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Neutralizing Solution Comparison

Compendial Neutralizing Media
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Neutralizing Solution Spectrum
Neutralizer'?

Effective neutralization of quaternary ammonium \/
(quats) compounds

Effective neutralization of high acid cleaners

Effective neutralization of chlorine-based sanitizers

Effective neutralization of hydrogen peroxide and
peroxyacetic acid-based sanitizers

Free from known allergenic components*

Free from known PCR-inhibitors
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X

Free from animal derived materials (ADM)

Free from Genetically Modified Organism 0 o )
(GMO)-based components* v v/ fs ? ?

Maximum sample hold time before processing

(at 2-8°C) up to 96 hours up to 48 hours up to 48 hours up to 48 hours up to 48 hours
Room temperature storage (15-25°C) up to 3 months 12 months 12 months X 12 months
Designed for compatibility with

J e v/ v/ X v

3M™ Petrifilm™ Plates

X
Designed for compatibility with v NV N4 4 v
X

3M™ Molecular Detection System dilution necessary
AOAC® Performance Tested Methods™ Program v X X X
certified Certificate #022104

Description Catalog # Quantity

3M™ Environmental Scrub Sampler Stick with 10mL

Wide Spectrum Neutralizer ESSTOWSN 100/case

3M™ Environmental Scrub Sampler with 10mL Wide

Spectrum Neutralizer and Gloves HESTOWSN2G 100/case
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*Dependent upon raw material inputs; verify with manufacturer.
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