
PRODUCT USES  An EPA registered, no-rinse, food contact sanitizer for home, institutional, school, restau-
rant, food handling and process areas, bar and institutional kitchen use.

OPERATOR BENEFITS • No mixing, convenient Ready-To-Use. 
 • Sanitizes food processing equipment, counter tops, chopping blocks,  
   food appliances, stoves, tables and food work areas. 
 • Economical.  
 • Effectively sanitizes with 350 ppm active quaternary solution.

DIRECTIONS FOR USE SANITIZATION OF FOOD CONTACT IMMOBILE SURFACES: 
 1. Remove all gross food particles and soil by pre-flush or pre-scrape. 
 2. Clean all surfaces thoroughly using a good detergent or cleaner.  
 3. Tilt movable surfaces for proper drainage. 
 4. Rinse with potable water.  
 5. Apply sanitizing solution (350 ppm active solution). 
 6. Wet surfaces thoroughly for 1 minute. 
 7. Let surfaces drain and air dry. Do NOT rinse or wipe. 
 8. Apply fresh sanitizing solution daily or more often. 
 For sanitizing previously cleaned food contact surfaces, no potable rinse is allowed.

PRODUCT SPECS Pack size:  6/1 Qt. with sprayers Color:  Clear 
 Characteristics:  Non-viscous liquid  Odor:  None 
 Rinsability:  NA     Foam:  None 
 Flammability:  NA    pH in 1% solution:  7.0 - 9.0 
 Biodegradable:  Yes   Phosphorous content:  0.0%

IMPORTANT OPERATOR INFORMATION 
SDS: Refer to the Safety Data Sheet (SDS) supplied by your distributor for information on  
 emergency response, safe usage, hazards, first aid and proper product handling. 

Emergency Response Phone: 1-800-424-9300 

Statement of  If swallowed: Call a poison control center or doctor for treatment advice.  
Practical Treatment: Have person sip a glass of water if able to swallow. Do not induce vomiting unless  
 told to do so by a  poison control center or doctor.  Do not give anything by mouth  
 to an unconscious person. 
 If in eyes: Hold eye open and rinse slowly and gently for 15-20 minutes.  
 Remove contact lenses, if present, after the first 5 minutes, then continue rinsing.  
 Call a poison control center or doctor for treatment advice. 
 If on skin or clothing: Take off contaminated clothing. Rinse skin immediately with  
 plenty of water for 15-20 minutes. Call a poison control center or doctor for treat 
 ment advice. 

Product Precautions: KEEP OUT OF REACH OF CHILDREN. 

Shipping Classification: Not Regulated

The information contained herein has been compiled from sources considered accurate and reliable.  Since actual use conditions are beyond TMA’s control, no warranty, expressed or implied, is made.
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R-T-U QUATERNARY
FCS SANITIZER

SEE EFFICACY  
DATA ON BACK



R-T-U QUATERNARY FCS SANITIZER

EFFICACY DATA:
Ready-To-Use

1 Minute Contact Time

Food Contact Surface Sanitizer
 
 • Aeromonas hydrophila
 • Campylobacter jejuni
 • Clostridium perfringens-vegetative
 • Escherichia coli
 • Escherichia coli O111:H8 
 • Escherichia coli O157:H7 
 • Enterococcus faecalis Vancomycin Resistant
 • Enterobacter sakazakii
 • Listeria monocytogenes
 • Klebsiella pneumoniae
 • Salmonella enterica
 • Salmonella enteritidis
 • Salmonella typhi
 • Shigella dysenteriae
 • Shigella sonnei
 • Staphylococcus aureus
 • Staphylococcus aureus Methicillin Resistant
 • Streptococcus pyogenes
 • Yersinia enterocolitica
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