
Simplify procedures and ensure compliance with our non-rinse 2-in 1 cleaner and 
sanitiser for food contact surfaces. Eliminate the need for multiple products with 
this broad usage application and streamline your procedures. Reduce the risk of 

food borne illnesses and keep your staff and customers safe.

CLEANER. SAFER. HEALTHIER

Surface Cleaner Sanitiser

2x2L  | 7106410

Recognised 
Environmental 
Credentials 
Scheme by 
Accord

Kills SARS-
CoV-2(COVID-19 Virus) 
in 15 seconds

Listed in the 
ARTG, AUST  L 
414858

2-in 1 Cleaner
and Sanitiser

Prevents food 
borne illnesses

No rinse on food 
contact surfaces

Kills Norovirus 
(Common Cold) & 
Influenza Viruses in 
30 seconds

Kills 99.99% of 
Bacteria
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1. Surfaces must be pre-cleaned prior to disinfection.
2. When using a trigger sprayer or electrostatic sprayer, apply approximately 15-20cm from the surface; making sure
to wet the surface thoroughly.
3. Allow surface to remain wet for the contact time indicated in the tables below.
4. Allow to air dry. No water rinse required.
5. If desired, wipe with a lint free cloth or paper towel after 10 minutes.

Surface Cleaner Sanitiser

7106742
7106741

Scan the QR code below to view the 
Digital Safety Data Sheet (SDS)

Australia New Zealand Made in Australia

Pack Size & Code 
2x2L 7106410

Use Instructions
Surface Cleaner Sanitiser is used at a rate of 5 mL in 1 Litre of water when applied using a trigger sprayer or an
electrostatic sprayer. Using Ecolab dispensing equipment, fill a plastic spray bottle or an electrostatic sprayer with the 
prediluted solution. 

Recognised Environmental Credentials Scheme by Accord
Accreditation under the Recognised scheme ensures a product meets a stringent set of criteria ensuring the 

product is better for human health and the environment based on rigorous, science-based leadership standards.

FOR ADDITIONAL INFORMATION PLEASE REFER TO THE SAFETY DATA SHEET

in 15 seconds:

VIRUSES

in 30 seconds:

SARS-CoV-2 (COVID-19) Influenza A (H1N1) 

Norovirus (Feline Calicivirus)

Influenza B

Influenza A (H3N2)

Rhinovirus Type 37

in 10 mins:

BACTERIA

Staphylococcus aureus Pseudomonas aeruginosa Salmonella enterica

FOR SANITISING HARD SURFACES, INCLUDING FOOD CONTACT SURFACES, UTENSILS AND SINK SANITISING:
Surface Cleaner Sanitiser is used at a rate of 5mL in 1 Litre of water:

1. Surfaces and utensils must be pre-cleaned prior to sanitising.
2. Apply to surfaces and utensils, making sure to wet the surface thoroughly.
3. Allow to remain wet for 30 seconds.
4. Allow surfaces and utensils to air dry. No water rinse required. If desired, wipe with a lint free cloth or paper towel.




