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Introduction

Each year approximately 48 mil-
lion cases of foodborne illness occur in
the United States. More than half (58
percent) of illnesses are attributed to
human norovirus (HuNoV). Properly
cleaning surfaces (Figure 1) is one
way to prevent exposure to HuNoV.
Antimicrobial products, such as disin-
fectants, are commonly used to inacti-
vate HuNoV.

Food-Contact Surfaces | Nonfood-Contact Surfaces

Any surface, tool, or piece of equipment Any surface, tool, or piece of equipment
that comes into contact with food. adjacent, but does not come in
direct contact, with food.
This includes floors, drains, carts,
equipment housing, etc.

This includes preparation tables,
conveyors, wi ks, spinners,

mixers, utensils, etc.

[ By identifying what type of surface needs to be cleaned and disinfected, ]

List G can be used to choose the right chemical disinfectant.

Figure 1. The distinction of surface types for cleaning and
disinfecting in food production environments.

To help determine
which disinfectant to use,
the U.S. Environmental
Protection Agency (EPA)
created two search tools.
The first is List G: EPA’s
Registered Antimicro-
bial Products Effective
Against Norovirus. List
G includes disinfectants
registered with the EPA
that have been specifically

suitable HuNoV equivalent. List G was
designed to help end-users select a dis-
infectant. The second tool is the EPA
Pesticide Product and Label System,
which includes all sanitizer and disin-
fectant products, not just disinfectants
effective against HuNoV.

Definitions

Cleaning

Cleaning removes soil, dirt, dust,
and debris from a surface but does not
destroy microorganisms.
Sanitizing

Sanitizing significantly reduces
the number of bacteria of public
health significance (Figure 2).1 Sani-
tizers, which the EPA regulates, gen-
erally have a surface contact time of 1
minute. If a surface is not cleaned be-
fore applying a sanitizer, soils that are
present might reduce the ability of the
sanitizer to destroy microorganisms.
(Note: At present, no sanitizer-only
products have an approved viral-re-
duction claim.)

Figure 2. Sanitizer efficacy for nonfood-contact versus food-contact surfaces.

1The regulatory definitions of “sanitizer” and “disinfectant” can be found in
tested against HuNoV or a 40 CFR 158.2203.
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Disinfecting

Disinfecting irreversibly destroys bacteria, fungi,
and viruses, but not necessarily bacterial spores. One-
step disinfectants combine the cleaning and disinfec-
tant steps into one action. If used on a food-contact
surface, a disinfectant typically requires a rinse once
the contact time is met. Like sanitizers, disinfectants
are regulated by the EPA.

Treatment of Food-Contact Surfaces

1. Wash the surface with a suitable cleaning agent.
Check the label of your sanitizer. It may be used
as a cleaner, too.

2. Rinse the surface with water.

3. Use an EPA-registered food-contact sanitizer ac-
cording to label instructions, paying particular
attention to the application type (spray/wipe).

4. Leave the surface wet for the listed contact time.

5. The food-contact surface should be allowed to air
dry.

Treatment of Nonfood-Contact Surfaces

1. Wash the surface with a suitable cleaning agent. If
using a one-step disinfectant, pre-cleaning is only re-
quired if the surface is heavily or visibly soiled.

2. Use an EPA-registered disinfectant according to the
instructions on the label, paying particular attention
to application type (spray, wipe, mop).

3. Leave the surface wet for the listed contact time.

4. Dry the surface with a cloth/paper towel or let it air
dry, per the label instructions.

List G

List G presents information about chemical dis-
infectants approved by the EPA to destroy HuNoV on
inanimate environmental surfaces. All EPA-registered
pesticides are required to display the EPA Registra-
tion Number on the product label. List G is a PDF
document updated every two years by the EPA. List
G lists disinfectants in ascending order by EPA Regis-
tration Number (Figure 3).

Figure 3. Descriptions for each part of an EPA Registration Number.

How to Use List G

The EPA Registration Number can be used to deter-
mine if a product is approved, as there may be multiple
commercial names associated with a single EPA Regis-
tration Number. Locate the registration number on the
product label, which is often presented as a series of
three sets of numbers. If the first two sets of numbers
are on List G, the product is approved for use against
HuNoV. Only search for the first two parts of the num-
ber in List G.

In Figure 4, the EPA Registration Number for
Multi-Purpose Disinfectant Cleaner is 1677-233. This
number can be used to search List G to determine if the
product works against HuNoV, as highlighted in Figure
5. This product is on List G, so it can be used to destroy
HuNoV.

Figure 4. Multi-Purpose Disinfectant Cleaner label with highlighted EPA Reg. No.

How to Use EPA Pesticide Product and
Label System

The second search tool to determine what disin-
fectant to use is the EPA Pesticide Product and Label
System. The EPA Registration Number highlighted in
Figures 4 and 5 (EPA Reg. No. 1677-233) can also be
entered into the Pesticide Product and Label System
(Figure 6). The results of this search include information
about the product and supplier, such as active ingredi-
ents, the intended use site, and the target organism. In
addition, the EPA Pesticide Product and Label System
can sort products by EPA Registration Number, similar
to List G. As previously indicated, each tab provides ad-
ditional information about the product (Figure 7).

Figure 5. EPA Reg. No. found on List G.
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Figure 6. EPA Pesticide Product and Label System search tool.

Figure 7. Search output from EPA Reg. No. 1677-233 in the Pesticide Product
and Label System showing each tab with additional information.
Labels

In the search results, the first tab includes informa-
tion about the disinfectant label (Figure 8). This infor-
mation includes the originally submitted label informa-
tion and any label amendments since the EPA approval
of the product.

Figure 8. EPA registration and label information found in the Pesticide Product and
Label System within the Labels tab.

Chemical

There is information about the active ingredients
included in the disinfectant and the percent level pres-
ent in the product within the Chemical tab (Figure 9).

Figure 9. Active ingredients found in the Pesticide Product and Label System
under the disinfectant EPA Reg. No. 1677-233 within the Chemical tab.

Site

Under the Site tab, one can find information re-
garding approved use sites for the disinfectant (Figure
10). This information is listed alphabetically.

Pest

In alphabetical order, one can search through mi-
croorganisms that are destroyed by this product. This
information can typically be found on the affixed prod-
uct label.

Figure 10. Use sites for the EPA Reg. No. 1677-233 disinfectant within the
Site tab.

Data Forms, Alt Brand Name, Inactive Alt Brand Name,
Transfer History

Additional product information can be found under
these tabs. However, not all products will have this in-
formation if it is not applicable. For instance, the Trans-
fer History may not be applicable because this is for the
transfer of product registration or data rights from one
person or company to another.

The EPA List G and the Pesticide Product and
Label System are excellent resources to find suitable
disinfectants to remove HuNoV from food processing

environments and reduce the risk of transmission of
HuNoV.
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