Would washmg these with water
alone make them
safe enough to
keep in your
refrigerator?

It doesn't work for these, either.

Hundreds of pestncndes Scores of pathogens.
Dozens of contaminates.
One Solution.
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JCleans 6rui£s and veggies down to their goodness!™
\Rfemoves processing contaminants.
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sed, and packaged.

Made 100% from natural plant extracts. No chlorine. No petroleum derivatives.
Certified 100% carcinogen, mutagen, cytogen free.
Safe and effective for fruits, vegetables, cans/can lids, & food prep tools and surfaces.
For homes, markets, restaurants, schools, hospitals, institutions,
and food processing facilities.
www.FreshNVeggieBath.com
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