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Norris

Food Contact Surface Sanitizer

EPA Registration Number 1839-189-84179
#414908 - 8-1 Quart

SANITIZER DESCRIPTION

Norris meets AOAC Germicidal & Detergent standards for sanitizing previously cleaned, food-contact surfaces.

Norris has been cleared by EPA in the Code of Federal Regulations (40CFR180.940) for use on food contact
surfaces in public eating places, dairy-processing equipment, and food-processing equipment and utensils without the
requirement of a potable water rinse after sanitization.

When using this 200 ppm RTU product for sanitization of previously cleaned food contact surfaces, NO POTABLE
WATER RINSE is allowed as de ned in the Code of Federal Regulations, Title 40, Part 180, Section 940.

Norris is a sanitizer for hard, non-porous, non-food contact surfaces at 200 ppm active quaternary, according to the
EPA Sanitizer Test for Inanimate, Non-Food Contact Surfaces modi ed in the presence of 5% organic serum in 1 minute
against the following organisms:

. Staphylococcus aureus (Staph) ATCC #6538
. Escherichia coli (E. coli) ATCC #11229

. Campylobacter jejuni ATCC #29428

. Escherichia coli O157:H7 ATCC #43895

. Listeria monocytogenes ATCC #35152

. Salmonella typhi ATCC #6539

. Shigella dysenteriae ATCC #12180

. Yersinia enterocolitica ATCC #23715
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