
Model DIS-209
Case: 4x1 gallon/case

Weight: 9 lbs

Shipping Weight: 38 lbs

Product size: �6x6x12" (approx.)

Carton size: �13x13x13"

E.P.A. Reg. No. 10324-117-507 

E.P.A. Est. No. 507-NV-01

Kills bacteria and viruses.*  
Concentrated. Easy to use. Fragrance-free. 
TIMSEN CORONA QUAT Is for use as a disinfectant on hard, non-porous, non-food contact surfaces 
and as a sanitizer on dishes, glassware and utensils, public eating places, dairy processing 
equipment, and food processing equipment.
This product cleans, disinfects, and deodorizes hard, non-porous surfaces by killing many odor-causing 
microorganisms and leaving surfaces smelling fresh and clean. It is an economical concentrate 
that can be used with a mop and bucket, trigger sprayers, sponge, or by soaking. Also for use with 
ultrasonic cleaning units and fogging devices.

Cleans and deodorizes carpet.
TIMSEN CORONA QUAT can be used to clean carpets in industrial, institutional, commercial and 
residential areas such as homes, motel and hotel chains, nursing homes, schools, and hospitals.  
For portable extraction units, truck mounted extraction machines and rotary floor machines.

Disinfects, sanitizes, and deodorizes laundry.
This product is a concentrated formulation designed for use in commercial, institutional, and industrial 
laundry operations. Used as directed, this product provides effective residual bacteriostatic properties 
for laundered items such as diapers, hospital and institutional linens, and athletic apparel.

Use for control of small flies.
TIMSEN CORONA QUAT is effective for the control of small flies on non-food contact surfaces such as 
floors, walls, drains, countertops, metal surfaces, painted surfaces, glazed porcelain, glazed tile, glass, 
chrome, rubber, and plastic in restaurants, kitchens, dishwashing areas, and bar and wait station areas.

A multi-purpose cleaner, deodorizer, and disinfectant.
FOR USE IN
	■ Hotels, motels, restaurants, bars, bakeries, kitchens, cafeterias, institutional kitchens, catering
	■ Cruise ships, airplanes, trains, taxis, buses, and public transportation
	■ Breweries, wineries, canneries, federally inspected meat and poultry plants, food processing plants
	■ EMS & fire facilities, ambulances, emergency vehicles, police stations and police cars
	■ Municipal government buildings, public facilities, jails and correctional institutions
	■ Schools, colleges, dormitories, classrooms, day care centers
	■ Commercial, retail and wholesale establishments, factories, office buildings, supermarkets
	■ Hospitals, nursing homes, medical and dental offices and clinics, laboratories
	■ Sports arenas, performance/theater centers, recreational facilities
	■ Health clubs, gyms, locker rooms, spas, hair/nail/pedicure salons, barber/beauty shops
	■ Veterinary clinics, zoos, animal laboratories, kennels, pet shops, livestock farms

Will not harm most surfaces.
FOR USE ON
	■ Dishes, glassware, silverware, cooking utensils, 

Tupperware®, plastic and other non-porous cutting boards
	■ Kitchen equipment such as food processors, blenders, 

appliances, ice machines, Slurpee® machines, refrigerated 
storage and display equipment, and refrigerator bins used 
for meat, vegetables, fruit and eggs

	■ Finished floors, sealed stone, glazed tile
	■ Metal, chrome and stainless steel
	■ Windows, mirrors and glass surfaces
	■ Painted woodwork and painted surfaces, washable walls
	■ Vinyl and plastic upholstery, Crypton® barrier fabric
	■ Counters, shelves, tables, chairs, bed frames, sinks,  

shower stalls, tubs, toilets, urinals, trash cans
	■ Beer fermentation, citrus processing equipment, wine processing equipment and holding tanks
	■ Highchairs, diaper changing stations, infant bassinets/cribs/warmers/incubators/care equipment, 

playground equipment, and large inflatable, non-porous plastic and rubber structures
	■ Kennel runs, cages, kennel/cage floors, conductive flooring, examination tables, veterinary x-ray 

tables, loading platforms, animal equipment, meat packing plant surfaces
	■ Hospital beds, bedpans, gurneys, MRI tables, CAT tables, x-ray tables, examination tables, 

scales, paddles, wheelchairs, hard, non-porous surfaces of cervical collars and neck braces, 
spine backboards, stretchers, operating room lights, operating tables, dental chairs/countertops, 
ambulance equipment/surfaces, medical equipment surfaces (This product is not for use on 
medical device surfaces.)

	■ Exhaust fans, coils and drain pans of air conditioning, 
refrigeration equipment, heat pumps

	■ Hair clippers, cutting implements,  
plastic rollers, washable nail files,  
tanning spas/beds, footbath surfaces

	■ Athletic mats and exercise equipment
	■ Automobile interiors
	■ And other hard, non-porous surfaces

It is a violation of Federal law to use this product in  
a manner inconsistent with its labeling. Please 
read entire label and use strictly in accordance with 
precautionary statements and directions.

TIMSEN
CORONA QUAT 

A PROVEN DISINFECTANT, CLEANER, 
SANITIZER, MILDEWSTAT, AND VIRUCIDE*

SPECIFICATIONS

COVID
19

COVID-19 IS CAUSED BY SARS-COV2. 
TIMSEN CORONA QUAT kills similar viruses and therefore 
can be used against SARS-CoV2 when used in accordance 

with the directions for use against Norovirus (Feline 
Calicivirus) on hard, nonporous surfaces. Refer to the CDC 

website at https://www.cdc.gov/coronavirus/2019-ncov/index.html for 
additional information.
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USE DILUTION CONTACT TIME
For Hospital or Medical Environment Disinfectant claims 1.2 oz./2 gal. water 10 minutes

For General or Broad Spectrum Disinfectant claims 1.2 oz./2 gal. water 10 minutes

For Public Health Virucidal* claims 1.2 oz./2 gal. water 10 minutes

For Norovirus claims 3.0 oz./2 gal. water 10 minutes

For Hepatitis B Virus and Hepatitis C Virus claims 4.5 oz./2 gal. water 10 minutes

For Animal Virucidal* claims 1.2 oz./2 gal. water 10 minutes

For Non-Food Contact Surface Sanitizing claims 1.2 oz./2 gal. water 3 minutes

For Food Contact Surface Sanitizing claims at 150 ppm 0.75 oz./4 gal. water 1 minute

For Food Contact Surface Sanitizing claims at 200 ppm 1 oz./4 gal. water 1 minute

For Food Contact Surface Sanitizing claims at 400 ppm 2 oz./4 gal. water 1 minute

For Laundry Bacteriostatic claims 10 oz./100 lbs. of dry fabric 5 minutes

For Laundry Presoak Disinfection claims 35 oz./100 lbs. of dry fabric 10 minutes

For Laundry Presoak Sanitization claims 35 oz./100 lbs. of dry fabric 3 minutes

For Mold and Mildew claims 1.2 oz./2 gal. water Up to 7 days

FOOD CONTACT SURFACE SANITIZING DILUTION TABLE FOR FOOD CONTACT SURFACES, PUBLIC EATING PLACES, 
DAIRY PROCESSING EQUIPMENT, FOOD PROCESSING EQUIPMENT, AND UTENSILS
To prepare a 150, 200, 300 or 400 ppm active solution use the following dilution table. Prepare the correct dilution rate based upon  
the appropriate use site.

ACTIVE SOLUTION 1 GAL. 4 GAL. 10 GAL. 20 GAL.
150 ppm 0.20 oz. 0.75 oz. 2.0 oz. 4.0 oz.

200 ppm 0.25 oz. 1.0 oz. 2.5 oz. 5.0 oz.

300 ppm 0.38 oz. 1.5 oz. 3.8 oz. 7.5 oz.

400 ppm 0.50 oz. 2.0 oz. 5.0 oz. 10.0 oz.

FOR USE IN SMALL COMMERCIAL WASHING MACHINES
Use the chart below to determine the equivalent use dilution per wash load for use as a laundry 
presoak disinfectant in small commercial washing machines. This is based on 5 parts water  
to 1 part laundry.

FOR USE IN CONSUMER OR HOUSEHOLD TYPE WASHING MACHINES
Use the chart below to determine the equivalent use dilution per wash load for use as a laundry 
presoak sanitizer in consumer or household type washing machines. This is based on 5 parts water 
to 1 part laundry.

WASHER CAPACITY
(LBS. DRY LAUNDRY) OZ. PER WASH LOAD

25 9.0

50 17.5

75 26.0

WASHER CAPACITY
(LBS. DRY LAUNDRY) OZ. PER WASH LOAD

5 or less 1.8

6 - 10 3.5

11 - 20 7.0

TIMSEN CORONA QUAT Dilution Tables
PLEASE READ ENTIRE LABEL AND USE STRICTLY IN ACCORDANCE WITH PRECAUTIONARY STATEMENTS AND DIRECTIONS.

Concentrated. Economy Size. 
	■ Makes 213 gallons of General or Broad Spectrum Disinfectant.
	■ Makes 512 gallons of Food Contact Surface Sanitizer at 200ppm.
	■ Makes 256 gallons of Food Contact Surface Sanitizer at 400ppm.

*When used in accordance with product labeling. Kills Burkholderia cepacia, Campylobacter jejuni, Corynebacterium ammoniagenes, Enterococcus faecalis Vancomycin Resistant (VRE), Escherichia coli O157:H7, Klebsiella pneumoniae, 
Listeria monocytogenes, Pseudomonas aeruginosa, Rhodococcus equi, Salmonella enterica, Salmonella enterica serovar typhimurium, Salmonella typhi, Staphylococcus aureus, Staphylococcus aureus Community Associated Methicillin 
Resistant (CA MRSA), Staphylococcus aureus Methicillin Resistant (MRSA), Streptococcus equi. Kills Avian Influenza A (H5N1) Virus, Herpes Simplex Type 1 Virus, Herpes Simplex Type 2 Virus, Human Coronavirus, Human Immunodeficiency 
Virus Type 1‡ (HIV-1) (AIDS Virus), Influenza A (H1N1) Virus, Influenza A2/Hong Kong Virus (H3N2), Vaccinia Virus, **Norovirus (Norwalk-like Virus) (Feline Calicivirus), ***Hepatitis B Virus (HBV), ***Hepatitis C Virus (HCV),  
Canine Coronavirus, Canine Distemper Virus, Equine Herpes Virus Type 1, Infectious Bovine Rhinotracheitis Virus, Infectious Laryngotracheitis Virus, Newcastle Disease Virus, Porcine Reproductive and Respiratory Syndrome Virus,  
Porcine Rotavirus, Pseudorabies Virus, Transmissible Gastroenteritis Virus. ‡See product label for specific contact times.
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