
Table Time 200®

Food Service Sanitizer

Table Time 200® is a cleaner, food contact sanitizer, non-food contact sanitizer, 
and deodorizer. This product can be used to sanitize on washable hard, non-
porous surfaces such as: food preparation and storage areas, plastic and other 
non-porous cutting boards, coolers, ice chests, Tupperware®, refrigerator 
bins used for meat, vegetables and eggs, kitchen equipment such as food 
processors, blenders, metal, stainless steel, glazed porcelain, glazed ceramic, 
sealed granite, sealed marble, plastic, chrome, vinyl and plastic upholstery, 
and highchairs. For use in institutional, industrial, schools, restaurants, food 
handling and processing areas, bars and institutional kitchens.

Table Time 200® is effective against the following: 

 Color  Pink
Scent  None
pH  6.0 - 8.0
Viscosity Water Thin

•  Ready-to-use 
•  For use as a food contact sanitizer at 200

ppm active on hard, non-porous surfaces
•  Eliminates 99.999% of bacteria found

on hard, non-porous food contact kitchen 
surfaces in 60 seconds

•  Sanitizes ice machines

PACKAGING

NL770-Q6W2* 6x1 Quarts/Case

SPECIFICATIONS

Nyco Products Company
800.752.4754
nycoproducts.com

© NPC FF.NL770.122823
Refer to SDS for more information.

FAST FACTS

* includes 2 sprayers/case

EPA Reg. No. 10324-107-8370

• Escherichia coli O103:K:H8
• Escherichia coli O111:H8
• Escherichia coli O121:K-:H10
• Escherichia coli O145:H48
• Escherichia coli O157:H7
• Listeria monocytogenes
• Salmonella enterica serovar Typhi
• Shigella dysenteriae
• Staphylococcus aureus
• Streptococcus pyogenes
• Yersinia enterocolitica

NON-FOOD CONTACT SURFACE 
SANITIZING PERFORMANCE:
This product is an effective ready-to 
use one-step sanitizer at 200 ppm in 
5 minutes in 5% soil on hard, non-
porous surfaces:
• Staphylococcus aureus
• Enterobacter aerogenes

FOOD CONTACT SURFACE 
SANITIZING PERFORMANCE:
This product is an effective ready-
to-use food contact sanitizer at 200 
ppm in 1 minute on hard, non-
porous surfaces:
• Aeromonas hydrophila
• Campylobacter jejuni 
• Cronobacter sakazakii 
• Enterococcus faecalis 
     (Vancomycin Resistant) (VRE)
• Escherichia coli 
• Escherichia coli O26:H11 
• Escherichia coli O45:K-:H- 


