
This product is an EPA registered, ready-to-use Sanitizer, Cleaner and Deodorizer 
for use on food and non-food contact surfaces in restaurants, bars, institutional 
kitchens, cafeterias, grocery stores, food processing plants, schools, locker rooms, 
restrooms. Designed for use on immobile hard surfaces such as tables, counters, 
backsplashes, non-wood cutting boards, desks, food preparation tables, ice cream 
machines, ice machines, meat grinders, slicers, food mixers, salad bars, appliances, 
food refrigeration equipment, stainless steel and other hard, non-porous food 
contact equipment surfaces. An ideal product for use in restaurant kitchens and 
dining rooms. 
With a 60 second contact time on non-food contact surfaces, this product is e�ective 
against Klebsiella pneumoniae, Staphylococcus aureus.  
With a 60 second contact time on food contact surfaces, this product is e�ective 
against Campylobacter jejuni, Escherichia coli, ESBL Escherichia coli, Salmonella 
enterica, Shigella sonnei, Staphylococcus aureus, Vibrio cholerae, Yersinia en-
terocolitica.
Articles that can be immersed in solution must remain in solution for 60 seconds. 
Articles or surfaces too large for immersing should be thoroughly wetted or �ooded 
by rinsing, spraying or swabbing. Allow sanitized surfaces to drain thoroughly and 
air dry. Consult product label for additional information.

TECHNICAL SPECIFICATIONS
Appearance Colorless Liquid
Odor Characteristic
pH (full strength) <8.0
Foaming Low
Flash Point None
Bulk Density (lbs/gal, 72°F) 8.35 ±.10
Stability Range 50 - 100°F
Free Alkalinity (as Na2O) None
Solubility (in H2O, 72°F) 100%
Phosphate Content (as P) None

PRODUCT NUMBER PACKAGING
RC3061 6x1 qt. case
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TOP-SAN
Ready-To-Use

Sanitizer-Cleaner-Deodorizer

FOR USE ON FOOD CONTACT AND
NON-FOOD CONTACT SURFACES


