
FS Complete is a ready-to-use one-step 
disinfectant, food contact sanitizer, non-
food contact sanitizer, cleaner and 
deodorizer. No rinse is required even on 
food contact surfaces. FS Complete can 
help reduce cross-contamination 
between treated surfaces. Deodorizes 
by killing microorganisms that cause 
offensive odors. Safe to use where 
children may put non-porous items in 
their mouths. For use on non-porous 
surfaces and items only. 
 

Saves labor: 
FS Complete is not only a disinfectant, 
but a cleaner as well. Using one product 
instead of two saves labor and reduces 
inventory. Saves time since no mixing is 
necessary.  
 

Deodorizes: 
Deodorizes by killing microorganisms 
that cause offensive odors, enhancing 
the image of a facility. 
 

Easy to use: 
FS Complete requires no handling of 
concentrate and mixing is as easy a 
dropping a cartridge into the special 
spray bottle and screwing on the 
sprayer.  Workers never come into 
contact with corrosive or irritating  
concentrates. Pre-labeled quart bottles 
satisfy OSHA requirements for 

secondary bottle label requirements. FS 
Complete is safe to use on nearly any 
hard surface making it very versatile. It 
may be used on most Metals, including 
Stainless Steel, Hard Plastic, Vinyl, 
Rubber, Bathroom Fixtures, Glazed 
Porcelain, Dining Tables and Varnished 
Wood. For use by schools, childcare 
centers, nursing homes, cafeterias, 
restaurants, and offices. 
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FS COMPLETE™ 
READY TO USE DISINFECTANT / SANITIZER 
 

• Effective against SARS-CoV-2 in 1 minute, Human Norovirus in 4 
minutes, Listeria monocytogenes in 4 minutes 

• No Rinse Required Food Contact Surface Sanitizer 
• Destroys 99.9% of Bacteria 
• No concentrate handling or measuring 
• Cleans, disinfects & sanitizes in one step 



 
Directions: 
Apply to the surface using the spray bottle so 
as to thoroughly wet the surface.  For 
complete disinfection/sanitization the surface 
must remain wet for the dwell times indicated 
below. 
 

KILL CLAIMS & DWELL TIME 
 

Bactericidal Claims: 
Pseudomonas aeruginosa   ........... 4 Minutes 
Salmonella enterica  ...................... 4 Minutes 
Staphylococcus aureus  ................ 4 Minutes 
Campylobacter jejuni  .................... 4 Minutes 
Klebsiella pneumoniae  ................. 4 Minutes 
Listeria monocytogenes  ............... 4 Minutes 
Shigella sonnei  ............................  4 Minutes 
Yersinia enterocolitica  .................  4 Minutes 
Vibrio cholera  ............................... 4 Minutes 
 

Virucidal Claims: 
*HIV-1 {AIDS Virus} ....................... 4 Minutes 
*Human Norovirus  ........................ 4 Minutes 
*SARS-Related Corona- 
    virus 2 {SARS-CoV-2}  .......... 60 Seconds 
 

Food Contact Sanitization 
Bacteria 
Escherichia Coli  ....................... 60 Seconds 
Staphylococcus aureus  ............ 60 Seconds 
 

Non-food Contact Sanitization 
Bacteria 
Enterobacter aerogenes ................... 15 Seconds 
Staphylococcus aureus  ................... 15 Seconds 
 

Product Data: 
Color:   Dye-Free 
Fragrance:  ..........................  Fragrance-Free 
pH Concentrate: ............................. 9.5 ± 0.5 
pH Ready-to-Use:  ......................... 7.0 ± 0.5 
V.O.C.:  ..................................................  0% 
EPA Registration. No.:  .......  6836-446-6186 
SDS Number:  .............................. DMN0618 
 

FS Complete is registered with the following 
states and may be used only in these states. 
 

Indiana, Kentucky, Michigan, Ohio, 
Pennsylvania and West Virginia. 
 
Packaging: 
FS Complete is packaged as a combo-pack of 
four labeled spray bottles with sprayers and 
12 disinfectant cartridges per box. Refill 
disinfectant cartridges are available in a box 

of 24. Extra bottles with sprayers are also 
available. The cartridges only work in the 
special spray bottle. All packaging is 
recyclable. 
 

DIETARY CHEMICAL PRODUCT LINE 
 
DISH MACHINE PRODUCTS 
 

 DMD 355™ - Dish Machine Detergent 
 MRA 400™ - Dish Machine Rinse 
 Sanitizer ES - Dish Machine Sanitizer 
 DMD 200™ - Dish Machine Detergent 
 
3 COMPARTMENT SINK AND CLEAN-IN-
PLACE 
 

 Da-Clean™ Ultra - Enzyme Pot & Pan  
 Detergent 
 Lark Pot & Pan Detergent 
 Q-San™ - Quaternary Food Grade  
 Sanitizer 
 Da-Clean™ A.P.C. - Enzyme Equipment, 

Wall & Floor Cleaner 
 
OTHER CLEANERS 
 

 FS Complete - No-rinse Food Contact  
 Surface Sanitizer 
 C.P.S. 100™ - Silverware Presoak 
 Heat-Wave™ - Freezer and Locker 
 Cleaner 
 Cut Above - Cutting Board & Block 

Cleaner 
 Daco® Delimer - Dish Machine Delimer 
 Foam-Chlor - Chlorinated Foaming  
 Cleaner 
 Prime 10 - Floor Cleaner 
 Smokehouse Cleaner 
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