What's Lurking on
Campus Dining Surfaces?

A recent study took samples of microbial counts and organic loads during a typical lunch period at a
large public university to track germs.
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Tackle Bacteria and Viruses '! m
on Contaminated Surfaces

PURELL® surface sanitizers quickly sanitize, disinfect,
and clean surfaces that matter most.
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Effective against: COVID-19, Salmonella, Listeria, cold & flu, o e o e .
and norovirus, without harsh chemicals.
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TOUCH SCREEN
>34 million bacteria

Get the Full Solution for Campus Dining!



