
NEW DEMANDS REQUIRE NEW TOOLS.

IF YOUR SANITIZER:
•  Requires a soap/detergent clean prior to use

•  Needs a water rinse prior to sanitizing

•  Has a soil load restriction

•  Does not prevent biofilm

•  Has a long contact time requirement

•  Does not address allergens 

IT IS TIME FOR A CHANGE

Hard Surface 
Cleaning
FOR THE BUSINESS 
of tomorrow

Sanitation demands have literally changed overnight. 
Are the products you’re using evolving with it?

With Sani Paks by Sani Station, cleaning & sanitizing 
hard surfaces is easier and more effective than ever.  
NO EXTRA STEPS, NO EXTRA PRODUCTS, NO CONFUSION.   

Not all sanitizers are created equal.  In fact, many are 
often used incorrectly.  Incorrect usage = more risk, not 
less.  Understanding  and using the right chemicals in the 
right way is our public responsibility.  That’s why we’ve 
created a suite of products designed to be powerfully 
impactful, yet simple to use.  

Protect the health of your business by using Sani Station 
products as part of your food safety strategy. 

• Proprietary blended cleaner and solution

         2-in-1 product — NO OTHER STEPS REQUIRED

• FDA, EPA, and NSF D2 approved

• Packets are pre-portioned for easy chemical dilution, 

         no measuring required 

Item Description
SANIS05-100 0.5 ounce packet - 100 count

200105HSKIT
Includes: 32 oz spray bottle, 1 case 
SANIS05-100, 1 tube of chlorine test strips

IDEAL FOR: ALL HARD SURFACES, EQUIPMENT, UTENSILS AND MORE
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After 60 second contact time

Microorganism Percent Reduction Log Reduction

E. Coli 99.99992% 6 log reduction

Listeria 99.98% 3 log reduction

MS2 Bacteriophage (Norovirus surrogate) 99.99996% 6 log reduction

Salmonella 99.99993% 6 log reduction

Staph Aureus 99.99986% 5 log reduction

Allergen

Gluten No Detection No Detection

Lactose 99.98% 3 log reduction

Peanut 99.9994% 5 log reduction

Test conducted and analyzed by independent 3rd party lab

Sani Station Sanitizer & Cleaner solution can be used to clean and sanitize equipment, utensils, and other food/non-food 

contact surfaces. Mix fresh solution as needed by following the dilution ratio.

Dilution ratio:
One (1) 0.5 oz Sani Pak per 32 oz/ 1 qt HOT water. Correctly diluted product should test at 199ppm available chlorine. 
*For use in either spray bottle or Kleen-Pail application.

To Clean:
Apply as necessary to completely coat the surface with Sani Station Sanitizer & Cleaner solution. Use clean brush/towel/

sponge to scrub surface until visibly clean. Wipe clean.

To Sanitize:
Spray as necessary to completely coat the surface with Sani Station Sanitizer & Cleaner solution. Allow to soak for at 

least 60 seconds.  Use clean towel to remove excess solution. No rinse needed.

Notes:
Spray bottle must be labeled with the Sani Station hard surface label provided. Spray bottle should only be used with Sani 

Station Sanitizer & Cleaner solution. Do not use or mix spray bottle with any other chemicals. Store at room temperature 

with other chemical products.
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The Redstone Group proudly represents San Jamar in the Rocky Mountain Region.

C a l l  t h e  r e d s t o n e  g r o u p  t o d a y

Sani Pak Instructions
for use

Sani Pak compound effectiveness


