S/V

DISINFECTANT

HUSKY 803

A dye and fragrance free, quaternary ammonium disinfectant and
sanitizer that effectively cleans and sanitizes food and non-food
contact surfaces as well as food processing equipment, utensils,
dishes and silverware. Use with 3-Sink Plus Dispenser. {
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DI rectl ons Sanitizer/Virucidal
HUSKY°® 803

Directions For Use with 3-Sink Plus Dispenser: | S/V DISINFECTANT
1. Scrape, flush, or presoak articles, whether mobile or

stationary, to remove gross food particles and soil. Disinfectant, Saniizer & Deodorizer  ACTVEWREDENTS

. . . Kills E. coli Dioctyl dimethyl ammonium chloride ... .0.90%

2. Thoroughly wash articles with an appropriate e T e o

detergent or Clea ner. | Kills Salmonella (T)in:lofglNz:ZEyDIaEmNT; ; — " _‘53’—’3%
3. Rinse articles thoroughly with potable water. |
4. Sanitize by immersing articles with a use-solution of ‘ KEEP OUT OF REACH

2 oz. per 5 3/4 gallons of water, 200 ppm active, for | DANGER

at least 60 seconds. Articles too large for immersing i

should be thoroughly wetted by rinsing, spraying, or 1

swabbing. L B
i
A

NET CONTENTS: See back panel for additional Precautionary &
One Gallon (128 FI. Oz.) 3.78 liters Statements. g

5. Remove immersed items from solution to drain
and then air dry. Non-immersed items must also be
allowed to air dry. Do not rinse. NSF

Specs Features Recommended For

Rgglstratlons: EPA Registered Effective Disinfectant, Virucide & Fungicide Washable Hard: Pots & Pans
Disinfectant & NSF

Approved For Food Contact Surfaces .
EPA Reg. No: 6836-70-8155 PP gsr?arzzrsous
Dilution: Sanitize: 1:376 Neutral pH

Disinfect: 1:164 Approved for Meat Packing Facilities Utensils
. Food

pH Level: 6.0-8.0 Flatware P

Color: Clear o rocessors

Fragrance: Fragrance Free RSEIE Stainless Steel

Pack Types: Gallon, F-Style Gallon, 5 Gallon

Cutting Boards

Coolers
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