
• Durable and abrasion resistant
• Highly absorbent
• Soft, cloth-like feel
• Available in white and blue

Tri-Sanitizer Compatible Foodservice Towels

Chicopee® True Confidence™

Dries Quickly Improved Wiping 
When Wet

Quaternary • Chlorine • Hydrogen Peroxide

Foodservice



Importance of sanitation in foodservice industry
The USDA has estimated that costs of foodborne illness are at a staggering $15.6 
billion annually¹. Even beyond the costs, consequences to the restaurants are far direr 
and long lasting. An outbreak due to poor hygiene could result in:

A restaurant’s hygiene depends on a numbers of factors. One of the most important 
contributing factors is sanitation of various surfaces in the restaurant. Sanitation 
standards for food contact and non-food contact surfaces are the reduction of 
contamination by 99.999% and 99.9% respectively.²  To achieve this, various chemicals 
are used at specific concentrations and left on the surface for specific lengths of time.
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(1)  www.cdc.gov/foodsafety/foodborne-germs.html (2)  www.foodsafetymagazine.com/magazine-archive1/augustseptember-2011/sanitizers-and-disinfectants-the-chemicals-of-prevention/
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Code Description Task Color Sheet Size
W x L Inches

No./
Case

Packs/
Case

 0090 Chix Ultra Sanitizer Compatible Foodservice Wipes Light White 13 X 21 150 Bulk

 0091 Chix Ultra Sanitizer Compatible Foodservice Wipes Light Blue 13 X 21 150 Bulk

 0094 Chix Ultra Sanitizer Compatible Foodservice Wipes Heavy White 13 X 21 50 Bulk

Cost-effective, healthier environment,  
and improved customer satisfaction

How else can we help? Get in touch to talk about your business

 1 800 835 2442       americas@chicopee.com         chicopee.com

Chicopee® True Confidence™

• Delivers the full potency of sanitizers to surfaces

• Improved customer satisfaction

• Healthier environment

• Cost effective

Tri-Sanitizer Compatible Foodservice Towels
Quaternary • Chlorine • Hydrogen Peroxide

Why should your operation use a sanitizer compatible towel?
Cotton, rental, and other non-woven towels may deplete sanitizer actives and not 
release your sanitizer actives at required levels to the surface potentially putting your 
business at risk.

Chicopee’s Sanitizer Compatible Towels are engineered to deliver your sanitizer actives 
to the surface helping reduce the risk of a foodborne illness outbreak at your operation.

Chicopee® and True ConfidenceTM are trademarks of Berry Global, inc. or one of its affiliates


