LANCER RTU

Antibacterial & Antiviral One-Step Sanitizer
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LANCER RTU EPA registered LANCER RTU is a stable,

RTU peracetic acid product and is EPA

ELIMINATES BACTERIA certified as a sanitizer and disinfectant.
AND VIRUSES,
ONEA’_S‘I_P:':I_'ICI:VIAI‘-E”ON LANCER RTU is a broad-spectrum hard
: surface sanitizer and disinfectant that kills
$3E6§2% 99.999% of bacteria in less than 60 seconds

and 99.9% of viruses in 10 minutes when
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NON'HARMFUL Other |ngredien‘t3 = 99128% c’
GREENEST OF GREEN -
CHEMISTRIES
3 7 WX A A
/s
qp AR / C L,\ ’
SHIPS NON-HAZARDOUS Sanitizes Deodorizes Bleach-Free Chlorine-Free Does not leave
and disinfects and _I:as a claa::l behi:d_ a ha_r'l:lnful
sanitary sme or toxic resiaue
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LANCER RTU cleans; sanitizes, disinfects
" and deodorizes hard} Ion;porous surfaces
and food(c‘é?!ta‘ct nonZporous surfaces
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USE SITES:
B Wineries

M Breweries

KILLS 99.9%
OF BACTERIA & VIRUSES

4 Human Rhinovirus 42 (Common cold)

B Winery/ Brewery Offices {

B Winery/Brewery Production

B Winery/B Tasting R
inery/Brewery Tasting Rooms S aureus

B Cafeterias

B Kitchens

# P. aeruginosa
4 L. monocytogenes
B Households 4 S. enterica

. REFILLING

M Restaurants ¢ E. coli EQUIPMENT
B Bathrooms @ Influenza A
M Institutions
SURFACES: DIRECTIONS FOR USE:
B Winery Non-Porous Surfaces 1) SPRAY
B CEtRaRTEE S 6—8' inches from surface

until thoroughly wet.
B Kitchen Non-Porous Surfaces
Bl Brewery Non-Porous Surfaces =l

Y with a clean cloth or paper AVAILABLE IN PAILS, DRUMS AND TOTES.
M Toilcts towel or ALLOW TO AIR DRY! * Heritage Systems delivers and
B Winery/Brewery Sinks 3) LET STAND replenishes your inventory.
M Fixtures 60 seconds for sanitation. * We maintain and lease
B Office Non-Porous Surfaces 10 minues for disinfection customiz-ed applicator equipment.
e Full service programs.

4) RINSE

No rinse required. Optional To place orders, call us at

potable water rinse for food 707-258-0553 or send an email:

\/ contact, but not required. sales@heritagesystemsinc.com
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