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Model Number: 31502
Harvard Chemical 31502, Spray N Go Sanitizer and Disinfectant, Quat No Rinse Kitchen Approved,
Case 12/qt

Manufacturer: Harvard Chemical Research

Harvard Chemical 31502 Spray N Go Sanitizer and Disinfectant Quat No Rinse
Kitchen Approved Case 12/qt

Description

Sanitize hard, nonporous food and non food contact surfaces in 60 seconds with
Spraya€+sNa€+«Go. No mixing or blending needed. Simply grab the bottle and spray!
No need to rinse, just allow to air dry. You are assured the proper 200 ppm
quaternary solution every time. Spraya€*Na€+-Go can be used in Restaurants, Bars,
Cafeterias, Kitchens, Meat and Poultry Plants, Countertops, Food Processing
Equipment, Chopping Blocks, Athletic Equipment, Restrooms, Hotels, Schools,
Health Clubs, Tanning salons, Day Care Centers, Nursing Homes, and anywhere
crossé€scontamination is a concern.

Commonly used with electrostatic sprayers and ULV foggers too. Respirator and PPE
required.
Features

« Kills 99.99% of germs commonly found on multitouch surfaces in 60 seconds

* EPA Registered Food Contact Surface Sanitizer

« Nona€-Staining, Low Odor, Clear Solution

» Convenient ready to use spray bottle

Effective Deodorizer, kills odor causing bacteria
* No rinsing required

Specification

Appearance: Clear light green liquid

Odor: Low

PH 74€-8

Specific Gravity: 1.0

Detergency: Moderate

Biodegradable: Yes

Directions

Dilution

Ready To Use

NON&€E-FOOD CONTACT SURFACE SANITIZING DIRECTIONS:

Apply this product as is to sanitize hard nonporous surfaces with a cloth, brush, mop,
sponge, wipe or sprayer. Rub with a brush, sponge wipe or cloth. Treated surfaces
must remain wet for 3 minutes. Allow to air dry. For sprayer applications, use a coarse
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spray device. Spray 6a€+8 inches from surface. Avoid breathing spray.

FOOD CONTACT SURFACE SANITIZING DIRECTIONS:

Remove gross food particles and soil by a prea€«flush, or pred€escrape and when
necessary, prea€esoak treatment. Then thoroughly wash with a good detergent or
compatible cleaner followed by a potable water rinse prior to application of the
sanitizing solution. Apply this product as is to sanitize hard nonporous surfaces with a
cloth, mop, sponge, wipe or sprayer. Rub with a brush, sponge wipe or cloth. Treated
surfaces must remain wet for 60 seconds. Allow to air dry. For sprayer applications,
use a coarse spray device. Spray 6&€+8 inches from surface. Avoid breathing spray.
Safety Cautions

Keep out of reach of children

Prior to using this or any cleaning product, make sure employees read and
understand the hazard information found on the product label and Material safety data
sheet. (MSDS). The label and MSDS will also provide information on handling
precautions, protective equipment and first aid instructions which might be
appropriate for this product.

MSDS
Brochure
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