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Horning's Quat Plu:, IS Cl hl(lh!y 0ff('c11'/I' D':;lnll'cLtnt, ScHlltller. 

Oeodol i7er designed fOI the HOIl1!:.', F;H m, 0,WY. Hosplldls, and 
Institutions, Horning's Qu,lI Plus contillns il highly effective dual 

quaternary, When used as directed. Hornlng's Qual Plus is effec
tive agalflst PS!:uJorllonas aeruglnosa FJRD-10, If used as di

r(:cted en food eoulprnf'r't or food contact ilerns. a Pot3ble Water 
fiJnse is not reqUired, 

See Rlqht Side P;w(,1 lor liSt" d1rl'ctlons, 

DANGER 

Kef'p Cut uf R"--t.1cfl of Ch;lcJlf"n, Do rot qet In ('yes, SKin or on 

clothing, MdY Clue,!, I'ye dc1n!'lq(~. Causes skin Ir ri t3tlon In case 
of contZlct V;dS~1 in:n~pdlatcly vvlth p!l~nty ,:;! '.v~lkr For t'Yl~S get 
'T18dlca l attnntiorl, Ha'!nfu! If SW;j:IC'.,Cd 

FIRST AID 

It sW<Jllowcri, dIll''"' n"lk PCJCl '.vrrtc's. ,Wid! [, SOltltlOIl or if thesf:' 
are not aval :lble, (l'lnk iiHgi-' qUdlltilI P ,-; (If v.'ater Cllil d prlYSICldll 

HORNINC;'S 

QUAT PLUS 
DISI NFECTANT, SAN ITllER· DEODORI ZE R 
ACTIVE INGREDIENTS: 

n-;likyI1600o C" .'30°" c: . S"" C,., 5°D C ,,,I 11,me'hyl l) "';,' ,,'"1'1(1';::;11 I' 11'I'j(,:. 5"0 
n -a I k Y i 1.6 8 0 Co C;, J~) ~ 0 C,,' -:j '111' t h '/1 C,! t1 Y ; tl (, n! . : i m '11 , ", , I'! I) rid. ~ ,. 50 c 

INERT INGREDIENTS ',0"" 

Horning's Qual Plus is a concentrate and should be diluted before using. 

NET CONTENTS ONE GALLON I f'A Hf'q ~~, :)q~) , , 

DANGER: Keep Out of Reach of Children. See other 
precautionary statements on side panel. 

Household: For sanitIZIng 
Garbilge Palls, Sink Tops 
Apply solution With mop or 
to 4 galluns of water, D:Slr,! 
of water. The dISlnfe,=t:llg dd 
choieraesuis on en'lIorr:men1 

i 

H')spitals: f'ur r'oors Wellls, 
Rooms. use HUI'linq:. Quat F 
level Horni'1g sQuat ;:;,,:, w· 
PRO,10. 

Food Processing Equipment, 
eq.Jlpment d1ld food c.t"r";::,, 
of water tJ provldt:: ;J(J(J ppm 
Potable Water Rlr-s('c reyJi 

Dairies: -:-0 r,,~:Tl:t'L" ca:ly ~ 
:t U'ougrIIY, ~ li!~'l ,!PP I Sdrit 

~ IUS to 4 q'II'i":~ ,_,f ,\,;',:r [: 

is reqLJ red, f ul: ,'''' Il"_,,,T''1lE 

Cold Disinfection: t-ur dls:"f4 
b,lrber tc)("~' and c:"I'!dl eq~ 
( ufltair,ing 1',? (',J:", I,'" h,)["i 

Restaur.:m\ and Bar Rrnse: I 
WllS r1 'N!!h ~".)J,J ')' ~.',nttr~l~t4 
~.Jrllt'l.ng SU!utllJ~1 ('I)·t 1: rl ln 

',VJter. 

,-- ... ~- .... - .. - ..... 
, '\ "', .... ..., 

i'", '- \.., ~ 

I / /) 
/

'1 N ,. I, - ' • 

• "1'>1[;"'1,' :"~ 
• I I 1,- ' t 
r ~ 

I ,', l..... . 

• ~ -'n:.' :;;n-ca ...... --, -- ----, 



nipctimt, Silnitllf-r, 
airy, Hospil;lls, ;md 
lighly t:ifectlve nu.,1 
; Quat Plus IS effec, 
- 1 0, If use d <I S d I
ns, i1 Potable W Liter 

!ctions, 

Iti l'YPS, SKin or 011 

in II ~;tation In rast' 
W;;~!" r:y ~'V','~~ qC't 

ter C,: ,I f"'F,I(ldfl, 

HORNINCi'S 

QUAT PLUS 
OISI NFECTANT, SAN ITIZER· DEODORIZE R 
ACTIVE INGREDIENTS: 

n-alk y"! r6000 c: c 30 n
,; C. 5(~c, C': 5'"'0 C ~.i dlmp~hy: t:P':i",f ~dnrrl('~1:v:r (:~·:r:lr~rjt·~~ 

n',llkyl (68°0 C'l, J~)~o C,,' d m.,thyl r.,:ti:(hr~nl" ;lm'Tl ,'1' ,P, ;'tl!()r,rjps 
INERT INGREDIENTS 

Horning's Quat Plus is a concentrate and should be diluted before using. 

NET CONTENTS ONE GALLON Lf'A Rcq Nn :"14:' :.1 

DANGER: Keep Out of Reach of Children. See other 
precautionary statements on side panel. 

USE DIRECTIONS 
Hou&ehold: For S3nltlzinq dnd disinfecting Sch(J(Jls H;1rT18S L "I ~"r fh, ,nt', 
Garbage Palls, Sinii Top'; Currldors Classroums OfficI's .lnrJ H,",II'lUn1', 

Apply solution With mop elf clott) S<l'lltIlC V1lttl 1 oCJncc Horflll1~ ;, 'j,):11 Plus 
to 4 gallons of WiJtur, D:~lrlfe..:t wltn 3)urices HCtrnlng s U~dt P;u~ 'I) ~ ',1,'"1 1''' 

of water. The diSinfecting dilution Kids Std;)n,I,j( ,,)( CV3 aurr:us all 1 ,-"lim'ne l l.l 
choleraesuis on erl',iornmemal surfJce~, 

Hospitals: r-or Fieer:. WiJlis ~),'-k, 1 of]:' ~)d'r'aqe Pa,lji 1"il'p1Ir;"8S. ;,nd Rest 
Room'>. usp. Hornlr,i~ Quat PiuS at 3' ... 'unC;1:S pC" 5 qai! • .1"" r)tNater, .. \t tl1i~ 
level Horning's Quat P!iJ~, wil: be e"'.'r:tIV!' ,"]g;Jlnst P~,e'jdu"'Jmas il·.:!'U~~",,)sa 
PRu-10. 

Food Processing Equipment: ~';)~ ';al"tl/io\ .~.~ u! P'"'' il;allHl f,)r)ri ~r'Jless,"q 
eq.Jlpment and food Ukn';lir, dli"te 1 ',L;n"e H,'r1'n~ s ::::,L1l Pi"" pt'r 4 q311n'lS 
of water tJ provide 200 ppm ,)1 dC'''''' qu"rt1:r~~JrJ !\I thr~, IE,.!,I No Term,,).!; 
Potable Water R'nsC' IS re'-lui~ed 

Dairies: ':0 S.1ni!Iz,; dairy eq,,;pM8n! tl"',! ':L'.:Jil "c,rj 1 ''--,' ;"e (:quipr1ent 
'1'.orOJghiy, Theil app:y, sar,;tizlng ~o',,:lon cr,llt.:JlnIP'l ' "ul ,~I' '~,;r, ,ng's Q,j3t 
~';us to 4 g.1lio'1S 0' .... a!f:r :2GO ppm), !\\ ~Ilr~, 't,VC''''~' F'd;It','C Wel'er R,n:-c 
IS requ red, Fol.·'.'/. rccommcr:d,ltlvn:, of IJ\,.;tI H','d l :'. BO,j"j 

Cold Disinfection: Fur dls,:'fpc.t.c'n ,.f p r r:v,';lI'''Y ell ,ni,J '.JIgical irl,,~ru"1C111s 
odrber 10[,ls and dental equ,pn",r'. '. In'f)iy' :,ul;'llt:' ll' lis'lurnents to sc ',;tJ(''' 
conWir,lng 1',] OUIILC" HJrnlr'fj:, \.IcLt! '-',liS pel qd !';" 0 1 ".ater 

Restaurant and Bar Rinse; n;<~<lf:'; ,;:.1':8'" ,HP ';I;"":''''dle, ::'j()~ Ii;J 'il,"nSI" 

waSh With :,ua~ ur synlhp\lc l!,IPI~'':I::, r,ns€: Itl"il'IJg',y d'1d Im:ners" II' d 
~3nltlllno sulUtluli C(J;l\.llr1l1lg 1 . ;1'"" h;'rll.ngs 'JU;lt DIl,::; I,J 4 93110lls of 
water. 
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