
NovaSan is a ready-to-use quat sanitizer that cleans, disinfects, and deodorizes hard, non-
porous, non-food contact surfaces with no rinsing required. NovaSan is a broad-spectrum, 
hard non-porous surface disinfectant that has been shown to be effective against SARS-CoV-2 
(COVID-19 virus). 

NOVASAN
Effective, ready-to-use sanitizer

NovaSan cleans without bleaching by removing dirt, grime and food soils in food preparation and processing 
areas, non-food contact kitchen surfaces and food preparation areas. 

LASTING PROTECTION
 ⊲ Kills SARS-CoV-2 (COVID-19 virus) in 1 minute.

 ⊲ All-in-one product includes cleaner, disinfectant, 
non-food contact sanitizer, deodorizer, fungicide, 
mildewstat, and virucide in the same application. 

SAFE, EASY AND READY TO USE
 ⊲ Ready to use means a safer product for sanitors with 

no need to mix, handle or dilute before application. 
Just point and spray.

 ⊲ No chance for dilution error means your 
documentation will be consistent and easier with a 
one-size-fits-all model of application.
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VIRUSES EFFICACY TIME

Influenza A 10 minutes

Hepatitis A 10 minutes

Herpes Simplex 10 minutes

Human Coronavirus 10 minutes

Respiratory Syncytial 10 minutes

SARS-CoV-2 (COVID-19) 1 minute

BACTERIA EFFICACY TIME

Campylobacter jejuni. 10 minutes

Escherichia coli. 10 minutes

Escherichia coli O157:H7. 10 minutes

Listeria monocytogenes. 10 minutes

Pseudomonas aeruginosa. 10 minutes

Salmonella enterica. 10 minutes

Salmonella enterica Paratyphi B. 10 minutes

Staphylococcus aureus. 10 minutes

Klebsiella aerogenes. 3 minutes

Klebsiella pneumoniae. 3 minutes

Staphylococcus aureus. 3 minutes

FUNGUS/MILDEW EFFICACY TIME

Candida albicans. 10 minutes

Trichophyton interdigitale. 10 minutes

Aspergillus niger. Controlled 7 days

NovaSan was tested, and shows efficacy against, the 
microorganisms listed below:

EPA Reg. No. 10324-85-63679

ABOUT SAFE FOODS CHEMICAL INNOVATIONS
Safe Foods Chemical Innovations is a division of 
PSSI Food Safety Solutions and offers superior 
chemical solutions, intervention processing aids, 
innovative equipment, and real-time analytics 
software to food processing partners around the 
world. Together with PSSI’s contract sanitation 
services and pest prevention, they work cohesively 
to provide a unified, total protection approach to 
food safety, supporting more than 725 partner 
plants every day. PSSI’s team of more than 16,500 
skilled food sanitors, microbiologists, technical 
experts, engineers and safety specialists are 
committed to protecting people and brands by 
keeping USDA, FDA and CFIA processing facilities 
clean, safe and audit-ready. The PSSI team works 
hand-in-hand with every partner to develop 
customized, comprehensive programs for smarter 
and more efficient employee and food safety.
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