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Blend of plant extracts which uses a revolutionary technology

Rapidly kills a broad spectrum of bacteria, fungi and viruses

No warnings or cautions, low toxicity - Category IV     
Quickly removes soap scum, water spots and light rust
EPA Registration #: 81857-1-85997 - EPA EST. # 85997-NC-001

“Phytology” creates a synergistic reaction by deodorizing and sanitizing 
Eliminates foul odors and deodorizes leaving a pleasant, fresh scent
Not affected by organic material and does not require the two-step cleaning 
process like most conventional sanitizers 

Most Quats, hydrogen peroxide and chlorine-based sanitizers require precleaning 
before use
Effective at breaking down the biofilm of bacteria allowing the active ingredients to 
penetrate the sticky residue to get to the individual cells
Unlike conventional sanitizers, bacteria cannot build up a resistance through 
mutation due to the unique method in which bacteria is killed - 99.9%
Does not poison bacteria, like chlorine and QUATS, but acts by dissolving the 
cellular wall resulting in a total destruction and a true “microbial death”
Multi-surface use, residue-free, streak-free and requires no rinsing or wiping 
leaving surface sparkling

Ideal for sanitizing and cleaning frequently-touched and high-contact surfaces 
where germs quickly spread 

Bio-based using only 100% all-natural ingredients, water based, non-flammable, 
non-toxic, non-corrosive and non-hazardous    

Results in 60 seconds from contact time and continues to work for days 
after application unlike QUAT, hydrogen peroxide and chlorine-based 
products that lose their efficacy after a few hours

FEATURES

EFFICACY PROFILE

Sanitizer: Product was challenged in triplicate for efficacy as a sanitizer on inanimate 
surfaces (EPA Guidelines DIS/TSS-10). An organic soil load of 5% blood serum was 
utilized.
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APPLICATIONS 

GUIDELINES

Food Service Areas: Proper cleaning and sanitizing is essential in eliminating pathogen 
break-outs, cross-contamination, pest infestations and improving general sanitation. Anything 
that comes in contact with food contact surfaces, such as knives, cutting boards and storage 
bins need to be cleaned and sanitized several times per shift. Surfaces that do not directly 
contact the food product, such as walls, ceilings, floors and drains, have a profound effect on 
the cleanliness of the environment as well. Cleaning tools like brooms, mops, squeegees, 
buckets and sponges can be a major source of microbial contamination and should be properly 
cleaned and sanitized.

BACTERIA
TESTING SUMMARY

Salmonella enterica is a Gram-negative bacterium. Most cases of 
salmonellosis are caused by infected food. Investigations of vacuum cleaner 
bags have shown it can act as a reservoir of the bacterium.

Escherichia coli is a leading cause of foodborne illness. E.coli is contracted by 
eating contaminated ground beef and leafy vegetables.

Staphylococcus aureus is a Gram-positive coccus, causes a range of 
illnesses from skin infections, such as pimples and boils, to life threatening 
diseases.

Listeria is a Gram-positive bacterium. Infection by L. monocytogenes causes 
the disease listeriosis. The manifestations of listeriosis include septicemia, 
meningitis and Pneumonia.

For use as a sanitizer, dilute 1:32 with water. Spray soiled surface until completely covered. 
Let stand for one minute. Wipe with damp cloth or rinse. Can be applied with a cloth, sponge 
or mop. Precautionary Statement: It is a violation of state law to use this product in a manner 
inconsistent with its labeling. Hazardous to humans and domestic animals. 
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Listeria 99.90%
Salmonella 99.90%
E. coli 0157 99.90%

MRSA NCIMB 50143 99.90%
P. aeruginosea 99.90%

S. aureus 99.90%

Bacteria Kill Rate In 60 Seconds

Virucide: The tests were designed to conform with EPA Guidelines DIS/TSS-7 and ASTM 
test method E 1053-91. An organic soil load of 5% blood serum was utilized. A 
cytotoxicity control was performed.

VIRUSES

Germicidal: Results are presented in the Table. The challenge fungus was confirmed by wet 
mount identification and colony morphology to be 5 consistent with S. chartarum. The carrier 
counts averaged 5.2 x 10 7 CFU/carrier. The inoculum counts averaged 6.5 x 10 CFU/mL. The 
pre-test 7 inoculum counts averaged 9.0 x 10 CFU/m.

MOLD & FUNGI

Avian flu means "flu from viruses adapted to birds.” It refers to an illness 
caused by one of many different strains of flu viruses such that the strain in 
question has adapted to the host.

Norovirus is a virus that causes 50% of all gastroenteritis. Common names of 
the illness caused by Noroviruses are viral gastroenteritis, food poisoning and 
stomach flu.

Stachybotrys chartarum is a common slimy, black mold. It may cause health 
problems from volatile gases or toxicity from inhalation or skin contact. Toxic 
effects include rashes, headaches, nausea, muscle aches and pains, and fatigue. 
  

Avian Influenza Virus >6.00
Norwalk Virus 3.99998

Virus Log Reduction

S. chartarum 0/10 0/10
Challenge microorganism Lot No. 31406D Lot No. 31406E
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