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SANI PROFESSIONAL™ PRODUCTS

REORDER # PRODUCT DESCRIPTION WIPE SIZE PACKING

P43572 Sani ProfessionalTM Brand Sani-Hands® – 150 wipes/canister 6" x 6.75" 12 canisters/case
P92084 Sani ProfessionalTM Brand Sani-Hands® – 300 wipes/canister 7.5" x 5.375" 6 canisters/case
D43800 Sani ProfessionalTM Brand Sani-Hands® – Boxed Packets; 100 packets/box 5" x 8" 10 boxes/case
P97584 Sani ProfessionalTM Brand Sani-Hands® for Kids – 300 wipes/canister 7.5" x 5.375" 6 canisters/case
H11580 Sani ProfessionalTM Brand Sani-Hands® for Kids – Bulk Packets; 1000 packets/box 5" x 8" 1 box/case
Q94384 Sani ProfessionalTM Brand Sani-Hands® Sani-Wipe® No Rinse Hard Non-Porous 7.75" x 10.5" 6 canisters/case

Surface Sanitizing Wipes – 100 wipes/canister
Q72984 Sani-Surface® Cleaning Wipes for Food Contact Surfaces – 50 wipes/canister 8" x 11" 6 canisters/case
A580FW Sani Professional™ Brand Table Turners™ – 80 wipes/flow wrap 7" x 11.5" 12 flow wraps/case
B37900 Sani Professional™ Brand Thermo-San® Food Thermometer & Meat Probe Cleaning Wipes 1.18" x 2.62" 10 boxes/case

– 100 wipes/box

Sani-Hands®, Sani-Wipe®, Sani-Surface®, Sani-Bracket®, and Thermo-San® are registered
trademarks of Professional Disposables International, Inc. Sani Professional™ and Table
Turners™ are trademarks of Professional Disposables International, Inc.

To order any of these products, contact
your Sani Professional™ distributor.

For more information call Customer Service:

1.800.444.6725 ext. 632

Sani-Brackets ® >>
allow for convenient
placement of Sani
ProfessionalTM Brand
wipes anywhere in
your restaurants.

SANI PROFESSIONAL™ BLUEPRINT restaurants & food service{ }

INTRODUCING SANI PROFESSIONAL™!

P43572 P97584D43800P92084 Q94384 Q72984 A580FW B37900

{ }restaurants &
food service

SANI PROFESSIONAL™

BLUEPRINT

D43800

DISPENSING

REORDER # PRODUCT DESCRIPTION FOR USE WITH

Q53521 Medium Sani-Bracket® Sani-Hands® 150
P010801 Universal 3-in-1 Sani-Bracket ® Sani-Wipe® 300, Sani-Hands® 300 and 150 and

Sani-Hands® for Kids 300
P217ND Deluxe Anit-Newton Floor Stand – 1 ea. Sani-Wipe® 300, Sani-Hands® 300 and 150 and

Sani-Hands® for Kids 300
Q438ND Basic Anit-Newton Floor Stand – 1 ea. Sani-Wipe® 300, Sani-Hands® 300 and 150 and

Sani-Hands® for Kids 300
A276BL Sani Professional™ Brand Table Turners™ Belt Pak – 10 belt paks Sani Professional™ Brand Table Turners™



Sani Professional™ Brand Sani-Hands®

Sani Professional™ Brand Sani-Wipe® No Rinse Hard Non-Porous
Surface Sanitizing Wipes

Sani Professional™ Brand Table Turners™

Sani Professional™ Brand Thermo-San® Food Thermometer &
Meat Probe Cleaning Wipes

Sani Professional™ Brand Sani-Hands® for Kids

Sani-Surface® Cleaning Wipes for Food Contact Surfaces

When it comes to cleaning & sanitizing,

IT’S TIME TO STOP MESSING AROUND
Today’s special is creating the cleanest, most sanitary dining environment possible for your customers. On the menu is Sani

Professional™’s unique line of pre-moistened, ready-to-use wipes. These products are a visible indication to your patrons that

you and your staff are committed to a sanitary environment and ensuring a pleasurable dining experience. Bon appetit!

SANI PROFESSIONAL™ BLUEPRINT restaurants & food service{ }

sani™area focus: front of the house

Surfaces: Table Turners™

Hands: Sani-Hands®

Hands: Sani-Hands® for Kids

sani™area focus: back of the house

Surfaces: Sani-Wipe®

Hands: Sani-Hands®

The answer to preventing
the spread of infection is
in your hands! For em-
ployees and customers
alike, Sani ProfessionalTM

Brand Sani-Hands® are for
anyone who handles
food anywhere in your
establishments. Conve-
niently kills germs on hands
when soap and water are
not available. Proven
effective against MRSA.

Where to use it:

• Provide to patrons
before they eat and with
take out meals

• Food prep areas
• Host/Hostess stations
• Cashier stations
• Rest rooms
• Wait/Bus

stations

Germs happen. But they don’t have to happen to you! Sani ProfessionalTM

Brand Sani-Wipe ® No Rinse Hard, Non-Porous Surface Sanitizing Wipes
help prevent cross-contamination from bacteria that can cause food-
borne illness. We’re talking E. coli, Salmonella – all the bad guys here.
Just pull, wipe, and toss. There’s no rinsing required.

Where to use it:
• Food prep areas
• Laminated

menus
• Pagers

• Non-wood
booster seats

• High chairs
• Changing tables

• Cash registers
• Telephones &

doorknobs

Sani ProfessionalTM Brand Thermo-San® Food Thermometer &
Meat Probe Cleaning Wipes are pre-moistened alcohol wipes
that eliminate the need for messy sanitizer jars. Packets are
perfect to keep handy in chef coat pockets. Specially
formulated for food service use.

Where to use it:
• Fryer stations
• Broiler areas

• Near ovens
• Soup stations

• Buffet tables

Moms know best when they
say you need to eat with
clean hands. The convenient
way to kill germs on hands
when soap and water are not
available, Sani ProfessionalTM

Brand Sani-Hands® for Kids are
specially formulated and
packaged with kids in mind.
Now just don’t forget to eat
your veggies!

Where to use it:
• With patron meals
• Condiment stations
• With take-out meals
• At drive-thrus
• Public rest

rooms

Finally, a no-mess, no-hassle, clean-up solution for
restaurants and other retail food service settings.
Sani-Surface® Cleaning Wipes for Food
Contact Surfaces are dual-textured, with both a
scrubby and a smooth side for a wide variety of
applications. Regular use prevents heavy grease
build up. Use with Sani-Wipe® for a 1-2 cleaning-
sanitizing punch!

Where to use it:

• Any hard, washable
food contact surface

• Food prep tables
• Countertops and walls

• Porcelain
• Aluminum

A dirty table is enough to make your customers lose their appetites.
Sani ProfessionalTM Brand Table Turners™ wipes deliver fast, streak-free
performance. Sure they clean tables. But you can use them on glass
cases, chairs, counters, mirrors and more!

Where to use it:

• Tables
• Chairs
• Wait stations

• Windows
• Mirrors

• Bars and service
countertops



Sani Professional™ Brand Sani-Hands®

Sani Professional™ Brand Sani-Wipe® No Rinse Hard Non-Porous
Surface Sanitizing Wipes

Sani Professional™ Brand Table Turners™

Sani Professional™ Brand Thermo-San® Food Thermometer &
Meat Probe Cleaning Wipes

Sani Professional™ Brand Sani-Hands® for Kids

Sani-Surface® Cleaning Wipes for Food Contact Surfaces

When it comes to cleaning & sanitizing,

IT’S TIME TO STOP MESSING AROUND
Today’s special is creating the cleanest, most sanitary dining environment possible for your customers. On the menu is Sani

Professional™’s unique line of pre-moistened, ready-to-use wipes. These products are a visible indication to your patrons that

you and your staff are committed to a sanitary environment and ensuring a pleasurable dining experience. Bon appetit!

SANI PROFESSIONAL™ BLUEPRINT restaurants & food service{ }

sani™area focus: front of the house

Surfaces: Table Turners™

Hands: Sani-Hands®

Hands: Sani-Hands® for Kids

sani™area focus: back of the house

Surfaces: Sani-Wipe®

Hands: Sani-Hands®

The answer to preventing
the spread of infection is
in your hands! For em-
ployees and customers
alike, Sani ProfessionalTM

Brand Sani-Hands® are for
anyone who handles
food anywhere in your
establishments. Conve-
niently kills germs on hands
when soap and water are
not available. Proven
effective against MRSA.

Where to use it:

• Provide to patrons
before they eat and with
take out meals

• Food prep areas
• Host/Hostess stations
• Cashier stations
• Rest rooms
• Wait/Bus

stations

Germs happen. But they don’t have to happen to you! Sani ProfessionalTM

Brand Sani-Wipe ® No Rinse Hard, Non-Porous Surface Sanitizing Wipes
help prevent cross-contamination from bacteria that can cause food-
borne illness. We’re talking E. coli, Salmonella – all the bad guys here.
Just pull, wipe, and toss. There’s no rinsing required.

Where to use it:
• Food prep areas
• Laminated

menus
• Pagers

• Non-wood
booster seats

• High chairs
• Changing tables

• Cash registers
• Telephones &

doorknobs

Sani ProfessionalTM Brand Thermo-San® Food Thermometer &
Meat Probe Cleaning Wipes are pre-moistened alcohol wipes
that eliminate the need for messy sanitizer jars. Packets are
perfect to keep handy in chef coat pockets. Specially
formulated for food service use.

Where to use it:
• Fryer stations
• Broiler areas

• Near ovens
• Soup stations

• Buffet tables

Moms know best when they
say you need to eat with
clean hands. The convenient
way to kill germs on hands
when soap and water are not
available, Sani ProfessionalTM

Brand Sani-Hands® for Kids are
specially formulated and
packaged with kids in mind.
Now just don’t forget to eat
your veggies!

Where to use it:
• With patron meals
• Condiment stations
• With take-out meals
• At drive-thrus
• Public rest

rooms

Finally, a no-mess, no-hassle, clean-up solution for
restaurants and other retail food service settings.
Sani-Surface® Cleaning Wipes for Food
Contact Surfaces are dual-textured, with both a
scrubby and a smooth side for a wide variety of
applications. Regular use prevents heavy grease
build up. Use with Sani-Wipe® for a 1-2 cleaning-
sanitizing punch!

Where to use it:

• Any hard, washable
food contact surface

• Food prep tables
• Countertops and walls

• Porcelain
• Aluminum

A dirty table is enough to make your customers lose their appetites.
Sani ProfessionalTM Brand Table Turners™ wipes deliver fast, streak-free
performance. Sure they clean tables. But you can use them on glass
cases, chairs, counters, mirrors and more!

Where to use it:

• Tables
• Chairs
• Wait stations

• Windows
• Mirrors

• Bars and service
countertops



Q53521 A276BLP010801 P217ND Q438ND

PDI03092124

Orangeburg, NY
saniprofessional.com

SANI PROFESSIONAL™ PRODUCTS

REORDER # PRODUCT DESCRIPTION WIPE SIZE PACKING

P43572 Sani ProfessionalTM Brand Sani-Hands® – 150 wipes/canister 6" x 6.75" 12 canisters/case
P92084 Sani ProfessionalTM Brand Sani-Hands® – 300 wipes/canister 7.5" x 5.375" 6 canisters/case
D43800 Sani ProfessionalTM Brand Sani-Hands® – Boxed Packets; 100 packets/box 5" x 8" 10 boxes/case
P97584 Sani ProfessionalTM Brand Sani-Hands® for Kids – 300 wipes/canister 7.5" x 5.375" 6 canisters/case
H11580 Sani ProfessionalTM Brand Sani-Hands® for Kids – Bulk Packets; 1000 packets/box 5" x 8" 1 box/case
Q94384 Sani ProfessionalTM Brand Sani-Hands® Sani-Wipe® No Rinse Hard Non-Porous 7.75" x 10.5" 6 canisters/case

Surface Sanitizing Wipes – 100 wipes/canister
Q72984 Sani-Surface® Cleaning Wipes for Food Contact Surfaces – 50 wipes/canister 8" x 11" 6 canisters/case
A580FW Sani Professional™ Brand Table Turners™ – 80 wipes/flow wrap 7" x 11.5" 12 flow wraps/case
B37900 Sani Professional™ Brand Thermo-San® Food Thermometer & Meat Probe Cleaning Wipes 1.18" x 2.62" 10 boxes/case

– 100 wipes/box

Sani-Hands®, Sani-Wipe®, Sani-Surface®, Sani-Bracket®, and Thermo-San® are registered
trademarks of Professional Disposables International, Inc. Sani Professional™ and Table
Turners™ are trademarks of Professional Disposables International, Inc.

To order any of these products, contact
your Sani Professional™ distributor.

For more information call Customer Service:

1.800.444.6725 ext. 632

Sani-Brackets ® >>
allow for convenient
placement of Sani
ProfessionalTM Brand
wipes anywhere in
your restaurants.

SANI PROFESSIONAL™ BLUEPRINT restaurants & food service{ }

INTRODUCING SANI PROFESSIONAL™!

P43572 P97584D43800P92084 Q94384 Q72984 A580FW B37900

{ }restaurants &
food service

SANI PROFESSIONAL™

BLUEPRINT

D43800

DISPENSING

REORDER # PRODUCT DESCRIPTION FOR USE WITH

Q53521 Medium Sani-Bracket® Sani-Hands® 150
P010801 Universal 3-in-1 Sani-Bracket ® Sani-Wipe® 300, Sani-Hands® 300 and 150 and

Sani-Hands® for Kids 300
P217ND Deluxe Anit-Newton Floor Stand – 1 ea. Sani-Wipe® 300, Sani-Hands® 300 and 150 and

Sani-Hands® for Kids 300
Q438ND Basic Anit-Newton Floor Stand – 1 ea. Sani-Wipe® 300, Sani-Hands® 300 and 150 and

Sani-Hands® for Kids 300
A276BL Sani Professional™ Brand Table Turners™ Belt Pak – 10 belt paks Sani Professional™ Brand Table Turners™


