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A Hard Surface Sanitizer

Kilis 99.99% of Germs® and Bacieria:
= Appliances » Athletic equipment * Che
+ Lunch boxes + Counter tops ass su
- Light switches - Kitehen tools + Guest rooms and ta

*Kills Harmful Bacteria: E. coli, Salmonelia enterica, Listeria, MRSA,
Staphylococcus aureus and Klebsiella pneumoniae

Directions For Use:
It is a violation of Federal Law to use this product in a manner inconsistent with its label.

To Clean:

Spray Aquavert solution on hard non-porous soiled surfaces, then wipe clean with
a clean cloth or paper towel.

To Sanitize Hard Non-porous Food Contact Surfaces:

Spray Aquavert solution until thoroughly wet. Treated surfaces must remain wet for
1 minute (60 seconds). Allow surface to air dry or wipe with paper towel or clean
cloth. No water rinsing is necessary after treating with sanitizer solution.

To Sanitize Hard Non-porous Non-food Contact Surfaces:

Spray Aquavert solution until thoroughly wet. Treated surfaces must remain wet for
5 minutes. Allow surface to air dry. Note: For heavily soiled surfaces a preliminary
cleaning with a detergent is required.

STORAGE AND DISPOSAL: Noniefillable container. Stare in cool, dryarea away fiom heat and sunlight.
Da not freeze. Do not reuse or refill this container. Place in trash or offer for recycling if available.

WManufactured by: EPA Registration number: 80567-1
ElJ INDUSTRIES, INC. EPAEstablishment number. 090567-L- 001
1428 Sherman Road
Romeoville, IL 60446
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Contact us:
800-991-0783
info@aquavertinc.com
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