
Food Safety  
Essentials

BROUGHT TO YOU BY:

FOOD ROTATION LABEL  
SAMPLES INSIDE 
These labels are made from a  

unique plastic that will not leave  
adhesive residue on pans.

TRY THEM TODAY!

New Keystone™ Labels
SEE PAGE 13

® 

Food Safety Solutions



SAFE FOOD, EVERY TIME

Safe Food First
Labeling is critical for food safety, which is  
critical to protecting your brand. In some   
cases, food looks fine, but date-marking food  
appropriately with use-by dates is the only  
way to ensure that food is used within safe 
limits before bacteria or other pathogens have 
grown to dangerous levels. Food rotation labels 
play an integral role in ensuring the food you 
prepare is safe to serve and safe to eat.

Beyond Safety  
— Serve the Highest Quality Food
You not only want to serve food that is safe  
to eat, you want to serve the freshest food  
possible—because when it comes to taste, quality 
is important. Freshness, wholesomeness, taste, 
color, smell and appearance are all integral to the 
quality of food. Even when food smells bad, tastes 
sour, or turns strange colors, it may not make 
someone sick, but that lack of quality is usually 
what impacts customer satisfaction and repeat 
busi ness. Food rotation labels help ensure you 
always serve the highest quality, freshest, and  
best tasting food possible. 

62% of restaurants do not 

label their food properly*

*According to a 2004 FDA Model Food Code 
Study on labeling, more than 62% of restau-
rants were not labeling their food properly.
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ICE HANDLER & SCOOP
See Page 29

ECOLAB ANTI-SLIP  
CUTTING BOARDSFOOD ROTATION LABELS

See Page 13 See Page 26

See Page 21  

LABEL GUNS ECOLAB CUTTING BOARDS
See Page 27

ECOLAB WHITE  
CUTTING BOARDS
See Page 27

BEST SELLERS

Dissolvable

2x2 #10332-50-21

See Below

#10332-50-21

foodsafety.ecolab.com

Item
PRODUCTO

Prep Date
FECHA DE PREPARACION

Use By
FECHA PARA DESECHAR

Empl. Mgr.
EMPLEADO GERENTE

TM

DS REORDER #4219004
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6-QT PAILS
See Page 50

GRILL TOOLS 

ECOLAB FLOOR TOOLS

See Page 49

See Page 40

THERMOMETERS

See Page 31

32-OZ. SPRAY BOTTLES
See Page 51

RIGHT TO UNDERSTAND  
STATION
See Page 54

OUR TOP SELLING FOOD SAFETY PRODUCTS



6 To order, contact your Sysco representative.

FOOD ROTATION: Labels are  
available in multiple adhesives  
for every type of restaurant  
environment and can significantly 
reduce your food costs.

CROSS-CONTAMINATION  
PREVENTION: Color-coded food 
safety tools and dedicated ice  
handling products help prevent 
deadly cross-contamination.

TEMPERATURE CONTROL: The right 
thermometers can minimize the  
potential for time and temperature 
abuse throughout the flow of food.

SANITATION & CLEANING: Cleaning 
tools are available to compliment 
your chemical program.

EMPLOYEE SAFETY: Our employee 
safety products allow you to provide 
a safe working environment for  
your employees.

KEYSTONE SOLUTIONS: With a wide 
range of products, Keystone keeps 
your business clean from the floor 
up, leaving you with more time to 
focus on other details.

The most comprehensive 
food safety program 

We cover all the major food safety categories  
with over 4,000 food safety products.

Sysco and Ecolab work together to bring you a complete 
food safety program that helps secure your reputation.

FOOD SAFETY SPECIALTIES INC.

For more information, please contact your local Ecolab or Sysco Representative.
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Why Food Rotation Labels?
Exceed minimum standards: meet and exceed the minimum labeling standards 
required by the FDA Food Code.

Improve efficiency: employees can quickly and easily identify which foods need 
to be used or discarded.

Increase accuracy: pre-printed labels help guide employees to write down all 
the critical information necessary for labeling foods according to code.

Reduce food waste: keep food quality high by rotating foods properly and serv-
ing them within the appropriate time frame before they expire or spoil.

Improve safety: foodborne illness risks can be significantly reduced by ensuring 
food is labeled and stored properly.

Stay in compliance: masking tape or inferior labels leave adhesive residue after 
being washed, which is a critical violation on your health inspection.



Masking Tape…  
A Sticky Situation

Why Food Rotation Labels?

Some foodservice operators use masking tape 
for food rotation because they think it is a less 
expensive solution. The reality is that  
masking tape: 
• Is difficult to control 
• Often drives up actual costs 
•  May result in difficult-to-read,  

inconsistent labeling

Most significantly, the adhesive residue left 
on pans by masking tape increases the risks 
of a health code violation.

Masking Tape  
Adhesive Residue is a  
Health Code Violation
It’s because of the cross-contamination risk that 
tape adhesive residue creates.

Sticky residue can harbor bacteria, and the 
cross-contamination risk occurs when adhesive 
residue on the outside surface of a pan contacts 
the clean inside surface of another pan when the 
pans are stacked.

This can result in a critical violation if observed 
by the health inspector.

BACTERIABACTERIA

Bacteria harbored in the residue can be 
transferred to the inside surface of the 
clean pan, which is a food contact area.
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THERE ARE 2 KEY THINGS 
a food rotation label must do*

1. Clearly show the Use-By date

2. Leave no bacteria-harboring 
adhesive behind
*According to the FDA Food Code, 2017

•  Food rotation is an organizational 
process that ensures that the  
oldest products will be used first.

•  Labeling of foods for rotation is  
required by FDA 2017 Food Code.

•  Food rotation reduces spoilage/ 
decreases food cost waste  
and helps prevent foodborne  
illness outbreaks.

Food Rotation 101

Food Rotation 
Best Practices
•  The FDA mandates that all prepared  

and repackaged food not consumed 
within 24 hours must be labeled with  
an expiration date.

•  Printed food rotation labels help you 
practice First-In, First-Out food rotation. 
This helps maintain quality and prevent 
food waste.

•  Keystone and Sysco Food Rotation  
Labels provide the critical information 
necessary to identify and rotate foods.

•  Superior materials and adhesives  
ensure that no residue is left  
behind, helping prevent critical 
cross-contamination violations.
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Keystone and Sysco
®

 Food Rotation Labels
Types of Adhesives

DISSOLVABLE LABELS  
break down completely in water of any temperature.

PAPER REMOVABLE LABELS  
must be removed before washing or water contact. 

PLASTIC REMOVABLE LABELS  
are made from a unique plastic that will not come off 
until you want it to, leaving no residue even after going 
through a dishmachine.

PERMANENT PAPER LABELS  
are labels that have permanent adhesive.  

Available in the following adhesives, Sysco and Keystone Labels  
are suitable for any application you need.
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Keystone™  
Universal Food Rotation Labels

The perfect choice for operators that want to use just one 
label for all their food rotation needs. 
•  Eliminates the need to have a label for each day of the week 

•  Allows staff to capture the critical information necessary for health code compliance 

•  Features large, easy-to-read fields that make food rotation simple

•  A superior food labeling solution compared to masking tape 

PROBLEM: Masking tape can be  
illegible, inconsistent, and does not cue 
employees about FDA labeling guidelines. 

SOLUTION: Keystone Universal Food  
Rotation Labels enable associates to provide all 
prep information in a clear, consistent format.

PROBLEM: Sticky residue from masking 
tape harbors bacteria. This can result in a 
food code violation.

SOLUTION: Keystone Universal Food Ro-
tation Labels remove easily and completely, 
leaving no adhesive residue.  

PROBLEM: Masking tape makes con-
trolling usage difficult. Employees use 6”, 8”, 
or sometimes 12” or more to “make a label”. 

SOLUTION: Keystone Universal Food 
Rotation Labels are pre-cut, so customers 
get the optimum number of uses out of each 
roll, every time. 
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What’s Great About  
Keystone™ Universal Labels?

•  With 7 day-of-the-week colors included, one roll 
can take the place of 7 rolls

•  Reduce label ordering/inventory complexity 
with one label for all days of the week

TMKeystone™  
Universal Food Rotation Labels

Dissolvable

2x2 #10332-50-21

See Below

#10332-50-21

foodsafety.ecolab.com

Item
PRODUCTO

Prep Date
FECHA DE PREPARACION

Use By
FECHA PARA DESECHAR

Empl. Mgr.
EMPLEADO GERENTE

TM

DS REORDER #4219004

KEYSTONE UNIVERSAL DISSOLVABLE LABELS  

Dissolvable paper labels dissolve within seconds when immersed in water of any temperature

KEYSTONE UNIVERSAL PLASTIC REMOVABLE LABELS 
Printed on a waterproof, removable plastic that leaves no label residue, 
even after washing

Universal  
Dissolvable 2” X 3” 
(ROLL OF 500)

4220580*

Universal  
Plastic Removable 2” X 3” 
(ROLL OF 500)

4218980*

Universal
Dissolvable 2” X 2” 
(ROLL OF 750)

4219004*

Universal  
Plastic Removable 2” X 2” 
(ROLL OF 750)

4218998*

Item
PRODUCTO

Prep Date :
FECHA DE PREPARACION

Use By :
FECHA PARA DESECHAR

Shelf Life
CADUCA EN

Empl. Mgr.
EMPLEADO GERENTE

TM

DL REORDER #4218980

Item
PRODUCTO

Prep Date
FECHA DE PREPARACION

Use By
FECHA PARA DESECHAR

Empl. Mgr.
EMPLEADO GERENTE

TM

DL REORDER #4218998

Item
PRODUCTO

Prep Date :
FECHA DE PREPARACION

Use By :
FECHA PARA DESECHAR

Shelf Life
CADUCA EN

Empl. Mgr.
EMPLEADO GERENTE

TM

DS REORDER #4220580

*Available to ship
with your next 
food order–ask
your Sysco rep
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DISSOLVABLE LABELS  
breaks down completely in water of any temperature.

PAPER REMOVABLE LABELS  
must be removed before washing or water contact. 

PLASTIC REMOVABLE LABELS  
are made from a unique plastic that will not come off until you want 
it to, leaving no residue even after going through a dishmachine.

PERMANENT PAPER LABELS  
are labels that have permanent adhesive.  

Available in four adhesives, Sysco Labels are suitable for any application you need.

Sysco
®

 Food Rotation Labels
Types of Adhesives

THERE ARE 2 KEY THINGS A FOOD ROTATION LABEL MUST DO*

1. Clearly show the Use-By date 2. Leave no bacteria-harboring 
adhesive behind
*According to the FDA Food Code, 2017

•  Food rotation is an organizational process that ensures that the oldest products 
in storage will be used first.

•  Labeling of foods for rotation is required by FDA 2017 Food Code.
•  Food rotation reduces spoilage/decreases food cost waste and helps prevent 

foodborne illness outbreaks.
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Dissolvable 1” Kit
(7 ROLLS OF 1000)

Includes seven rolls of 1000 day of 
the week labels.

4766525

Paper Removable 2” 
(ROLL OF 750)

4766808 MON  
4766794 TUE     
4767107 WED     
4766956 THU     
4766780  FRI     
4767176 SAT     
4767194 SUN 

Paper Removable 3” 
(ROLL OF 500)

4767319 MON  
4767424 TUE     
4767347 WED     
4767444 THU     
4767225  FRI     
4767392 SAT     
4767465 SUN    

Permanent Paper  
Solid Colors 3/4” 
(ROLL OF 1000)

4766834 BLUE
4766865 GREEN
4766997 BLACK
4767265 BROWN
4767339 RED
4767410 YELLOW
4767451 ORANGE
4767525 WHITE

Sysco
®

 Food Rotation Labels
Day of the Week
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Sysco
®

 Food Rotation Labels
Day of the Week

Please review this proof carefully ensuring you check all aspects of your custom label (i.e. size, adhesive, 
text, etc.) If there are any corrections, please make a clear notation of the change.  Once your review is 
complete, please sign and date the form.  Fax the form back to your Ecolab FSS representative.  If you have 
any questions, please call us.

PLEASE FURNISH NEW PROOF WITH CORRECTIONS Signature

DatePROOF OK AS SHOWN

THIS
WAY4THIS

WAY3T
H

IS
W

A
Y2

T
H

IS
W

A
Y1

LABEL PROOF FOR Sysco 1” x 1” DOW Thursday

PLEASE VERIFY THE FOLLOWING INFORMATION BY PLACING A CHECK IN THE BOX TO THE LEFT OF EACH  ITEM:

CHECK ONE, SIGN, DATE AND RETURN TO YOUR ACCOUNT SPECIALIST: 

ADHESIVE: SupeRemovable

PMS COLORS: PMS black, 168

COPY POSITION: (circle one)LABEL SHAPE: Rectangle

 LABEL SIZE: 1” x 1”

 FACE STOCK:  

REORDER #4766533

For Internal Use Only: 051817_Sysco4766533

Phone 800.321.3687 • Fax 800.458.7002 • foodsafety.ecolab.com

FOOD SAFETY SPECIALTIES INC.

Dissolvable 2” 
(ROLL OF 250)

4766257*  MON  
4766428*  TUE     
4766446*  WED     
4766467*  THU     
4766485*  FRI     
4766503*  SAT     
4765908* SUN    

Plastic Removable 2” 
(ROLL OF 250)

4767731  MON  
4767752  TUE     
4767788 WED     
4767803 THU     
4767592  FRI     
4767675  SAT     
4767632 SUN 

Dissolvable 1” 
(ROLL OF 1000)

4767821 MON  
4766477 TUE     
4768129  WED     
4766431 THU     
4766493 FRI     
4766454 SAT     
4766287 SUN 

Dissolvable 1” x 1.5” 
(ROLL OF 1000)

4766646 MON  
4766701 TUE     
4766758 WED     
4766772 THU     
4766673 FRI     
4766717 SAT     
4766636 SUN 

Paper Removable 1” 
(ROLL OF 1000)

4766571 MON  
4766557 TUE     
4766567 WED     
4766533 THU     
4766596 FRI     
4766600 SAT     
4766541 SUN    

Please review this proof carefully ensuring you check all aspects of your custom label (i.e. size, adhesive, 
text, etc.) If there are any corrections, please make a clear notation of the change.  Once your review is 
complete, please sign and date the form.  Fax the form back to your Ecolab FSS representative.  If you have 
any questions, please call us.

PLEASE FURNISH NEW PROOF WITH CORRECTIONS Signature

DatePROOF OK AS SHOWN

THIS
WAY4THIS

WAY3T
H

IS
W

A
Y2

T
H

IS
W

A
Y1

LABEL PROOF FOR Sysco 1” x 1.5” DOW Friday

PLEASE VERIFY THE FOLLOWING INFORMATION BY PLACING A CHECK IN THE BOX TO THE LEFT OF EACH  ITEM:

CHECK ONE, SIGN, DATE AND RETURN TO YOUR ACCOUNT SPECIALIST: 

ADHESIVE: Dissolvable

PMS COLORS: PMS black, 355

COPY POSITION: (circle one)LABEL SHAPE: Rectangle

 LABEL SIZE: 1” x 1.5”

 FACE STOCK:  

REORDER #4766717REORDER #4766673

For Internal Use Only: 051817_Sysco4766673

Phone 800.321.3687 • Fax 800.458.7002 • foodsafety.ecolab.com

FOOD SAFETY SPECIALTIES INC.

*Available to ship
with your next 
food order–ask
your Sysco rep



Plastic Waterproof  
Product Prep By 2” x 2.25” 
(ROLL OF 500)

4767958

Dissolvable  
Product 1” x 2” 
(ROLL OF 500)

4768010

Plastic  
Waterproof  
Pull/Thaw/ 
Discard 1.5” x 1” 
(ROLL OF 1000)

4767966

Paper Removable 
Product/Use By/
Temp 4” x 2” 
(ROLL OF 500)

4767887

Paper Removable 
Shelf Life 4” x 2” 
(ROLL OF 500)

 4766694

Sysco
®

 Food Rotation Labels
Pre-Printed

Sysco
®

 Food Rotation Labels
Day of the Week

 To order, contact your Sysco representative. 17
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Dissolvable Use First 1” x 2” 
(ROLL OF 500)

4767519

Dissolvable Use By 1” x 2” 
(ROLL OF 500)

4768059

Paper Removable Use By 2” 
(ROLL OF 500)

4767863

Paper Removable Use First 2” 
(ROLL OF 500)

4768038

Paper Removable Use By 1.5”
(ROLL OF 1000)

4768048

Sysco
®

 Food Rotation Labels
Use First/Use By



Sysco
®

 Food Rotation Labels
Use First/Use By
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Dissolvable 2” x 1” 
(ROLL OF 1000)

4767475

Paper Removable 2” x 1” 
(ROLL OF 1000)

4767907

Dissolvable 2” x 3” 
(ROLL OF 125)

4767498

Dissolvable 2” x 3” 
(ROLL OF 250)

4768022

Paper Removable 4” x 2” 
(ROLL OF 500)

4767941

Sysco
®

 Food Rotation Labels
Blank
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LABEL DISPENSERS

Shelf Clip Label Holder 
An excellent tool for identifying product in walk-in 
coolers, walk-in freezers and dry storage areas.

6971436   

Hang-N-Go Dispensers
These dispensers hang from standard wire 
shelving racks.  Store labels where you need 
them for ultimate efficiency.  
y  Food prep stations

y  Receiving

y  Walk-in coolers

y  Take-out areas

Patent USD492,356S

3/4” - 1” Hang-N-Go Dispenser

6231138    

Hang-N-Go Dispenser Rack
Dispenser rack is designed to hold up to 7 Hang-N-Go 
dispensers. 10” wide.  

6229835    

2” Hang-N-Go Dispenser

4807514      

DID YOU KNOW?
Labels can stay clean and 
dry when you store them 
above work surfaces.  
Hang-N-Go dispensers are 
great for doing just that.

Keep Labels Close With 

HANG-N-GO™
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LABEL GUNS

DOUBLE LINE LABEL GUN MADE SPECIFICALLY  
FOR RECEIVING AND FOOD PREP

SINGLE LINE LABEL GUN MADE SPECIFICALLY 
FOR RECEIVING AND FOOD PREP

Daydots Double Line Gun Label
Use these labels with guns 0065258.
Sleeve of 8 Rolls equals 8,000 labels  

0067700 White      
0067098 Yellow      
0067201 Fluorescent Red 
0067229 Use By     
  

Daydots Double Line Label Gun 
y  Chose from 13 different food rotation phrases 

on line 2

y  Great for food rotation, price marking, date con-
trolling, QC labeling, and Inventory labeling 

y  Easy drop in label loading, and ink roller ex-
change with two free inkers

y  ABS plastic for durability in all environments

y  Virtually jam proof 

y  Two year warranty

0065258  

Daydots Label Gun Inker 0065338 

Daydots Single Line  
Gun Label
Use these labels with gun 0064778.  
Sleeve of 8 rolls equals 10,000 labels.   

0064917 White    
0064927 Yellow  
0064937 Fluorescent Red  
0064962   Use By
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Daydots Single Line Label Gun
y  Great for food rotation, price marking, date 

controlling, QC labeling, and inventory labeling 

y  Easy drop-in label loading, and ink roller ex-
change with two free inkers

y  ABS plastic for durability in all environments

y  Virtually jam proof

y  Two-year warranty

0064778  

Daydots Label Gun Inker 0065338 
  

Top Line Prints:
  ROTATE BY  

 USE BY  
 USE FIRST  
 MADE BY  

 COOK TIME  
 PULL  

 THAW TIME  
 DATE MADE  
 PREPARED  

 DATE IN  
 SHELF LIFE  

 TEMPERATURE  
 DATE RECEIVED
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PRINT YOUR OWN FOOD ROTATION LABELS

Prep-n-Print  
Includes Prep-n-Print Cover 

1154840

Save time, ensure accuracy 
and simplify labeling by 
printing using automated 
labels with the Prep-n-Print™ 
labeling system.

™

Automated Labeling
Save Time 
Ensure Accuracy 
Simplify Labeling
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™

2” x 2” Prep-n-Print  

DuraLabel
Pack of 4 rolls/300 labels per roll.
0341592

2” x 1” Prep-n-Print  
 
DuraLabel
Pack of 4 rolls/700 labels per roll.
1154901
 

Please review this proof carefully ensuring you check all aspects of your custom label (i.e. size, adhesive, 
text, etc.) If there are any corrections, please make a clear notation of the change.  Once your review is 
complete, please sign and date the form.  Fax the form back to your Ecolab FSS representative.  If you have 
any questions, please call us.

PLEASE FURNISH NEW PROOF WITH CORRECTIONS Signature

DatePROOF OK AS SHOWN

THIS
WAY4THIS

WAY3T
H

IS
W

A
Y2

T
H

IS
W

A
Y1

LABEL PROOF FOR Brinker

PLEASE VERIFY THE FOLLOWING INFORMATION BY PLACING A CHECK IN THE BOX TO THE LEFT OF EACH  ITEM:

CHECK ONE, SIGN, DATE AND RETURN TO YOUR ACCOUNT SPECIALIST: 

ADHESIVE: DuraLabel

PMS COLORS: 4 - CMYK

COPY POSITION: (circle one)LABEL SHAPE: Rectangle

LABEL PRICE:  

 LABEL SIZE:  2 x 1”

For Internal Use Only: 090711_Brinker

Phone 800.321.3687 • Fax 800.458.7002 • foodsafetysolutions.com

FOOD SAFETY SPECIALTIES INC.

2

2

Label

Backing

1” x 1” Prep-n-Print  
 
DuraLabel
Pack of 8 rolls/700 labels per roll.
1154899

Print your own labels on demand

Save time by eliminating handwriting

Manage your food item details online

Prep-n-Print Cover
Safeguard your investment and ensure continu-
ous operation with this protective cover for your 
Prep-n-Print printer.
3047102 



Flat Top 
Flat-top bags are cut straight across the top. Use 
these bags when sealing is unnecessary.
6” x 8”  
Loose Pack. Box of 1,000. Non-microwavable, 2.5 
cup dry capacity. 
4375291 Monday
4375309 Tuesday
4375390 Wednesday
4375432 Thursday
9144684 Friday
4375481 Saturday
4375499 Sunday

Loose Pack
Fold-top bags resemble traditional sandwich bags. 
Flipping the flap over the opening closes these bags.
7” x 7”  
Loose Pack. Box of 1,000. Microwavable,  
3-cup dry capacity. 
7067366  Monday
6946735  Tuesday
6959597  Wednesday
6980114  Thursday
6952675  Friday
6952980  Saturday
6952857  Sunday

10” x 14” Unprinted Fold Top 
Loose Pack. Box of 1,000. Microwavable, 7-cup 
dry capacity.
8181513 
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LOOSE PACK  
Fold-top bags resemble traditional sandwich bags. 

PORTION CONTROL

Control costs, save labor and 
maintain food quality with Daydots  
day-of-the-week Portion Bags.



PORTION BAGS
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Stainless Steel  
Loading Stand
Holds all Saddle Pack Portion 
Bags for ease of marking and 
accessibility. Enables one-
handed filling of bags.
9291782 

Saddle Pack 
One-handed filling of these bags speeds work 
and increases efficiency. 

Saddle Pack 6 1/2” x 7”  
Box of 2,000. Microwavable, 2-cup dry capacity.   
8599674 Monday
8599619 Tuesday
8599590 Wednesday
8599645 Thursday
8599694 Friday
8599666 Saturday
8599654 Sunday

10” x 8 1/2” 
Box of 1,000. Microwavable,  
4-cup dry capacity.   
0877514 Monday
0877506 Tuesday
0877993 Wednesday
0877449 Thursday
0877498 Friday
0877431 Saturday
0878009 Sunday

SADDLE PACK  
Saddle pack bags utilize a loading stand that  
allows two employees to work simultaneously from  
opposite sides of the stand. 

ONE-HANDED FILLING  
OF SADDLE PACK BAGS 
SPEEDS WORK AND  
INCREASES EFFICIENCY

6 1/2” x 7” Unprinted Bags Fold/Saddle
Box of 2,000. Microwavable, 2-cup dry capacity.
1428194 

10” X 8  1/2” Unprinted Bags Fold/Saddle  
Box of 1,000. Microwavable, 4-cup dry capacity.
9695198 
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Use color-coded equipment to reinforce 
cross-contamination training.
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Ecolab Anti-Slip  
Cutting Boards
16” X 21” (40.5 X 53.5 CM)
3016494 White 
3016506 Blue 
2792242  Yellow   
3016635  Red        
3016650 Brown   
2792226  Green   
3018064   Purple   
 
Ecolab Anti-Slip  
Cutting Boards
19” X 25” (48 X 63.5 CM)
3018114 White 
3018239  Green   
 

DISHWASHER SAFE, ANTI-SLIP FEET

SIDE BUMPERS FOR ON-EDGE STORAGE

ECOLAB CUTTING BOARDS

Enhance food safety and 
encourage compliance with 
Ecolab Cutting Boards.



 To order, contact your Sysco representative. 27

Avoiding cross-contamination is 
imperative to a proper food safety 
program. Using color-coded tools 
such as cutting boards and knives 
to prep food can help significantly. 

38% Cross-contamination is  
responsible for 38%  
of foodborne illness outbreaks.
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EMBOSSED RULERS AND 
TEXTURED SURFACE

DISHWASHER SAFE 

CARRY HANDLE

Ecolab Cutting Boards
y Dishwasher Safe

y Textured Surfaces

y Carry Handle

y Embossed Rulers (inch and cm)

y Available in three sizes and six colors

y NSF Certified

15” X 20” (38 X 52 CM)
3446301 Blue  
3446315 Yellow   
3446327 Red    
3446343 Brown   
3446362 Green   
 
18” X 24” (45.5 X 61 CM)
3446386 Green   
 

12” X 18”
3393222  White  
   
15” X 20” (38 X 52 CM)
3393238 White   
    
18” X 24” (45.5 X 61 CM)
3393257 White   
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Ovenable Pan Liners
Helps save time and money

y  Operational expenses such as hot water, cleaning  
products and scouring pads

y  Increases Food Yield: Food will not stick to the pan 
liner surface

y   Makes Food Safer: Food cooked with pan liners  
never touch the pan, so the chance of surface  
contamination is significantly reduced

y  Withstand temperatures from -100˚F to 441˚F 

Deep Hotel (34” x 12” x 6”)     
5356064 Box of 50
Shallow Hotel Pan Liner (34” x 12” x 2 1/2”)  
4519302  Box of 100 
Bun Sheet Pan Liner (20

 
1/2” x 28

 
11/2”)   

6176432  Box of 100 
Deep Half Pan Liner (22” x 14” x 6”)   
5206552 Box of 100 
1/3 Shallow Pan Liner (7” x 13” x 2 1/2”)  
6545784 Box of 100 
6 & 7 Quart Crock Liner (9 1/2” Diameter)
9439530  Box of 100 

Pan Covers
Help protect your food from cross-contamination 
by using disposable pan covers. Use on:
y  Hotel pans 

y  Lexan containers 

y  Service items 

Medium 1/3 - 1/2 Pan Cover - Clear 
9352493 Box of 100
 

Low Heat Serving/Transport  
Liner Bags
Put an end to pan scraping and securely store 
leftover food with sealable pan liners.
y  Safe for microwave, boiling water or steam 

tables

y  Twist-tie seal to store leftover foods 

y  Not recommended for use in dry heat  
situations: oven or dry, electric kettles

Foods with a high fat content may cause the  
plastic to melt at lower temperatures.
Full Pan    
9385428  Box of 250
1/2 Pan    
0524694  Box of 250
1/6 Pan    
9348871  Box of 1000
1/3 Pan   
1520428  Box of 1000

PAN COVERS
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Ice should be treated with the same level of precaution as 
food. Always use designated ice buckets and scoops when 
handling ice.

Ice-Handler Scoops 
y  Large scoop designed for filling the Ice Handler

y  Small scoop designed for filling glasses

y  Ergonomic handle design

y  Made in the USA of durable, recyclable plastic 

16oz SCOOP ONLY
1779122
64oz SCOOP ONLY
1779087

Ice-Handler 
Scoop Kits 
y  Ice scoop and  

ice scoop holder 
included 

y  Holder made of 
stainless steel 

y  Can be fastened 
to an ice machine  
or a nearby wall

y  Mounting hard-
ware and dou-
ble-sided  
tape included 

16oz KIT 
1779135
64oz KIT
1707415

Ice-Handler Bucket
y Dishwasher safe

y  Superior construction minimizes potential for chips and cracks

y  Ice Handler “feet” elevate bucket to prevent wear 

y Made in the USA of 100% recyclable plastic

CLEAR
1779079
WHITE
2038012

ICE IS A FOOD

Ice-Pak Sheet
Keep foods below the temperature danger zone limit 
of 41˚F during storage and transport. Freeze the 
sheet to keep pre-chilled foods cold without the mess 
of ice. Useful in instances where refrigerated storage 
is unavailable.
0806901



Ensure that your food  
preparation process is  
properly implemented  
with thermometers
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Many of the Ecolab thermometers are  
manufactured with BioCote®, an antimicrobial  
additive which can reduce levels of microbes on  
surfaces up to 99.99%. BioCote® is certified by 
HACCP International, and offers an extra level of  
protection on our thermometers against microbes;  
it does not protect guests from exposure to food-
borne bacteria. Use a probe wipe in between taking 
temperatures and ensure proper cleaning practices 
are followed to help keep your guests safe. 

Any instrument that proves to be defective in  
material or workmanship within five years of  
original purchase will be repaired or replaced  
without charge upon receipt.*

*Infrared Thermometers carry a 1-Year Limited Warranty

TIME & TEMP
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Thin Tip Folding Thermocouple 
This ultra-fast, lightweight and durable  
thermometer will be an asset in any kitchen.  
-58° to 572°F/-50° to 300°C

FEATURES:
y Accuracy +/- 2°F
y 3-second response time
y Reduced 1.5mm tip
y Water resistant 
y  Backlit for an easy-to-read display
1261470

Digital thermocouple thermometers have the fastest response times 
and the widest temperature ranges.  

ECOLAB THERMOCOUPLE

Bimetal or dial thermometers are economical, durable and  
can be easily calibrated. They respond quickly and accurately 
to changes in temperature.

ECOLAB BIMETAL FOOD  
THERMOMETERS 

Pocket Dial Thermometer 
0° to 220°F

FEATURES:
y Accuracy +/-2°
y 1” face
y Calibration tool on the sheath
1261365

Oven Safe Meat  
Thermometer  
130° to 220°F/54° to 88°C

FEATURES:
y Accuracy +/- 2°F
y Oven safe
y Can be calibrated in the field  
y Cooking temperature guide on face
1261371

#1 One of the leading causes of foodborne illness 
outbreaks is time and temperature holding 
violations. - cdc.gov
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 Within the food service industry, digital thermometers, or  
thermistors, are typically the most commonly used temperature 
measuring devices. They are fast, accurate and easy-to-use.  

ECOLAB DIGITAL  
THERMOMETERS 

Advanced Pocket Digital  
Thermometer
Feature-rich yet easy-to-use, this thermometer  
is an excellent choice for any foodservice 
professional. -40° to 450°F/-40° to 230°C

FEATURES:
y Accuracy +/- 2°F
y Reduced 1.5mm tip
y 6-second response time
y Maximum temperature recall
y Can be calibrated in the field 
y Hold setting 
y Water Resistant 
1261433

Thin Tip Pocket Digital  
The 1.5mm tip makes it easy to take the  
temperature of even the most delicate of foods.
-40° to 450°F/-40° to 230°C

FEATURES:
y Accuracy +/- 2°F
y Reduced 1.5mm tip
y 6-second response time
y Can be calibrated in the field 
y Hold setting 
y Water Resistant 
1261423

Pocket Digital Thermometer  
This simple and affordable thermometer is a great option for those looking to make 
the move from a bimetal to a digital thermometer. -50° to 392°F/-45° to 200°C

FEATURES:
y Accuracy +/- 2°F
y Easy one-button operation
y On/off switch
y Water Resistant 
1261419

The Food Code requires the use of thin-tip thermometers to measure the  
temperature of thin-cut or thin-sliced food like hamburger patties

TIME & TEMP
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Timers are essential tools for every kitchen to help mitigate the risk of time  
and temperature abuse.

ECOLAB TIMERS

Thermometer Probe Wipes are a necessary component to
any food safety program.  

ECOLAB PROBE WIPES

Ecolab Probe Wipes
Box of 200 single use 
packets. 70% Isopropyl 
Alcohol. 
1261357
  

Ecolab Probe Wipes
Pop-up tube of 70  
single- use wipes.  
Wipes are single use  
and safe to discard in  
the trash. 70%  
Isopropyl Alcohol.
1261348  

Multi-Task Timer  
and Clock  
FEATURES:
y  24-hour timer  

and clock
y Counts up or down
y Loud and long alarm
y Memory recall function
y  3-way mounting:  stand/magnet/clip 
1261738

Large Digit Timer 
FEATURES:
y 100 minutes by seconds
y Counts up or down
y Loud and long alarm
y Memory recall function
y  3-way mounting: stand/magnet/clip 
1261748

TIME & TEMP
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Grill Surface Thermometer  
100° to 800°F/40° to 425°C

FEATURES:
y Accuracy +/- 2°F
y High heat range
y Tall grips for safe removal
y  Easy-to-read temperature guide
y Stainless steel housing
1261540

Oven Thermometer  
150° to 550°F/70° to 280°C

FEATURES:
y Accuracy +/- 2°F
y Easy-to-read dual scale
y Oven safe
y 2-way mounting:  stand/hang
y Stainless steel housing
1261534

Grill Thermometers are designed to accurately measure the surface 
temperature of a grill, frying pan or griddle. Oven Thermometers verify 
that your equipment is maintaining the proper temperature.

ECOLAB GRILL/OVEN 
THERMOMETERS

TIME & TEMP



 To order, contact your Sysco representative. 35

Ecolab Infrared Gun  
Perfect for a multitude of  
foodservice applications.    
-76° to 1022°F/-60° to 550°C

FEATURES:
y 1-second response time 
y Distance to spot:  12:1
y Bright red laser pointer
y  Backlit for an easy-to-read display
1261447

Mini Infrared Thermometer  
Pocket-sized, convenient and affordable. 
-67° to 428°F/-55° to 220°C

FEATURES: 
y 1-second response time 
y Distance to spot:  1:1 
y Easy-to-read display 
y Min/max memory 
1261468

Infrared/Thermocouple Probe  
Measures both surface and internal temperatures 
with a HACCP Pass/Fail Warning System. Infrared:  
-76° to 482°F/-55° to 250°C Thermocouple:   
-67° to 628°F/-55° to 330°C 
 
FEATURES:
y Accuracy +/- 2°F
y Distance to spot:  2.5:1
y Reduced 1.9mm tip  
y White light target illumination
1261457

ECOLAB INFRARED  
THERMOMETERS
Use infrared thermometers to instantly read food and equipment  
surface temperatures. Non-contact operation helps eliminate the possibility 
of cross-contamination and damage to food. 

They are ideal for:

y  Confirming the temperature of deliveries that are temperature sensitive

y  Finding the surface temperature of delicate foods without contact

y Monitoring the temperature of buffets and salad bars

y  Checking the surface temperature of grills, ovens, woks and  
frying pans; and ensuring equipment is functioning properly  

TIME & TEMP
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Verify your equipment is maintaining the correct temperature and help ensure 
that food is being held at the proper temperature, essential for safe storage.

ECOLAB REFRIGERATOR/ 
FREEZER THERMOMETERS

Refrigerator/Freezer  
Thermometer 
-40° to 120°F/-40° to 50°C

FEATURES:
y Accuracy +/- 2°F
y  Color-coded temperature  

zone indicators
y Non-mercuric column
y 2-way mounting: hang/suction cup
1261488

Dial Refrigerator/Freezer  
-20° to 80°F/-30° to 30°C

FEATURES:
y Accuracy +/- 2°F
y  Color-coded temperature zone  

indicators
y  Easy-to-read bold numbers
y  2-way mounting: stand/hang
1261500

Refrigerator/Freezer  
-40° to 80°F/-40° to 27°C

FEATURES:
y Accuracy +/- 2°F
y Safe temperature zone indicators
y Non-mercuric column
y 2-way mounting: stand/hang
1261496

Large Refrigerator/Freezer Wall  
-10° to 80°F

FEATURES:
y Large 12” diameter face
y  Color-coded temperature zones
y Easy-to-read oversized dial
y Mounting: hang 
y Relative humidity indicator
 1261512

TIME & TEMP
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ECOLAB REFRIGERATOR/ 
FREEZER THERMOMETERS

TO USE THESE  
SENSORS, APPLY 
THE LABEL TO A 
DRY SURFACE. 

WASH THE ITEM IN 
THE DISHWASHER, 
AND CHECK THE 
SENSOR. 

IF THE SENSOR 
TURNS BLACK, 
THE SURFACE HAS 
REACHED CORRECT 
TEMPERATURES. 

IF THE SENSOR  
REMAINS WHITE, 
ADJUST YOUR  
DISHWASHER  
SETTINGS AND  
RE-TEST USING  
THE SAME SENSOR. 

DISHWASHER TEMP LABELS
These labels help ensure your operation adheres to the FDA Food Code, which states 
that surfaces should reach a minimum of 160˚F while being washed.  
Sensor labels remove easily and leave no adhesive residue.

160˚F
5180336   Pack of 24.     

TIME & TEMP

Proper dishwasher temperatures 
help ensure that dishes are cleaned, 
sanitized and ready for serving.
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T-Stick Temperature Sensors 
y  Single-use, cardboard thermometer 

y  Check temperatures of meat, fish or poultry 

y  Safe temperature indicated by the tip changing 
from white to colored

y  Can be used to monitor dish machine rinse water

140˚F  
Use for hot holding.
5025750  Box of 500
160˚F  
Use for commercial dishwashers and cooking meats.
5025772  Box of 150
160˚F  
Use for commercial dishwashers and cooking meats.
5025784  Box of 500
165˚F  
Use for Poultry.
4976546  Box of 500

T-STICKS HAVE ANOTHER FUNCTION.  
WHEN PLACED BETWEEN THE TINES OF  
A FORK AND LOADED IN A DISHMACHINE, 
THEY CAN INDICATE IF YOUR MACHINE  
WATER IS REACHING THE DESIRED  
TEMPERATURE. THEY WILL TURN DARK  
IF THE PROPER TEMPERATURE IS  
ACHIEVED.

T-STICK TEMPERATURE  
SENSORS
T-Sticks are a revolutionary single-use, cardboard thermometer used to quickly check if 
meat, fish or poultry are thoroughly cooked and safe to eat. The tip of the T-Stick changes 
color to indicate when a safe temperature has been reached. 

TIME & TEMP
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TIME & TEMP

ECOLAB  
TEMPERATURE 
RECORDING 
STATION
Archive your temperature measure-
ment and calibration records that 
support your HACCP program.  

Ecolab Temperature  
Recording Station
Ecolab’s Temperature Recording Station 
provides an easily recognizable location 
for archiving your temperature measure-
ment and calibration records that support 
your HACCP program.  
3164797  

The station includes a binder with forms for: 
y Cooking
y Holding 
y  Freezer/Cooler Temperature
y Cooling
y  Dish Machine Rinse Temperature
y Thermometer Calibration
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Blue DuraLoc Dual Cavity 
Mop Bucket
Features two separate compartments, 
one for cleaning solution and one for 
dirty water, helping to eliminate  
contamination for a better clean.  
The rear Mop Wringer and Bucket 
are completely removable and can 
be emptied easily, helping  
eliminate strains and accidents 
for a safer cleanup.

y  Durable down-press 
wringer with large opening

y  Superior, heavy-duty  
construction

4398354

Blue DuraLoc Starter Kit 
Starter Kit contains:
y  4 handles 
y  4 tool holder hangers
y  2 Mop inserts
y  2 squeegee inserts
y  Deck Brush 
y  Big Dipper
y  Angle broom
y  3 Universal Insert Holders
Mop Bucket and Outdoor Sweep not included

7015154  

DURALOC™ FLOOR CLEANING TOOLS

DuraLoc Dust Pan & Lobby Broom with Hanger
The DuraLoc Dust Pan & Lobby Broom features durable construction and 
a replaceable broom head. The ergonomic design provides comfort and 
efficiency. Unique storage clip allows storage during use. Fits in DuraLoc 
Tool Holder and Hangers. Includes a DuraLoc Single Hanger.

7041806

DuraLoc Lobby Broom Insert
The DuraLoc Lobby Broom Insert features easy  
replacement with single-button operation.  

7045243

The DuraLoc Lobby Broom’s replaceable head helps you  
maintain a clean facility without replacing the entire broom.
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Replace Monthly

DuraLoc Floor Tools Reorder Guide 

Replace Every 3 Months

Replace Every 6 Months

DuraLoc Grease  
Release Mop
This premium mop signifi-
cantly improves floor traction 
by absorbing nearly twice as 
much soiled liquid while also 
releasing more grease  
during rinse.

4387769  Blue  
4389670  Red  
4642742  Green  

DuraLoc Blended Mop
This quality mop provides 
a wider cleaning path for 
fast, efficient cleaning while 
being a great value.

4935678  Blue  

DuraLoc Lobby Broom Insert

7045243

DuraLoc Squeegee Insert, Moss Foam
4499747 Blue

DuraLoc Squeegee insert, rubber
4387852 Blue

DuraLoc Angle Broom Insert
4475341  Blue  

DuraLoc Deck Brush
4458081  Blue  
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MORE THREAD COVERAGE THAN THE TYPICAL MOP OR 
BROOM HANDLE CREATES A STRONGER CONNECTION.

TRADITIONAL THREADED 
CONNECTOR

INTERLOCKING THREAD  
CONNECTION

ECOLAB  
INTERLOCKING HANDLES
The threaded, interlocking connectors provide a sturdy connection that gives you  
the stability of a fixed handle and the convenience of interchangeability. An engineered 
center support increases the connection surface area, which allows for a more durable 
connection that resists wear, bending and breakage.

STRONG INTER-
LOCKING CENTER 
SUPPORT

ADVANCED FLOOR CLEANING TOOLS
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Toolflex™ Tool Holder
Keeps workspace organized and tools easily accessible. 

7799669

y  Individual grips can be removed from aluminum 
frame and used independently to maximize 
space

y  Pre-drilled holes both on the frame or  
individual grip allow for easy wall mountable 
installation

y  Tight gripping mechanism holds tools securely 
in place, keeping handles and cleaning tools off 
the floor when not in use

y  Allows for proper drying and helps prevent 
damage to tool head 

54” Aluminum Interlocking Handle

7800461 Aluminum

y  Aluminum threaded handle y  Extra light weight 

54” Fiberglass Interlocking Handle

7798921 Blue
7799396  Green
7799374  Red
7799368  Yellow
 

y  Fiberglass threaded handle

y  Superior resistance to wear, bending or breakage

CLEANING

One Handle Fits Every Tool
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Lobby Broom
Efficient for cleaning in corners and tight spaces.
y  Smaller 9” head 

y  Staple-set angled bristle trim

y  Efficiently clean hard-to-reach areas

y  Reduces gathering points for soils  
contributing to cross-contamination

y  Durable all plastic block design  

7797901 Blue
7798422 Green
7798414  Red
7798392  Yellow

Push Broom
Use for heavy-duty sweeping jobs including 
parking lots and outdoor walkways.
y  Large 24” head

y  Plastic hygienic design with durable  
color-coded bristles

y  More coverage area

y  Durable and effective  
for heavy-duty  
sweeping tasks

7799293 Blue
7800420  Green
7800418  Red
7800408  Yellow

Dual Surface Deck Brush
Whatever the wet cleaning task, this multipurpose tool 
is designed for cleaning in open areas, under tables, 
counters and base boards.

y  Large 10” head

y  Durable color-coded bristles

y  More coverage area

y  Durable and effective  
for heavy-duty  
scrubbing tasks

y  Plastic block won’t 
crack, split or chip

7797709 Blue
7797895  Green
7797808  Red
7797790  Yellow

UNIQUE SIDE BRISTLES 
FOR CLEANING BASE 
BOARDS AND UNDER  
CABINETS

ADVANCED FLOOR CLEANING TOOLS



CLEANING
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Floor Squeegee
This squeegee works well with any hard-to-dry surface. Specifically 
designed for quarry tile, paver and grouted tile floors. 
y  22” plastic head

y  Non-marking, double moss foam blades

y  Engineered male thread design for Interlocking Handle

y  Extra durability 

7798832 Blue
7799317  Green
7799303  Red
7799281  Yellow

DID YOU KNOW?
The Ecolab Floor Care Tools help 
enhance safety by reducing slips  
and falls.

EFFECTIVELY  
REMOVES LIQUIDS 
FROM FLOOR  
SURFACES 
QUICKLY AND 
CLEANLY 

Corn Broom
Heavy-duty for all-purpose sweeping
y  100% all corn bristles  

y  Quickly removes debris and absorbs 
oil in the absence of wet-mop cleaning 
during peak hours

7798954 Blue
7800453  Green
7800440  Red
7800432  Yellow
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ADVANCED FLOOR CLEANING TOOLS

Why is Kitchen Floor Cleaning Important for
Employee Safety?
y Greasy kitchen floors are slippery
y Slippery floors are dangerous and can cause a slip-and-fall injury
y Industry reports suggest each slip-and-fall costs $3,000 on average

17 oz. Grease Release Mop
Grease Release mops absorb and release nearly twice the 
amount of liquids as conventional mops, which allows 
floor to dry faster and reduces labor costs. Looped and 
banded end.

y  Twice as efficient as conventional mops

y  Reduces conditions for potential slip-and-fall      
occurrences by improving floor traction

y  Lasts two to three times longer than a standard mop 
when cared for properly*

y  Minimal re-depositing of soiled liquids on floor surface

7790910  Blue
7791553 Green
7791516  Red
7791258  Yellow

Grease-Release™ Standard Mop

SUPERIOR GREASE REL    EASE ACTION

Proven to reduce conditions for 
slip, trip & fall incidents when 
used as part of an everyday 
floor cleaning program

This mop has been proven to improve floor traction significantly by absorbing 
nearly twice as much soiled liquid and also releasing more grease during each 
rinse. The yarn uses a unique blend of fibers that resist oil buildup, outlast  
cotton mop heads and reduce drying time by up to 50%.

17 oz. Looped End Mop
Designed to offer superior performance and labor 
savings. This looped-end mop head is a great value. 
7790989  Blue
7791567 Green
7791522  Red
7791280  Yellow

* Launder mop heads regularly in a laundry bag 
with detergents typically used for this purpose.  
Do not use bleach or tumble dry — air dry is  
recommended.
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CLEANING

TWO 4-GALLON  
WATER RESERVOIRS 
SEPARATE DIRTY 
WATER FROM CLEAN

DOWN-PRESS HANDLE 
OFFERS EFFICIENT 
MOP WRINGING WITH 
LITTLE WRIST DURESS

EXTENDED  
NON-MARKING 
CASTERS CONTROL 
FLOOR SHADOWING

DUAL CAVITY  
MOP BUCKETS

Dual Cavity Bucket separates the  
clean water from the dirty water. 
Molded divider keeps the cleaning 
solution separate from the soiled 
water, so that it is not reapplied 
onto the floor.

DID YOU KNOW?
Creating color-coded zones in 
your operation helps limit the 
chance of cross-contamination. 

Ecolab Dual Cavity Mop Bucket
y  Plastic injection-molded divider
y  Durable down press wringer with large opening
y  Non-marking casters control floor shadowing 

while providing a firmer, stable base
y  No removable pieces to misplace or break
y  Large capacity for big jobs
y  Heavy-duty construction

7793270 Blue
7797788  Green
7797776  Red
7794726 Yellow
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GRIDDLE CLEANING

The Ecolab Hi-Temp Tools now make cleaning hard-to-reach areas of kitchen  
equipment easier and safer. The long, 22.5” ergonomic handle with a nonslip hand-stop 
and grip ball helps keep the user at a safe distance from hot surfaces and liquids. The  
interchangeable multi-brush heads are easily removed for cleaning, replacement and 
handheld use as well. The tools are heat-resistant up to 350˚F and are designed for  
use on fryers, griddles and other kitchen equipment.

Ecolab Hi-Temp Tool Starter Kit  
Ecolab’s Hi-Temp Tool Starter Kit contains what 
you need to be on your way to cleaning fryers and 
other kitchen equipment faster, easier and safer. 
Contents include items 1 - 5:
y  One Ecolab Hi-Temp Handle
y  One Ecolab Hi-Temp Detail Brush
y  One Ecolab Hi-Temp Double-Sided Brush
y  One Ecolab Hi-Temp Pad Holder
y  One Box of Ecolab Hi-Temp Pads
1959453    

Ecolab Hi-Temp Handle
y  Hi-Temp universal handle features a quick 

release mechanism for easy removal of tool 
heads and a hanging hook for convenient 
storage

y  Ergonomic 22.5” handle designed with non-
slip hand-stop and grip ball helps keep the 
user a safe distance from hot surfaces, liq-
uids and mitigates accidents

1961549    

Hi-Temp Pad Holder
y  Flat surface makes cleaning easier, while the 

arched design maximizes tool contact  on  sur-
faces. Pad not included.

1961803    

Hi-Temp Pads
y  Box of 10 pads
y  Fitted pad works to remove buildup and is eas-

ily removed for replacement
y  Single pad can be used for multiple cleanings; 

rinse after each use
1961816   

Ecolab Hi-Temp  
Double-Sided Brush
y  Wedge-shape brush head fits well in to cor-

ners, and bristles assist in cleaning crevices
y  Top-mounted bristles, combined with the an-

gled head, help access hard-to-reach areas
1961552     

Ecolab Hi-Temp Detail Brush
y  L-shaped, thin profile allows head to fit in 

between heating tubes and coils where soils 
accumulate

y  Designed to reach tight areas in fryers (gas, 
electric, low volume oil (LOV) or traditional)

1961566     
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CLEANING

Griddle Polishing Pads
Each 4” x 5” pad is good for 10 cleanings, rinse 
after each use.   
0065324 Box of 10  

Ecolab Griddle Polishing Pad Holder 
SNAP TO IT!  With its ergonomic design, extended 
reach, and larger pad snapped securely in place, 
the Ecolab Grill Cleaning Pad Holder promotes 
grill cleanliness like never before.  The grill Clean-
ing Pad Holder reaches the front, back, sides and 
beveled edges of 2-platen and 3-platen grills.  
Lightweight, durable, and with a heat tolerance 
up to 450˚F/232˚C, the Grill Cleaning Pad Holder 
was designed with safety and efficiency in mind.
0065280    

Ecolab Griddle Squeegee 
The heat-resistant squeegee helps remove griddle 
cleaner after cleaning is completed. 
2584874  

Ensure You Have The Right Tools

Using the right tools makes the 
job much easier. 

These products help protect hands from grease and burns while providing  
better cleaning leverage. 
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ECOLAB FOODSERVICE WIPERS ARE 
SANITIZER SAFE, MACHINE WASHABLE, AND 
WILL NOT DEGRADE IN CHEMICAL SOLUTION. 

Foodservice Wipers
Towel’s textured pattern helps trap and pick up food  
particles, these color-coded 2-oz. towels are ideal for 
many kitchen applications. Box of 150.

y   Great for use with sanitizer

y  Easily rinsed for repeated use

y  Machine washable

y Fast drying

y  Color-coded for zone isolation 

7787361            White
7789201            Blue 

SANITIZING
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Ecolab Sanitizer & Detergent 6-qt. Pails
y   Ergonomic plastic handle for comfortable carrying
y   Recessed base and slanted lip for easier pouring
y   Ink does not wear off — Health Department violation! 
y   100% recyclable
y   One Year Warranty
Ecolab Sanitizer Pail 6 qt.  
2431710 
Ecolab Detergent Pail 6 qt.  
2518787

Ensure You Have The Right Tools

EASY-POUR LIP CHEMICAL-RESISTANT 
PRINT

STRONG ERGONOMIC 
HANDLE

The FDA food code states that all food contact surfaces 
should be cleaned and sanitized after every use, in between 
raw and ready-to-eat foods, and after 4 hours of use.

32 oz. Spray Bottles
3 Pack    
3438292
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Sanitizer Test Station
Proper sanitation methods help protect your business from the devastating effects of foodborne  
illness. Keeps all your sanitizer test supplies in one location. Holds four test tape dispensers and four 
vials. Test strips sold separately. 
8175731  

Sanitizer Test Strips: QT-40
Dispenser contains one 15’ roll of test paper and a 
color comparison chart. Specifically designed for 
quat 150-400 ppm Measures 0, 150, 200, 400 and 
500 ppm. Works best in non-alkaline quaternary 
ammonium sanitizing solution.
4831901

Antimicrobial Fruit and  
Vegetable Treatment Test Strip
y  Use with Ecolab Antimicrobial Fruit 

and Vegetable Treatment ONLY
y  Follow instructions on vial
y  100 strips per vial
2201420

Sanitizer Test Strips: QT-10
Dispenser contains one 15’ roll of test paper and 
a color comparison chart. Measures 0, 100, 200, 
300 and 400 ppm. Works best in non-alkaline  
quaternary ammonium sanitizing solution.
4977027

Chlorine Test Strips:  
Total 0-200ppm
Papers test for presence of total (free, 
or available, plus bound) chlorine. This 
standard test strip is used for detection 
of chlorine in solution.
4592689   

Chlorine Test Strips: 
free 0-300ppm
Measures free (available) chlorine 
between 0-300 ppm.  
Pack of 100 strips.
7370978    

SANITIZING
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SAFETY

11” X 17” LAMINATED FOOD 
SAFETY POSTERS

HIGIENE PERSONAL

PROPER GLOVE USE

20427-06-31

1. Wear gloves to help prevent contaminating
foods with bare hands

2. Change gloves frequently -especially when
switching between tasks or after 4 hours of
continuous use

3. Wash hands between glove changes

USO APROPIADO DE LOS GUANTES

Use guantes para ayudar evitar la contaminación de los alimentos
con las manos

Cambie los guantes frecuentemente, especialmente entre una
tarea y otra, y después de 4 horas de uso continuo

Lávese las manos cada vez que se cambie los guantes

FOOD SAFETY SPECIALTIES INC.

800.321.3687 • foodsafetysolutions.com
© 2010 Ecolab USA Inc. All Rights Reserved.

PERSONAL HYGIENE

Gloves:Layout 1 5/5/10  1:04 PM  Page 1

HIGIENE PERSONAL

PROPER HAND WASHING
1. Wet hands with hot water (100ºF) up to the elbow
2.Apply Soap
3. Rub hands together for 20 seconds
4.Clean under fingernails
5.Rinse thoroughly under running water
6.Dry hands using paper towels or an electric hand dryer 

ALL EMPLOYEES MUST WASH HANDS BEFORE
RETURNING TO WORK

Todos los empleados deben lavarse las
manos antes volver al trabajo

LA TÉCNICA CORRECTA PARA 
LAVARSE LAS MANOS 
1. Mojarse las manos con agua tibia hasta la altura de los codos
2.Aplicar el jabón
3. Frotarse las manos enérgicamente durante 20 segundos
4.Limpiar por debajo de las uñas
5.Enjuagarse las manos
6.Usar toallas de papel desechables o una secadora 

eléctrica para secarse las manos

FOOD SAFETY SPECIALTIES INC.

800.321.3687   •   foodsafetysolutions.com
© 2010 Ecolab USA Inc. All Rights Reserved.

PERSONAL HYGIENE

20427-07-31

PERSONAL HYGIENE

TOP TEN HABITS
OF DIRTY HANDS

20427-11-31

DIEZ HÁBITOS COMUNES DE
MANOS SUCIAS

HANDLING RAW MEAT
MANEJO DE CARNE CRUDA

RUNNING YOUR FINGERS THROUGH YOUR HAIR
PASAR LOS DEDOS POR EL CABELLO

TOUCHING AN OPEN WOUND
TOCAR UNA HERIDA ABIERTA

EATING
COMER

USING CHEMICAL CLEANING SUPPLIES
USAR SUMINISTROS QUÍMICOS DE LIMPIEZA

USING THE RESTROOM
USO DE LOS SERVICIOS HIGIÉNICOS

COUGHING
TOSER

SMOKING
FUMAR

TOUCHING ANY PART OF YOUR FACE OR MOUTH
TOCAR CUALQUIER PARTE DE LA CARA O LA BOCA

TAKING OUT THE TRASH
SACAR LA BASURA

1.

3.

5.

7.

9.

2.

4.

6.

8.

10.

FOOD SAFETY SPECIALTIES INC.

800.321.3687 • foodsafetysolutions.com
© 2010 Ecolab USA Inc. All Rights Reserved.

HIGIENE PERSONAL
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Poster Snap Frame 
Snap frame opens for easy front loading. Place poster 
into frame. Close sides on the frame around the poster. 
Now your poster is securely placed onto the wall. 
0069379             11” x 17”

0067601 0067427  0067641        

CONTROL DE TEMPERATURA

TEMPERATURE
DANGER ZONE

41ºF TO 135ºF

20427-10-31

ZONA DE PELIGRO DE TEMPERATURA

5°C - 57°C

FOOD SAFETY SPECIALTIES INC.

800.321.3687 • foodsafetysolutions.com
© 2010 Ecolab USA Inc. All Rights Reserved.

TEMPERATURE CONTROL

Temp Dangerzone:Layout 1  5/5/10  2:25 PM  Page 1

PREVENCIÓN DE CONTAMINACIÓN CRUZADA

ICE IS A FOOD

20427-08-31

Use designated ice buckets and scoops

EL HIELO ES UN ALIMENTO

Use las cubetas y cucharones designados

FOOD SAFETY SPECIALTIES INC.

800.321.3687 • foodsafetysolutions.com
© 2010 Ecolab USA Inc. All Rights Reserved.

CROSS-CONTAMINATION PREVENTION

Ice:Layout 1 5/5/10 2:27 PM Page 1

ROTACIÓN DE LOS ALIMENTOS

LABEL, DATE, ROTATE

20427-09-31

Food and ingredients removed from
their original containers must be
labeled for easy identification

ETIQUETAR, FECHAR, ROTAR

Los alimentos y los ingredientes retirados de sus
contenedores originales deben etiquetarse para
su fácil identificación

FOOD SAFETY SPECIALTIES INC.

800.321.3687 • foodsafetysolutions.com
© 2010 Ecolab USA Inc. All Rights Reserved.

FOOD ROTATION

Label-date-Rotate:Layout 1  5/5/10  2:20 PM  Page 1

CONTROL DE TEMPERATURA

PROPER COOKING
TEMPERATURES

20427-03-31

TEMPERATURAS CORRECTAS DE COCINAR

145ºF (63ºC) for 15 seconds
Seafood, Steak and Pork (whole cuts)

63ºC (145ºF) por 15 segundos
Pescado, bistec y puerco (cortes enteros)

145ºF (63ºC) for 3 minutes
Beef or Pork Roast

63ºC (145ºF) por 3 minutos
Carne para asar (res o puerco)

155ºF (68ºC) for 15 seconds
Ground meats, ground fish, eggs
for holding

68ºC (155ºF) por 15 segundos
Carne molida, pescado molido, huevos

165ºF (74ºC) for 15 seconds
Poultry, stuffed foods, microwaved TCS

74ºC (165ºF) por 15 segundos
Aves de corral, alimentos rellenos,
alimentos cocidos en horno microonda
que requieren control de tiempo y
temperatura por seguridad (TCS)

FOOD SAFETY SPECIALTIES INC.

800.321.3687 • foodsafetysolutions.com
© 2010 Ecolab USA Inc. All Rights Reserved.

TEMPERATURE CONTROL

Cooking Temps:Layout 1  5/5/10  1:14 PM  Page 1

0067468

0067623 

0067391 0067639 

PREVENCIÓN DE CONTAMINACIÓN CRUZADA

COLOR CODE

20427-02-31

HELP PREVENT FOODBORNE ILLNESS

CÓDIGO DE COLORES

AYUDE A EVITAR LAS ENFERMEDADES TRANSMITIDAS
POR LOS ALIMENTOS

FOOD SAFETY SPECIALTIES INC.

800.321.3687 • foodsafetysolutions.com
© 2010 Ecolab USA Inc. All Rights Reserved.

CROSS-CONTAMINATION PREVENTION

Color Coding:Layout 1 5/5/10 1:00 PM Page 1

PREVENCIÓN DE CONTAMINACIÓN CRUZADA

PROPER FOOD
STORAGE ORDER

20427-05-31

Ready-to-eat foods

Raw seafood

Raw whole meats

Raw ground meats

Raw poultry

ORDEN CORRECTO DE ALMACENAMIENTO
DE ALIMENTOS

Alimentos listos para comer

Pescados y mariscos

Carne entera cruda

Carne molida cruda

Carne de ave cruda

FOOD SAFETY SPECIALTIES INC.

800.321.3687 • foodsafetysolutions.com
© 2010 Ecolab USA Inc. All Rights Reserved.

CROSS-CONTAMINATION PREVENTION

FoodStorageOrder:Layout 1  5/5/10  1:23 PM  Page 1

0067571  

0111767  
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Small First Aid Kit w/Metal Case 
This kit meets the needs of common injuries in 
commercial kitchens, restaurants and fast food 
establishments. The kit has enough product to 
render first aid up to 8 people. 

0066039  
Kit includes:

2 x 6 Water Jel Burn Dressing   
Burn Ointment, 10/Box   
CPR Protector    
Povidone Iodine Wipes, 10/Box    
Blue 2” Ripflex   
Regular Ice Pack    
Tribiotic Ointment, 10/Box   
Kit Scissors   
First Aid Guide   
2 Pair Nitrile Gloves   
Blue 1 x 3” Strips, 16/Box   
Roller Bandage, 2” x 5yd   
Blue Elastic Fingertip Bandage, 25/Box   

SAFETY

THE RIGHT TO UNDERSTAND STATION  
INCLUDES THE FOLLOWING COMPONENTS:

y  Durable and stylish storage unit that is easily recognizable

y  GHS written training guide (SDS Manual) - English

y  GHS training guide - English and Spanish

y  3-Ring Poly Binder with 7 tabbed dividers for storing training,  
SDS documents and employee training log sheets

y  Anchor chain to permanently secure binder with storage unit

y  20 clear plastic sheet protectors for SDS documents

y  Wall mounting hardware

Station Size: 18” x 14.5” x 4”

Binder Size: 11.75” x 11.625” x 2”

 All employees who come in contact with chemicals are required  
to be trained on new GHS label elements and safety data sheet  
(SDS) formats

Right to Understand Station
2726517 

INCLUDES
DVD TRAINING
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SAFETY

Large First Aid Kit w/Metal Case 
Help protect your employees with this complete wall-mountable first aid kit. The kit has enough product 
to render first aid up to 50 people. Meets FDA’s Good Manufacturing guidelines and OSHA requirements. 
(State and local ordinances may vary). Does meet current ANSI/ISEA Standards. 

0066094
Kit includes:
2 x 6 Water Jel Burn Dressing (2)   
Burn Ointment., 10/Box    
3x3 Gauze pads, 25/Box    
1” x 5yd Blue Adhesive Tape    
Triangular Bandage   
Eye Dressing, 4/Box    
CPR Protector   
PVP Iodine Wipes, 10/Box    
Kit Tweezers   

3”x5yd Blue Ripflex    
Regular Ice Pack/Boxed   
Advanced Biotic Plus, 25/Box    
4oz Eyewash    
Scissors   
First Aid Handbook   
2 Pair Nitrile Gloves   
Abdominal Pad, 5” x 9”    
Hand Sanitizer, 20/Box    

25 Blue Fingercots    
Blue Fabric Knuckle Bandages, 40/Box  
Blue Fabric 1” x 3” Strip Bandages, 100/box  
Blue Fabric Fingertip Bandages, 25/Box  
7/8 x 3” Blue Elastic, 50/Box   
2” Compress, 4/Box   
Roller Bandage, 2” x 5yd  

Medium First Aid Kit w/Metal Case 
Help protect your employees with this complete 
wall-mountable first aid kit. The kit has enough 
product to render first aid up to 24 people. Meets 
FDA’s Good Manufacturing guidelines and OSHA 
requirements. (State and local ordinances may 
vary). Does meet current ANSI/ISEA Standards. 

0066070  
Kit includes:

2 x 6 Water Jel Burn Dressing (2)  
Burn Ointment, 10/Box    
3”x3” Sterile Gauze Pads, 1ea    
1” x 5yd Adhesive Tape   
Triangular Bandage    
Eye Dressing, 4/Box    
CPR Protector w/one way valve  
PVP Iodine Wipes, 10/Box    
2” Blue Ripflex   
Tribiotic Ointment, 10/Box  
4oz Eyewash   

Scissors    
First Aid Guide   
2 Pair Nitrile Gloves   
Abdominal Pad 5” x 9”  
25 Blue Finger Cots    
Blue Fabric Fingertip Bandages, 25/Box   
Blue Fabric 1” x 3” Strip Bandages, 100/box   
Blue Fabric Knuckle Bandages, 40/Box  
Regular Ice Pack/Boxed   
Roller Bandage, 2” x 5yd   
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SAFETY

 

Adhesive Bandages
5085438 Strip Bandages, Blue Fabric 1" X 3" Box of 50

5086102 Fingertip Bandages, Blue Fabric Box of 25

5085448 Knuckle Bandages, Blue Fabric Box of 40

Gauze & Wraps
5075688 Triangular Bandage Each

5081991 Roller Bandage, Sterile, 2”x 4 yd Each

5081264 Ripflex Bandage, Blue, 2" Each

5081272 Trauma Pad, Sterile, 5" x 9" Each

5085483 Finger Cots, Blue Nitrile Pack of 50

5081280 Gauze Pads, Sterile, 3" X 3" Box of 10

Burn
5075807 Burn Cream with Lidocaine Box of 25

5081298 Ecolab Burn Dressing, 4" X 4" Each

Products shaded in Gray indicate items that are required in every First Aid Kit, per the 
ANSI/ISEA standard requirements.
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Antiseptics
5085467 Antiseptic Spray Each

5071374 Hand Sanitizer Wipes Box of 25

5071424 Triple Antibiotic Ointment Box of 25

5085473 Antiseptic Wipes Box of 20

Personal Protective Equipment
5075116 Medical Exam Gloves 2 Pair (4)

5075787 CPR Mask Each

Eye
5085459 Eye Dressing with Tape Box of 2

7041461 Eye Wash – 4 fl oz Each

Miscellaneous
5071382 Scissors & Forceps Kit 1 of each

5075793 Cold Pack Each

5085420 First Aid Guide Each

5071398 Adhesive Tape – 5 yd Each

Products shaded in Gray indicate items that are required in every First Aid Kit, per the 
ANSI/ISEA standard requirements.
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Deluxe Eyewash Kit
This supplemental eyewash equipment is designed 
to be used only in conjunction with properly  
installed, plumbed or self-contained emergency  
eyewash equipment and not by itself.

4977583

Eyewash Refill 32 Oz.
4977571         Pack of 2

ECOLAB SPILLPRO ABSORBENT KIT
Includes dustpan, broom, rack and sign. Does not 
include SpillPro absorbent.
3614284 

ECOLAB SPILLPRO DUST PAN
3614256 

ECOLAB SPILLPRO BROOM
3614241 

ECOLAB SPILLPRO WALL RACK
3614260 

ECOLAB SPILLPRO WALL SIGN
3614270

ECOLAB SPILLPRO ALL PURPOSE 
ABSORBENT
3614231

ECOLAB BIOHAZARD  
RESPONSE SPILL KIT 
y  Ensures quick, easy cleanup of biohazards and 

OPIM*
y  Compliant with Health Department regulations
y  All-in-One mountable kit
y  Two spill kit packs in each kit 
y  Includes TB Disinfectant Cleaner** 
6197673 
 
*Other Potentially Infectious Material examples; blood, 
amniotic fluid and bodily fluid with visible blood
** EPA Registered disinfectant effective against Feline 

calicivirus (surrogate for Norovirus/ 
Norwalk virus)

SAFETY



The DuraLoc Lobby Broom’s  
replaceable head helps you  

maintain a clean facility without  
replacing the entire broom.

See Page 40

Ergonomic  
Handle

Dual purpose  
hanging system

Fits in DuraLoc 
Tool Holder and 
Hangers. 

7041806
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NEW KEYSTONE 
FOOD ROTATION LABELS
Quality Keystone labels available in Dissolvable  
and Plastic Removable adhesives.

SEE PAGE 13 FOR DETAILS
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