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Considerations for Using
a Sanitizer at Home

Proper cleaning and sanitizing of food
contact surfaces is critical to preventing
foodborne ilinesses, premature food
spoilage and cross-contamination.

After a food contact surface has

been cleaned to remove all physical
material, applying a sanitizer can
reduce microorganisms to a safe level.
Sanitizers can also be instrumental in
preventing the buildup of biofilms, or
bacterial buildup on a surface. However,
if used improperly, sanitizers can present
a chemical food safety risk. When
purchasing commercial sanitizers, the
many options can seem overwhelming.
This article provides guidelines for
selecting a sanitizer to be used on food
contact surfaces.

Cleaning Versus Sanitizing
“Cleaning” and “sanitizing” are
commonly used interchangeably or

in tandem. But they aren't the same
and should be treated independently.
Cleaning refers to the removal of visible

contaminants - soil, for example -
from a surface with water, soap and
scrubbing. Sanitizing is the process of
reducing the number of microorganisms
on a surface, often with the use of a
sanitizer chemical (CDC, 2022). The
surface should always be thoroughly
cleaned and rinsed before a sanitizer is
applied to a food contact surface. This
prevents organic matter from depleting
the sanitizer's disinfecting power.

Selecting a Sanitizer
When selecting a sanitizer for use on
food contact surfaces, ask:

« |s the sanitizer approved for use
by the Environmental Protection
Agency (EPA)?

= What sanitizer concentration
and contact time is required for
proper use?

« |s the sanitizer labeled for the intended
use? (For example, sanitizing food
contact surfaces.)
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« Does the sanitizer kill specific microorganisms you
are targeting? (For example, Listeria monocytogenes,
spoilage microorganisms or SARS-CoV-2.)

» Does the sanitizer require the use of personal
protective equipment (PPE), such as gloves or
safety goggles?

The answers to those questions should always be on
the sanitizer label. The label, if not on the sanitizer
container, should be on the supplier’s website.

Sanitizers are considered a pesticide by regulatory
agencies, such as the EPA and Office of Indiana State
Chemist, and are regulated as such. By definition, a
pesticide is any substance or mixture of substances
intended for preventing, destroying, repelling or
mitigating any pest, including microorganisms. The
term is often misunderstood to refer to insecticides,
but it also refers to herbicides, fungicides and various
other substances used to control pests.

When evaluating a sanitizer product, the EPA will
review toxicity data and test results to show how well
the product kills bacteria. The EPA also considers
human safety and environmental risks (EPA, 2023).
EPA-approved sanitizers will have an EPA registration
number on the label (Figure 1), signifying that the
agency believes the product should perform as stated
on the label and not pose unreasonable hazards to
your health if used according to the label instructions.

The EPA registration number should be the first

thing you look for when selecting a sanitizer. If a
product does not have an EPA number, that is a red
flag. You may contact the manufacturer to determine
if the product does have an EPA number, and you
may request it. EPA numbers and information about
products can be found on the Pesticide Product Label
System (PPLS) website: https://iaspub.epa.gov/apex/
pesticides/f?p=PPLS:1.

Lysol® No Rinse Sanitizer - 1 Gallon Bottle

Contains nc phosphates

This bottle is made of 25% post-consumer recycled émstic.
EPA Reg. No.: 675-30 EPA Est. No.: 09019-0H-2 (MA), 777-M0-1 (S), 312-W1-3 (NL)
Beginning of lot code indicates EPA Est. No.

Questions? Comments? Call: 1-800-560-6619

For ingredient and other information, wwav.rbnainfo.com
Distributed by: Reckitt Benckiser SF

Parsippany, NJ 07054-0225
\C: 2018 RB 8322981

LISTED (123495)

Figure 1. Example of a sanitizer label with the EPA registration
number highlighted.
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Figure 2. Examples of logos that do not replace an EPA
registration number.

If a product does not have an EPA registration number,
that product should not be used. Logos such as
“USDA Certified Biobased Product” and “FDA GRAS
Approved” (Figure 2) are not a substitute for an

EPA number.

Once a product is registered with the EPA it must

also be registered in the state that it is to be used.

The registration must be renewed each year. In
Indiana, pesticides must be registered with the Office
of Indiana State Chemist, who is responsible for the
administration and enforcement of Indiana pesticide
laws (I.C. 15-16-4 and I.C. 15-16-5) (OISC, 2021).
Product registration data is maintained on the National
Pesticide Information Retrieval System (NPIRS):
http://npirspublic.ceris.purdue.edu/npirs.html.

When using a sanitizer, the label is the law. Before
beginning use, review the label for information that is
critical to product effectiveness, and more importantly,
your personal safety. The label should provide the
following information:

= Concentration for use and how to dilute it
» Contact time
« What types of organisms the product can kill

« Approved uses of the sanitizer (for example,
sanitizing food contact surfaces)
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GENERAL AREAS OF USEAS A:
«Food and Drink Preparation and Service
+Hospitals, Nursing Homes and Physicians Offices
Disinfectant «Hotels/Motels
o Restrooms and Showers
1 +Barberand Beauty Shops

Sanitize «Food Processing Equipmentand

”"‘159 r +Beverage P andSiorage Areas

-ﬂﬂlg it'ﬂer Aigascide elndustrial Water Reservairs (non-potabl)

10z per gallon use dilution (800 ppm) is germicidal against Staphylococcus aureus,
Pseudo monas aeruginosa, Escherichia coli and Salmonella enterica.

DIRECTIONS FOR USE: It is a violation of Federal law o use this product in @ manner incansistent with is labeling.
Do not mix with soap or detergents. Read directions on container label before use.
General Disinfection: To disinfect Floors, Wals, Furniture, Bathtubs, Shower Stalls and Toilet Seats. Sponge or mop wizh 800 ppm solution
of Professional LYSOL® Brand No Rinse Sanitizer (1 0z per gallon of water). Let stand for 10 minutes Rinse all surfaces that come inte
contact with food Such as counters, appliances and tables with potable water before reuse. Prepare a fresh bucket of solution every time
you clean or more often as neaded.
Deodorization and Disinfection: Flood-rinse. sponge or spray a solution of 1 oz. of Professional LYSOL® Brand No Rinse Sanitizer per
gallon of water on floars, walls and other hard, non-porous surfaces; making sure solution getsinto cracks, crevices and comers where food
spillage or other sources of malodors can occur. et stand for 10 minutes. For heavily soiled areas such as garbage cans, clean first,
then use 1 oz of Professional LYSOL® Brand No Rinse Sanitizer per gallon of water. Let stand for 10 minutes.
To Prevent Mold and Mildew: Clean hard, non-porous surfaces. Apply use solution, 1 oz. per gallon of water by spray, cloth,
sponge or mop. Let stand 10 minutes, then wipe or allow to air dry. Repeat application after 7 days or when new growth appears.
Eating Establishment Sanitizer (Including foad service in hospitals and in nursing homes) Dishes, Glasses and Utensils:
1. Scrape and pre-rinse utensils before washing.
2. Wash with an appropriate detergent and hot water,
3. Rinse with clean, hot potable water.
4, Sanitize by immersing in a 200 ppm (1/4 o2. per gallon of water) solution for 2 minutes or for the contact time specified by

the governing sanitary coce.
5. Allow surfaces to air dry on clean drain board or rack. No rinsing required.
Food Preparation Surfaces: Clean with detergent and rinse with potable water. To sanifize, sponge or mop with a solution of 1/4 oz. of
Professional LYSOL® Brand No Rinse Sanitizer per gallon of water (200 ppm). Allow surface to remain wet for 2 minutes or for the contact
time specified by the governing sanitary code Allow Surfaces to air dry. No rinsing required.
Food Processing Plants, Bakeries, Canneries, Beverage Planis Sanitizer:
Professional LYSOL® Brand No Rinse Sanifizer can be used in Federally inspected meat and poultry plarts on all hard, non-porous surfaces in
inedible product processing areas, non-processing areas and/or exterior areas, as a floor and wall cleanes and as a sanitizing agent for use in
\ 2l departments for all surfaces not always requirhy a rinse.

Figure 3. Lysol No-Rinse Sanitizer label - directions and usage.

PRECAUTIONARY STATEMENT. Hazards o Humans and Domestic Animals

DANGER: CORROSIVE. Causes irreversible eye damage and skin burns. Harmful if swallowed or absorbed through the skin. Do not get in eyes,

on skin or on clothing. Wear protective eyewear (safety glasses / face shield), protectve clothing and rubber gloves. Wash thoroughly with soap

and water after handling. Remove clothing and wash before reuse. Avoid ion of food. Avoid breathing spray mist.
FIRST AID

«Hold eye open and rinse siowdy and gently with water for 15-20 minutes.

Hineyes * Remove contact lenses, if present, after the first 5 minutes, then continue rinsing eye.

+Cal a Paison Control Center or doctor for tresiment advice.

*Take off contaminated clothing.

If on skin or clothing *Rinse skin immediately with plenty of waer for 15-20 minutes.

» Cal a Poison Gontrol Center or doctor for trealment advice.

*(all a Poison Control Center or doctor immediately for ireatment advice.

* Have person sip a glass of water if able to swallow.

« Do notinduoe vormiting unless tod to do:5o by the Poison Control Genter or doctor.

+Donot hing by mouth to an unconscous person
CONTACT NUMBER

Questions? Comments or In case of an emergency call ol free 1-800-560-6619. Have the product container

or label with you when calling a Paison Control Center or doctor or going for reatment,

NOTE 70 PHYSICIAN

Probahle mucosal damage may the use of

STUHAGE AND D|SPUSAL Do not contaminate water, food or feed by storage and disposal

STORAGE: Store in original container in areas inaccessible to small children. Keep securely closed.
PESTICIDE DISPOSAL: Pesticide wastes are acutely hazardous. Improper
disposal of excess pesticide, spray mixture or rinsate is a violation of Federal law.

If these wastes cannot be disposed cf by use according to labzl instructions, w

contact your State Pesticide or Environmental Control Agency or the Hazardous

Wasteﬂegmenlanw at the nearest EPA Regional Office for guidance.

CONTAINER DISPOSAL: Non-refillable containgr. Do not reuse or refill this container. e
Clean container promplly after emptying. Triple rinse as follows: Empty the remaining
contents into application equipment or a mix tank and drain for 10 seconds after the
flow begins to drip. Fill the container 1/4 full with water and recap. Agitate vigorously
and dispose of rinsate as pesticide waste. Repeat two more times. Then offer for
recycling, if available or puncture and dispose of in a sanitary landfill or by incineration.

Contains nc phosphates

This bottle is mate of 25% post-consumer recycled pk

. INSERT
P e, No: 67530 EPAESt No: OADIG 042 A, T77-MO- (5] 31290-3 ) 100%
Beginning of lot cede indicates EPA Est. No.

Questions? Comments? Call: 1-800-560-6619

For in%red‘erund other information, wwi.rbnainfo com
Eslri uted bi‘{l E;cnlgi( g;ggkwser sr
ersippan ’ ®
\SBIERE 2% ST (1234950 0 36241 74389

Figure 4. Lysol No-Rinse Sanitizer label - first aid, storage
and disposal.

« If a final rinse of the surface with potable water is
needed following contact with the sanitizer

« Disposal of product and containers
« First aid procedures

Deviation from the product label, including improper
concentrations or contact time, could cause the
sanitizer to not work as intended. This could also lead
to excessive product buildup on a surface, potentially
posing a chemical risk. If you follow the label precisely,
you can be confident that the sanitizer adequately
reduces the microbes on the surface. Figures 3 and 4
show examples of information that can be found on a
sanitizer label.

Measuring Sanitizer Concentration
Sanitizer concentrations are crucial for ensuring that
the sanitizer can accomplish the job it was meant

to do. The best way to verify that you are using

the sanitizer at the proper concentration is with a
measurement. One of the quickest and most cost-
effective methods of measuring concentration is by
using sanitizer test strips (Figure 5). Test strips may be
purchased from a chemical supplier or online sources.
When purchasing sanitizer test strips, ensure that you
are purchasing strips that are appropriate for your
sanitizer type and targeted concentration.

1000

HYDRION gy

Peracetic Acid -

Test Strips
(PAA)

250 500

5O0MRT00)
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Figure 5. Peracetic acid test strips.
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Sanitizers can be an effective tool for reducing
microbial food safety risks associated with food
contact surfaces. However, this is not as simple as
buying a sanitizer from a supermarket and dumping
it haphazardly on a surface. Select sanitizer products
carefully and always follow the product label.

Users should ensure that the sanitizer has an EPA
registration number and is labeled for the intended
use. Following these guidelines promotes food safety
and proper use of sanitizers.

Note: The products mentioned in this publication are
for informative purposes only and do not represent any
form of endorsement by the authors, the Department of
Food Science or Purdue University.
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