FOOD SAFETY

Salmonella

PROTECT YOUR GUESTS,
EMPLOYEES AND REPUTATION

When it comes to food safety,
there's no room for error.

Salmonella: An issue we can't ignore.

»  Salmonella is a leading cause of restaurant-
linked foodborne illness

» The bacteria can infect meat, poultry, eqggs,
unpasteurized milk and dairy products, seafood,
fresh produce and more

» Salmonella is the #2 cause of foodborne illness

(norovirus is #1). Help prevent outbreaks through better

education of workers in basic food safety and
restaurant inspection procedures'

Protect your reputation and your bottom line
with a Keystone partnership.

APPROXIMATELY

cases of
foodborne
salmonellosis

occur EVERY YEAR
in the United States?

1. http://www.cdc.gov/salmonella/general/prevention.html

2.Scallan E, Hoekstra RM, Angulo FJ, Tauxe RV, Widdowson M-A, Roy SL, et al. Food-
borne illness acquired in the United States—major pathogens. Emerg Infect Dis. 2011
Jan. http://wwwnc.cdc.gov/eid/article/17/1/p1-1101_article.ntm




FOOD SAFETY Salmonella

The Keystone Difference

When you partner with Keystone, you gain access
to our industry-leading experts whose #1 priority is
to stay on top of food safety trends and requlations.
And you'll worry less with proven products and
solutions, personally delivered by our team.

Personal service

¥

> Innovative solutions for restaurants

™

v

> Better for your business

Keystone has multiple EPA-registered products with Salmonella claims:

FOOD CONTACT SAFE SANITIZER DESCRIPTION PACK SIZE SUPC NUMBER

—_— Go wide, go broad, go best with the industry’s first solid sanitizer

Y . that's effective under an impressively wide range. Plus, no rinse }

= ,D Keystone Apex Solid Quat needed on food contact surfaces. Can be used with Mobile Solids 2-2Lb eloorr7
- Dispenser - Solid Quat Broad Range Sanitizer (9223-1104).

Spray, wipe, mop or third sink sanitize across a dilution range
of 0.26-0.68 oz. per gallon water. This concentrated, no-rinse 2-2L 7637569
sanitizer multiplies the easy and adds up to smart. 2-1gal 8116788
EPA/DIN registered, EPA Reg. No. 1677-198

Keystone Multi-Quat Sanitizer

Quickly clean and sanitize with power and leave behind streak-
free, sparking surfaces. This one-step, no-rinse, multi-purpose, 6-32 0z 7808482
ready-to-use formula helps ensures health code compliance.

Keystone Redi San RTU Hard

o | Surface Sanitizer

VEGITABLE TREATMENT DESCRIPTION PACK SIZE SUPC NUMBER

¥ No-rinse treatment for fresh produce that reduces 99.9%

i Keystone Antimicrobial Fruit of pathogens* in wash water. EPA Reg. No. 1677-234 241 qal 1993338
;_:; & Vegetable Treatment *E. coli O157:H7, Listeria monocytogenes (or L. monocytogenes) and Salmonella 9
= enterica (or S. enterica) for raw agricultural commodities
KITCHEN FLOOR CLEANER DESCRIPTION PACK SIZE SUPC NUMBER

Enzymatic, no rinse floor cleaner that helps prevent grease

: \’fv?{itone Sanitizing Wash 'n build up and sanitizes killing 99.9% of E. col, Listeria and 2.5 gal 2514028

Salmonella. EPA Reg. No. 1677-239
NON-FOOD CONTACT (RESTROOM AND
HIGH-TOUCH OBJECTS IN FRONT OF HOUSE) 223Gl el e SO

One product to clean and disinfect glass and hard surfaces
for entire restroom and front of the house. EPA-registered
disinfectant with claims against E. coli, Norovirus, Listeria 2-2L 3252531
and Salmonella and kill time as fast as 3 minutes.
EPA Reg. No. 1677-238 DIN 024123314

Peroxide Multi-Surface
Cleaner & Disinfectant

The power of bleach and the freshness of lemon will clean

= Keystone Bleach Disinfectant and de-stain in one easy move. No soap scum, no stains and .
=5 Cleaner no problem. Kills 99.9% of Germs including cold, flu and 4-320z 7074078
Norovirus* EPA Reg. No. 1677-235
] Need serious odor and bacterial control? Take control now
= with our aerosol-disinfectant virucide. Highly effective on
5 Keystone Asepticare™ hard surfaces vs. bacteria and viruses. Bacteriostatic action 6-14 0z 8549935
o keeps working for up to 8 days delivering a pleasant
honeysuckle scent.
This general, non-acid cleaner/disinfectant/deodorizer kills
a Keystone TB Disinfectant Norovirus in 30 seconds. It also serves as a convenient, multi-use 6-32 0z 7637352
= Cleaner product for hard surfaces anywhere cross-contamination is a

concern. The bright citrus smell shouts, “clean!

TOOLS & ACCESSORIES DESCRIPTION SUPC NUMBER

Biohazard Response Cleans and disinfects non-food spills/accidents. Refill kit 1 kit 50258-9111
Spill Kit available. Includes EPA-registered product.

# Learn more: cleanwithkeystone.com/foodsafety S\ /S C O EC%LAB

At the heart of

*VIRUCIDAL in 1 minute at full strength by spray application against Norovirus (Feline Calicivirus surrogate) (ATCC VR-782), Murine Norovirus (Strain $99), Poliovirus Type 1 (ATCC food and service
VR-1562), RSV (Respiratory syncytial virus)(ATCC VR-26), Influenza A virus (Hong/Kong Strain) (ATCC VR-544), Hepatitis A Virus, HSV-1 (Herpes simplex virus -type 1)(ATCC VR-733) N
and Rhinovirus type 37 (ATCC VR-1147) © 2019 Ecolab USA Inc. All rights reserved.



