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Listeria monocytogenes 
Pseudomonas aeruginosa 
Salmonella entericia 
Staphylococcus aureus 

Vancomycin intermediate resistant 
   Staphylococcus aureus (VISA)
Yersinia enterocolitica
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Klebsiella pneumoniae
Listeria monocytogenes 
Staphylococcus aureusNF
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S   Alkyl (60% C14, 30%, C16, 5% C12, 5% C18) 

 dimethyl benzyl ammonium chlorides ........................................................... 5.0% 
  Alkyl (68% C12, 32% C14) 
 dimethyl ethylbenzyl ammonium chlorides ........................................... 5.0% 
INERT INGREDIENTS ................................................................................ 90.0% 
TOTAL ......................................................................................................100.0%

*Avian Influenza A Virus
*Bovine Viral Diarrhea Virus (BVDV)
*Newcastle Disease Virus

*Porcine Respiratory & Reproductive     
   Syndrome Virus (PRRSV)
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*Adenovirus Type 5
*Hepatitis B Virus (HBV)
*Hepatitis C Virus (HCV)
*Herpes Simplex Virus Type 1
*Human Coronavirus
*Human Immunodeficiency Virus (HIV-1)
*Human Influenza Virus

*Influenza A Virus (H7N9)
*Influenza A2 Virus
*Laryngotracheitis Virus
*SARS Associated Coronavirus
*SARS-Related Coronavirus 2    
   (SARS-CoV-2)1

*Vaccinia VirusVI
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KEEP OUT OF REACH OF CHILDREN       
DANGER

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 MixMate™ Sanitization System Shurguard Plus H. For use in hospitals, nursing homes, hotels, food service establishments, restaurants and bars 
where disinfection, sanitization and deodorization is of prime importance. When used as directed, this product is formulated to disinfect hard, non-porous, inanimate environmental 
surfaces: floors, walls, glazed porcelain, glazed ceramic tile, plastic surfaces, bathrooms cabinets, tables and chairs. Effective against the following pathogens on non-porous surfaces:

ADDITIONAL DIRECTIONS FOR USE: 
It is a violation of Federal Law to use this product in a manner inconsistent with its labeling. Labeling must be in the possession of the user at the time of using the product. See 
container label for FIRST AID, Storage and Disposal instructions and PRECAUTIONARY STATEMENTS and complete DIRECTIONS for USE before applying. Use of this product is subject to 
the precautions and limitations imposed by the label affixed to the container for this product. 

USE SITES: Beauty Salons, Ships, Vehicles, Dairy Farms, Animal Kennels, Dairy Processing Plants, Automotive Garages, Meat Processing Establishments, Education Institutions, Animal 
Care Facilities, Patient Care Facilities, Physician Offices, Police Stations, Performance Centers, Airplanes, Animal Life Science Laboratories, Auto Repair Centers, Classrooms, EMS & Fire 
Facilities, Factories, Food Processing Plants, Health Clubs, Institutional Facilities, Laboratories, Life Care Retirement Communities, Lodging Establishments, Medical Offices, Medical 
Research Facilities, Mortuaries, Municipal Government Buildings, Nurseries, Nursing Homes, Post Offices, Recreational Facilities, Recycling Centers and Equipment, Schools, Shopping 
Malls, Spas, Supermarkets, Transporation Terminals, Veterinary Clinics, Zoos. For a complete list of use sites and uses, consult your sales representative.

NON-FOOD CONTACT SURFACE SANITIZATION DIRECTIONS:
Sanitization will occur only on pre-cleaned surfaces. The sanitizer use solution can be applied to pre-cleaned, hard, inanimate, non-porous surfaces with a cloth, sponge, mop, sprayer  
or by flooding or immersion. For sprayer applications, use a coarse pump or trigger sprayer. Spray 6-8 inches from the surface. Rub with brush, sponge or cloth. Do not breathe spray. 
Treated surfaces must remain visibly wet to 30 seconds and allowed to air dry.
NOTE: With spray applications, cover or remove all food products.

Non-Acid Toilet Bowl and Urinal Disinfectant Directions: Remove visible soil prior to disinfecting. Empty toilet bowl or urinal and apply a use-solution of 3.5 fl. oz. per 5 gal of water 
to exposed surfaces including under the rim with a cloth, mop, sponge or hand pump trigger sprayer. Brush or swab thoroughly, then allow to remain visibly wet for 10 minutes and flush.

To Disinfect Food Processing Premises:  Floors, walls, and storage areas, add 3 fl. oz. of this product per 5 gallons of water. For visibly soiled areas, a pre-cleaning step is required. 
Apply solution with a mop, cloth, sponge or hand pump trigger sprayer so as to wet all surfaces thoroughly. Allow to remain visibly wet for 10 minutes, then remove excess liquid. Before 
using this product, food products and packaging materials must be removed from the area or carefully protected. After use, all surfaces in the area must be thoroughly rinsed with 
potable water.

Drain Cleaning: For cleaning drains, dilute 1.25 fl. oz. of this product per 1 gal of water. Pour solution down drain being sure to coat all sides of drainpipe. Allow all treated surfaces 
exposed to solution to air dry.

Sanitization of Beverage Dispensing Equipment: Wash equipment with a compatible detergent and rinse with potable water prior to sanitizing. Fill equipment with a use solution of 
0.25 - 0.5 fl. oz. of this product per gal of water. Allow use solution to remain in equipment for at least 60 seconds. Drain thoroughly and allow to air dry before reuse. Do not rinse with 
potable water.

SKU - 2/1 gal. (063062) and 2/3100 mL (4379290)

General Disinfection – 3 fl. oz. per 5 gallons of water for 10 min 
Hospital Disinfection – 3.5 fl. oz. per 5 gallons of water for 10 min
Virucidal* Activity – 3.5 fl. oz. per 5 gallons of water for 10 min 
Mildewstat – 3 fl. oz. per 5 gallons of water for 10 min 
Non-Food Contact (NFC) Sanitization – 0.25 fl. oz. per 1 gal of water  
for 30 sec 
Food Contact Sanitization – 0.25 - 0.5 fl. oz. per 1 gal of water for 1 min

Campylobacter jejuni  
Escherichia coli 
Escherichia coli O157:H7 
Klebsiella penumoniae 
Listeria monocytogenes 
Methicillin resistant Staphylococcus  
   aureus (MRSA) 

Salmonella typhi 
Shigella sonnei
Staphylococcus aureus
Vancomycin resistant Enterococcus   
   faecalis (VRE)
Vibrio cholera
Yersinia enterococliticaFO
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1SARS-CoV-2 – 2 fl.oz. per gal. of water for 30 seconds


