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Glitz™
No Rinse Sanitizer
Reference Sheet

EPA REG NO. 6836-290-7546                                                   
EPA EST. NO. 7546-WI-01

Read the label affixed to the container for this product before applying. Use of this product according to the reference sheet is subject to the use precautions 
and limitations imposed by the label affixed to the container for this product. For use in hospitals and nursing homes as a non-food contact and food 
contact sanitizer. Use in schools, colleges, commercial and industrial institutions, office buildings, hotels, motels and airports. Effective against the following 
pathogens:

Klebsiella pneumoniae
Staphylococcus aureus
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Octyl decyl dimethyl ammonium chloride ..................0.0060%
Dioctyl dimethyl ammonium chloride .........................0.0024%
Didecyl dimethyl ammonium chloride .........................0.0036%
n-Alkyl (C14 50%, C12 40%, C16 10%) dimethyl benzyl
   ammonium chloride ...................................................0.0080%
INERT INGREDIENTS: ..................................................99.9800%
TOTAL: .......................................................................100.0000%

KEEP OUT OF REACH OF CHILDREN     
CAUTION

ADDITIONAL MARKETING CLAIMS:
• Antimicrobal
• Contains no phosphates
• Easy to Use
• Especially designed for use on hard non-porous food contact surfaces where controlling cross-contamination is critical
• Great for sanitizing of food contact surfaces and food processing equipment.
• Industrial Sanitizer
• Makes sanitizing easy
• No need to rinse
• Contains no Bleach
• Fragrance Free
• Surface sanitization done the easy way
• The simple solution to surface sanitizing needs

ADDITIONAL DIRECTIONS FOR USE:
It is a violation of Federal law to use this product in a manner inconsistent with its labeling.

TOILET BOWL SANITIZATION DIRECTIONS: Empty water in toilet bowl or urinal and apply this product to toilet bowl surfaces including under the rim 
with cloth, sponge or sprayer. Allow surfaces to remain wet for 60 seconds and flush.

VETERINARY PRACTICE / ANIMAL CARE / ANIMAL LABORATORY / ZOOS/PET SHOP / KENNELS SANITIZATION DIRECTIONS: For cleaning and sanitizing 
the following hard nonporous surfaces: utensils, instruments, cages, kennels, stables, catteries, etc. Remove all animals and feeds from premises, 
animal transportation vehicles, crates, etc. Remove all litter, droppings and manure from floors, walls and surfaces of facilities occupied or traversed 
by animals. Thoroughly clean all surfaces with soap or detergent and rinse with water. Saturate surfaces with this product for 60 seconds. Thoroughly 
scrub all treated feed racks, mangers, troughs, automatic feeders, fountains and waterers with soap or detergent, and rinse with potable water before 
reuse. Ventilate buildings and other closed spaces. Do not house animals or employ equipment until treatment has been absorbed, set or dried.

ALTERNATE DIRECTIONS FOR USE: (for use with sprayer)
To Clean & Sanitize Food Contact Surfaces: To clean: Spray soiled area, then wipe clean. To Sanitize: Prior to application, remove gross food particles 
and soil by a pre-wash, pre-scrape, or pre-flush, and when necessary a pre-soak. Thoroughly wash or flush equipment or utensils with a good 
detergent or compatible cleaner followed by a potable water rinse before applying sanitizer. Apply Ready-To-Use No-Rinse Sanitizer to pre-cleaned 
hard, nonporous surface. Spay product 6 – 8 inches from surface to be sanitized until thoroughly wet. Let stand 60 seconds. Drain thoroughly and 
allow to air dry. Do not rinse.
To Clean & Sanitize Non-Food Contact Surfaces: To clean: Spray soiled area, then wipe clean. To Sanitize: Spray on surface until thoroughly wet. Let 
stand 60 seconds. Drain thoroughly and allow to air dry.

SKU - 6/32 oz. (3183754)

Campylobacter jejuni
Escherichia coli (E.coli)
ESBL (Extended spectrum   
   beta-lactamase producing  
   E. coli)

Salmonella enterica
Shigella sonneii
Staphylococcus aureus
Vibrio cholerae
Yersinia enterocolitica
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