TO DISPENSE:

Open package lid. Completely
remove inner seal. Pull out wipe
at an angle. The next wipe pops
up automatically. Snap lid closed
after use to retain moisture.
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Kitchen
Surface

SANITIZING WIPES

Manufactured for:
Nice-Pak Products, Inc.
Two Nice-Pak Park
Orangeburg, NY 10962-1376
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Kitchen
Surface

SANITIZING WIPES

SANITIZES &

DEODORIZES

« Specially designed for food
contact surfaces: countertops,
tabletops and refrigerators

« Ideal for sanitizing highchairs,
strollers, car seats, cribs, and
toy chests

« Leaves no harsh chemical
residue

10

20M941SLI

EXTRA-LARGE
Wipes

100 wipes 8.2in x 9.8 in (17.7 cm x 25.4 cm) ¢ Net Weight: 2 Ibs (907g)

KEEP OUT OF REACH

ACTIVE INGREDIENTS:
n-Alkyl(C,, 67%, C,, 25%, C
OTHER INGREDIENTS ...

CHILDREN

7%, Cs, Cyoy Cys 1%) dimethyl benzyl ammonium chloride .0.0175%
...99.9825%

.100.0000%

Does not include the weight of the wipe

DIRECTIONS FOR USE

IT IS A VIOLATION OF FEDERAL LAW
TO USE THIS PRODUCT IN A MANNER
INCONSISTENT WITH ITS LABELING.
CLEANING AND DEODORIZING:

Wipe surface with towelette until clean.
Let air dry.

FOOD CONTACT SURFACES

For use on pre-cleaned hard, non-porous
food preparation surfaces. Surfaces
include: tables, food preparation tables,
counter tops, cabinets, sinks,
microwaves, ranges, refrigerators, and
freezers, exterior surfaces of : coffee
machines, griddles, toasters, toaster
ovens, chargrills, and other similar hard,
non-porous food contact surfaces except
for those excluded by this label.

SANITIZING FOOD CONTACT
SURFACES:

Use first towelette to pre-clean and
remove heavy soil. Use second towel to
sanitize. Wipe enough for treated area to
remain visibly wet for a minimum of 60
seconds. Let air dry. No rinsing required.
Do not use to sanitize glassware,
cookware, eating utensils.

NON-FOOD CONTACT SURFACES:
Thoroughly pre-clean if surface is visibly
soiled. For use on pre-cleaned hard
non-porous surfaces. Surfaces include:
Dining tables, chairs, display cabinets,
garbage cans, infant high chairs, booster
seats, floors, sinks, drain boards,
faucets, toilet seats and rims, vanities,
towel dispensers, railings,
infant-changing tables, bath tubs,
showers, hampers, glazed tiled walls,
telephones, playpens, cribs, diaper pails,
doorknobs, shopping carts and other
similar hard, non-porous food contact
surfaces except for those excluded by
this label. For Sanitizing non-food
contact surfaces: For heavily soiled
items, clean prior to sanitizing. Use
towellette to sanitize surface. Wipe
enough for treated surfaces to remain
visibly wet for 5 minutes. Use additional
towels as needed to keep entire surface
area wet for a full 5 minutes. Let air dry.
No rinsing required.

STORAGE AND
DISPOSAL

STORAGE:
Do not store near
heat or open flame.

TOWELETTE
DISPOSAL:

Do not reuse
towelette. Dispose
of used towelette in
trash. Do not flush
in toilet.

PACKAGE
DISPOSAL:

Put empty travel
pack packaging in
trash collection

NOT A BABY WIPE

99.9% effective in 5
minutes against
Staphylococcus aureus
(ATCC #6538),
Salmonella enterica
(ATCC #10708), and
Klebsiella pneumoniae
(ATCC #4352)
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