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Shurguard Plus 
EPA Reg. No. 1839-86-7546         EPA Est. No. 7546-WI-01Reference Sheet

Read the label affixed to the container for this product before applying. Use of this product according to the reference sheet is subject to the use 
precautions and limitations imposed by the label affixed to the container for Shurguard Plus. For use in hospitals, nursing homes, hotels, food service 
establishments, restaurants and bars where disinfection, sanitization and deodorization is of prime importance. When used as directed, this product 
is formulated to disinfect hard, non-porous, inanimate environmental surfaces: floors, walls, glazed porcelain, glazed ceramic tile, plastic surfaces, 
bathrooms cabinets, tables and chairs. Effective against the following pathogens:

ADDITIONAL DIRECTIONS FOR USE:
It is a violation of Federal Law to use this product in a manner inconsistent with its labeling. Labeling must be in the possession of the user at the time 
of using the product. See container label for FIRST AID and PRECAUTIONARY STATEMENTS and complete DIRECTIONS for USE before applying. Use of 
this product is subject to the precautions and limitations imposed by the label affixed to the container for this product. 
NON-FOOD CONTACT SURFACE SANITIZATION DIRECTIONS:
Sanitization will occur only on pre-cleaned surfaces. The sanitizer use solution can be applied to pre-cleaned, hard, inanimate, non-porous surfaces with 
a cloth, sponge, mop, sprayer or by flooding or immersion. For sprayer applications, use a coarse pump or trigger sprayer. Spray 6-9 inches from the 
surface. Rub with brush, sponge or cloth. Do not breathe spray. NOTE: With spray applications, cover or remove all food products.
Treated surfaces must remain wet to 30 seconds and allowed to air dry.
Non-Acid Toilet Bowl and Urinal Disinfectant Directions: Remove heavy soil prior to disinfecting. Empty toilet bowl or urinal and apply a use-solution 
of 3.5 oz. per 5 gal of water to exposed surfaces including under the rim with a cloth, mop, sponge or hand pump trigger sprayer. Brush or swab 
thoroughly, then allow to remain wet for 10 minutes and flush.
To Disinfect Food Processing Premises:  Floors, walls, and storage areas, add 3 ounces of this product per 5 gallons of water. For heavily soiled areas, 
a pre-cleaning step is required. Apply solution with a mop, cloth, sponge or hand pump trigger sprayer so as to wet all surfaces thoroughly. Allow to 
remain wet for 10 minutes, then remove excess liquid. Before using this product, food products and packaging materials must be removed from the 
area or carefully protected. After use, all surfaces in the area must be thoroughly rinsed with potable water.
Veterinary clinics/animal life science laboratory/pet shop/ kennels/breeding and grooming establishments/tack shops Disinfection Directions:  For 
cleaning and disinfection of the following hard, non-porous surfaces: equipment not used for animal food or water, utensils, instruments, cages, 
kennels, stables and catteries. Remove all animals and feeds from premises, animal transportation vehicles, crates, etc. Remove all litter, droppings 
and manure from floors, walls and surfaces of facilities occupied or traversed by animals. Thoroughly clean all surfaces with a compatible soap or 
detergent and rinse with potable water. Saturate all hard, non-porous surfaces with a use-solution of 3.5 oz of this product per 5 gal of water for 10 
minutes minimum. Ventilate buildings and other closed spaces. Do not house animals or employ equipment until treatment has been absorbed, set or 
dried. Scrub all treated feed racks, automatic feeders, waterers and other equipment that dispenses food or water with a compatible soap or detergent 
and thoroughly rinse with potable water before reuse. 
Drain Cleaning: For cleaning drains, dilute 1.25 oz per 1 gal of water. Pour solution down drain begin sure to coat all sides of drainpipe. Allow all treated 
surfaces exposed to solution to air dry.
Sanitization of Beverage Dispensing Equipment: Wash equipment with a compatible detergent and rinse with potable water prior to sanitizing. Fill 
equipment with a use solution of 0.25 - 0.5 oz of this product per gal of water. Allow use solution to remain in equipment for at least 60 seconds. Drain 
thoroughly and allow to air dry before reuse. Do not rinse with potable water.

SKU 4/1 gal. (057602), 2/1 gal. (3296548), 5 gal. pail (3296521) and 55 gal. drum (073157)

Listeria monocytogenes 
Pseudomonas aeruginosa 
Salmonella enteritica 
Staphylococcus aureus 

Vancomycin intermediate 	    
resistant Staphylococcus 	    
aureus (VISA) 
Yersinia enterocolitica
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Klebsiella pneumoniae
Listeria monocytogenes 
Staphylococcus aureusN
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TS n-Alkyl (C14 60%, C16 30%, C12 5%, C18 5%) dimethyl benzyl 		
   ammonium ...........................................................................5.0% 
n-Alkyl (C12 68%, C14 32%) dimethyl ethylbenzyl ammonium 	
   chloride .................................................................................5.0% 
INERT INGREDIENTS: ........................................................... 90.0% 
TOTAL: .................................................................................100.0%

*Avian Influenza A/Turkey/ 		
   Wisconsin
*Bovine Viral Diarrhea virus 		
   (BVDV)

*Newcastle Disease virus
*Procine Respiratory & 		
   Reproductive Syndrome virus 	
   (PRRSV)A
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*Adenovirus Type 5
*Hepatitis B virus (HBV)
*Hepatitis C virus (HCV)
*Herpes Simplex virus Type 1
*Human coronavirus
*HIV-1 (AIDS virus)
*Human Influenza
*Influenza A virus (H7N9)

*Influenza AX  
   (Japan 305/57)
*Laryngotracheitis virus
*Pandemic 2009 H1N1  	    	
   Influenza A virus
*SARS Associated Coronavirus
*Vaccinia virusV
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General Disinfection-3 oz. per 5 gallons of water 
Hospital Disinfection – 3.5 oz. per 5 gallons of water
Virucidal* Activity – 3.5 oz. per 5 gallons of water 
Mildewstat – 3 oz. per 5 gallons of water 
Non-Food Contact (NFC) Sanitization – 0.25 oz. per 1 gallon of 
water 
Food Contact Sanitization – 0.25 - 0.5 oz per 1 gal of water  		
   (200-400 ppm active)

Campylobacter jejuni  
Escherichia coli 
Escherichia coli O157:H7 
Klebsiella penumoniae 
Listeria monocytogenes 
Methicillin resistant
   Staphylococcus aureus 		
   (MRSA) 

Salmonella typhi 
Shigella sonnei
Staphylococcus aureua
Vancomycin resistant 
Enterococcus faecalis (VRE)
Vibrio cholera
Yersinia enterococlitica

FO
O

D
 C

O
N

TA
CT

 
SA

N
IT

IZ
AT

IO
N

KEEP OUT OF REACH OF CHILDREN       
DANGER


