartment sink for sanitizing

ware wash items such as utensils and other
food contact articles.

• Kills 99.9% of foodservice germs like E. Coli,
Salmonella, Listeria & Norovirus

Disclaimer This information is based on data considered accurate. However, no warranty is expressed 
or implied regarding the accuracy of this data or the results obtained from the use thereof. Maintex Inc. 
assumes no responsibility for personal injury or property damage to the Vendee, Users or Third Parties 
caused by the material. Such Vendees or Users assume all risks associated with the use of this 
material. The contents of this document are subject to change without notice.

EPA Registration Number: 6836-70-6885

Sani-Cide Plus is a No Rinse sanitizer formula. Cleans3, disinfects and deodorizes in one labor 
saving step5. Sanitizes3 99.9% of Staphylococcus aureus, Klebsiella pneumoniae and Klebsiella 
aerogenes in 3 minutes. Sani-Cide Plus has been cleared under 40 CFR 180.940 (a) for use on 
food Processing Equipment and Utensils in Dairies and Public Eating Establishments and Hard, 
Non-porous, Food Contact Surfaces, Food Processing Equipment and Utensils in Food 
Processing Plants and other food-contact articles at a concentration of 150 – 400 ppm active. 
Sani-Cide Plus is a disinfectant, sanitizer, fungicide, virucide, deodorizer for use in all federally 
inspected meat and poultry plants, hospitals, institutional and industrial facilities. Kills 99.99% of 
Foodservice Germs.

For Use as a One-Step Cleaner and Disinfectant Against Bacteria and Viruses by 
Electrostatic Spraying3,5: Electrostatic spray application is for efficacy claims with a 10 minute 
contact time and 450 ppm concentration. This application method is not to be used to treat hard, 
non-porous surfaces for sanitization or fungicidal claims. Ensure bystanders and pets are not 
present in the room during application. Clean visibly dirty surfaces prior to spraying. Wear a N95 
filtering facepiece respirator or half face respirator with a N95 filter and eye protection (goggles, 
face shield or safety glasses) when spraying. Select a spray nozzle that produces spray droplet 
particles with a volume median diameter (VMD) ≥80 μm. Place the electrostatic spray function in 
the ON position for electrostatic spray models that have the functionality to toggle ON/OFF. Hold 
the sprayer nozzle 1-2 feet away from the target surface. Starting at the highest point and working 
down to the lowest point, spray target surfaces using a smooth methodical “S” pattern. To avoid 
leaving gaps in sprayed surfaces, overlap previously treated surfaces when moving onto 
subsequent sections. The target surface must remain visibly wet for 10 minutes. Re-apply product 
as necessary to keep surface visibly wet for the duration of the contact time. Wipe surfaces dry or 
allow to air dry. Allow the treated room to remain unoccupied for 15 minutes before reentering.

145604
145605
145655

DIRECTIONS:
It is a violation of Federal Law to use this product inconsistent with its labeling. As a 
sanitizer, the following dilutions may be used below:
Sanitizer: 2 oz per 7 3/4 gallons of water (0.25 oz per gallon of water) 150 ppm
active quat for use on food contact surfaces in 400 ppm hard water .
Sanitizer: 2 oz per 5 3/4 gallons of water (0.34 oz per gallon of water) 200 ppm
active quat for use on food contact surfaces in 500 ppm hard water.  
Sanitizer: 2oz per 2 7/8 gallons of water (0.68 oz per gallon of water) 400ppm 
active quat for use on food contact surfaces in 1000 ppm hard water.
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