
Sanitizes Surfaces, 
Utensils and Equipment
Helps you meet rigid government and company
inspection standards.

Effective
Sanitizes all food contact and other hard
environmental surfaces.

Versatile
Can be sprayed on mobile and immobile
equipment and used in commercial sinks  for
sink immersion of utensils.

Saves Time
No need to rinse… just allow to drain and air dry.

Conveniently and
effectively sanitizes
food contact 
surfaces.

No Rinse
Sanitizer
No Rinse
Sanitizer

™

For Food Contact SurfacesFor Food Contact Surfaces



When used as directed, J-512 is an effective
sanitizer against the following microorganisms: 
• Escherichia coli 
• Escherichia coli 0157:H7
• Staphylococcus aureus
• Yersinia enterocolitica
• Listeria monocytogenes

Efficacy Summary

Safety Reminder

J-512™

NO RINSE SANITIZER FOR FOOD CONTACT SURFACES

Profile

Specifications
Dilution: 1:512
Active Ingredients: 5.0% Alkyl dimethyl benzyl ammonium chlorides 5.0% Alkyl 

dimethyl ethylbenzyl ammonium chlorides
EPA Reg. No.: 1839-86-70627
Color/Form: Pink/Liquid
Fragrance: Typical quaternary odor
pH: (concentrate): 6.0-8.0
Solubility in Water: Complete
Specific Gravity (water = 1.0): 1.0
Phosphates: None
Flash Point: None
Chemical Stability: Stable
Shelf Life (concentrate): 2 years
Biodegradability: Active ingredients are readily biodegradable by OECD standards
USDA Classification: D2
Food Plant Use: This product is suitable for use in food plants.
Hard Water Tolerance: Up to 750 ppm (as CaCO3)

HMIS/NFPA HAZARD RATING
Concentrate (1:512 use solution)

Health 3 1
Flammability 0 0
Reactivity 0 0

Please make sure your employees read and understand the
product label and Material Safety Data Sheet before using this
product. The label contains directions for use, and both the label
and MSDS contain hazard warnings, precautionary statements
and first aid procedures. 

WHAT IS IT? No Rinse Sanitizer for food contact surfaces.

WHAT DO I USE IT ON? J-512™ Sanitizer is designed for use in dairies, restaurants, bars and institutions where sanitization is of prime importance. 

HOW DO I USE IT? Remove all gross food particles and soil from areas, which are to be sanitized with a good detergent, pre-flush, pre-soak or 
pre-scrape treatment. Rinse with a potable water rinse.
To sanitize pre-cleaned and potable water-rinsed, non-porous, food contact surfaces, prepare a 200 ppm active quaternary
solution by adding 1 ounce of J-512 Sanitizer to 4 gallons of water.
To sanitize immobile items such as tanks, chopping blocks and counter tops, flood the area with a 200 ppm active quaternary
solution for at least 60 seconds making sure to wet all surfaces completely. Remove excess, drain the use solution from the
surface and air dry. Prepare a fresh solution daily or more frequently as soil is apparent.
To sanitize mobile items such as drinking glasses and eating utensils, immerse in a 200 ppm active quaternary solution for at
least 60 seconds making sure to immerse completely. Remove items, drain the use solution from the surface and air dry. Prepare
a fresh solution daily or more frequently as soil is apparent.

SPECIAL CHARACTERISTICS This product is authorized by USDA for use in Federally inspected meat and poultry processing plants.
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