NO RINSE
SANITIZER

Why it’s a better cleaner
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The Cleanworks® System dispenses it right...every time.
® For hard, nonporous surfaces not requiring a rinse -
® Multiple uses -Sanitizes precleaned surfaces - Food
contact surface sanitizer
® Effective in 500 PPM hard water against Escherichia
coli0157:H7 and Staphylococcus aureus Dispense 2,565 quarts or 641 gallons of
ready-to-use sanitizer from the 1.25 gallon
concentrate of Cleanworks” #16 No Rinse
Sanitizer.

Where it cleans

o Food preparation areas
o Food processing equipment
o Dairy equipment

o Food cooking utensils

#16 No Rinse Sanitizer is ./ o Silverware and glasses
designed to be used with the . W o Sink and counter tops
Cleanworks® Cleaning o Refrigerated storage
Management System. The o Display equipment

system dispenses precisely How it cleans e Beverage dispensing equipment

diluted sanitizer with the touch
of a button...ready to use.
Highly concentrated formula
saves storage space and helps

reduce disposal costs. ggNRIFXéESm WASHABLE Technical Data

Cleanworks® is simple, .

accurate and user friendly. Dispense sanitizer into clean properly Packaging (concentrate) . ... 1.25 Gallon
labeled container. Concentrate Color Colorless
Throughly wet surface for at least 60 RTU Color Colorless
seconds. RTU Fragrance Odorless
Allow surface to air dry. Do not rinse. Phosphates

pH (concentrate)

EPA Registered

Prepare a fresh solution daily or more
often if solution becomes visibly diluted,
clouded or soiled.

The cleanworks® Cleaning Management "

System is subject of U.S. Patents No. Efﬁcacy

5037003, 5083677, & 5228598 Lo ,
Effective in 500 PPM hard water against

Escherichia coli 0157:H7 and Staphylococcus
aureus
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