
Navy Brand Manufacturing Company 
5111 Southwest Avenu~ 
St. Louis, MO 63110-3496 

Attention: Alvin K. Chock 

GentleDlen: 

Subject: N-. Germicide 
EPA Registration No. 1926-5~ 

Your S~ission Dated October 29, 1987 
EPA Received Date tlovem>er 4, 1987 

I ,. 

The a~end.ant referred to above, su~tted in connection with the 
Label Illprove_nt 1 roqram Notice for Antilrlcrobial products tt"ed as Food 
Contact Surface Sanitizers, is acceptable provided that you: 

1. Make the labeling changes listed below before you release the 
product for ship .. nt bearing the ..eDded labelling. 

a. Revise the ·Use Directions· heading to ·Lirections For Use.· 

b. Include the ·Statement of practical Treatment· to read as 
follows: 

STATEMENT C F PRACTICAL TREATMENT 

In case of contact, imaediately flush eyes or 
skin with plenty of water for at least 15 
minutes. For eyes, call a physician. Remove 
and wash all contaminated clothing before 
reuse. If swallowed, drink egg whites, 
gelatin solution or it these are not 
available, drink large quantities of water. 
Call a physician. 
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c. Incllld. a -.ote to Phyaiciao- to read: 

NOTE '1'0 PHS IeIAN 

Probable .ucosal daaage aay contraindicate 
the use of gastric lavage. 

d. On the 8id. panel, include the referral state_nt to read: 

e. 

See s1de panel for additioDal precautioNlry 
state.ants. 

Include a precautionary stateaent to re~d 68 followa. 

PRl!lCAUTIOIlAllY STA'l'EIIB!!ITS 
HazarJa to Huaans and Doaeatic Ani .. la 

DANGER 

.::eep Out of Reach of Children. Cause. aevere 
eye and skin cSaaage. Do not get in eye., on 
.kin or on clothing. Haz..tul if swallowed. 
Wear 9099le. or face Shif.ld and rubber gloves 
when baDdling. Ayoid c:ontaa1.nation o~ food. 
lIe.ove and wfttllh coDtaa1nated clothing. 

t.. Indicate the _thod(s) of application for .a.:h aection 
within the .aoiti.aUOD .ectiOllll to read, for eu"ljl1.e. 
-by .ponge, .op or .pray· or -by i_raion in the .olution,
followed by a .tate .... t .1Ic:b as -to _t all .urface. thorouply.-

g. 'l'he word. -ACTIVE IHCJU!DIBIIT(S)- and -I.ERT INGRBDIDlT(S)
_.t be printed in type of the _ .ize and be given equal 
proainence. 'l'he worda -ACTIVE INGRBDIEHT(liI) - and -IIlERT 
INGREDIEIIT(S)- .u.t '>eo aUgned to the .... ~gin. 

2. We have deterained that thi. prodllct is .ubject to child-re.istant 
packaging reCJU1~tioD6 (effective March 9, 1981). 

Two suggestions for cO"li'lianC8 are. 

a. Suba.it a special packaging certification .tate_nt. 
Specifically refer to page 388 -Contents of Certification.
Ref. 'ader.! Register, Vol. 49, .0. 2, Wednesday, January 4, 
1984 pp. 380 to 388. 

and/or 

b. Delete all referenc.. to hollaehold/ho .. u.e. 

3. Sut.it fhO!' (5) copies of your final printed labeling before you 
relea.e the product for shipaent. 
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If theae condi tiona are not c~lied •• ':h. the reqistration "ill be 
subject to cancellation in accordance witL aection 6(e) of the Federal 
Insecticide. FUnqicide, and Rodenticide Act. Your release for shi~nt 
of the product bearinq the ..anded labelinq constitutes acceptance of 
these conditions. 

A staapeeS copy of the lsbel1nq ia enclosed fo~' your records. 

If you have any questions, pl ... e contact bren L_vy at (103) 
551-3966. 

Enclosure 

Sincerely yours, 

1 Proqra. Brauch 
Reqiatration Division (TS-161C) 
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Disinfectant - Deodorizer • • • 
• • • 

t 

Unde" 
Fu!l:1ci.( 
Il::ltndc 
NlI:iattJ, 

Dt.,nfectlon 
.rblt loois ./'ld dental eQUlpmer!, simply submerge Instruments Inlo 

Illtnutes 
t and S., Rln •• 
!:~ or synlhellc !j9tergen~. ,Inse ,~Orou9hy and 'mmerse In a solution 
~"s. IS ReQUired 

NGER: 
KEEP OUT OF REACH OF CHILDREN 
~ wllh ,klO or Clothing. AVOid contaminatIOn 01 fOOd ~r contact 
betor. reuse. Foe ,0(\ta(..1 with e'f'tls. 'Io. ... sh WtU, v4ater fOf 'S minutes 
~. giwlarge arnotJnts of milk ~ waJer and ~. ,mmediMe medal aid 

Ie & D,.po..,' 
~age Of dl5posal 
~~mtly be dl$~ d en SIte or If In ~ waste dlsposallacll1ty 
UIV ... nf). Then off., for recycling or reconditioning. or pundu,.. and 
~ by st.!. and local autt\ontles PlastIC Co\"\tc.ll'\ers: Tflple nOM (Of 
U~ and dlSp{ se 01 In • si1nl~ry I,ndlill. or InCineration, or ., alluwed "',m_ 

'or apprOVed .'lIernallve Drocedures 

• . . • Ii, ••• ••• • 
ACTIVE INGREDIENTS: 

n-Alkyl (EiO'i4I C1 •. 30% CII. 5% C. 2. 5% ell) dlmelhvl benzyl ammonitm chlondee 
n.·Alkyl (68% e. l . 32% Cui dImethyl ,hyl~nly'l ammonium chlo(lde'-
INERT INGREDIENTS :...: ~ ~ ..... .. ... .. ..... .. 
N·" G.,mlckle I •• conee"',al. a""'; "'0\14. 1M dllule\t tNt'o" u.lng. 

~~GEr-.: ic:EEP OUT OF REACH OF CH 
U .. DlNello,..: 

Household 
For dlSlnfectlO9 flOOtS, Wills and Inlnlma'. hard surfaces For Schoof., Homes. locklr Roc 
Classrooms. OtIoces and Showoo< 5'.lIs. Apply s"luI"", ... ,h rnap or cIo1h. o.s.nIec1 .. ~h 3 """'* 
cus aureus and Salmof"lelll choler •• sul'. 

i10.pI~. 
Fat' floors. walls and other hard surlaces. In Nutsn g Homes. Instrlutronl. as 'Well as Smk Tops, ( 
use N'" at 31iJ ounc.s per 5 gallons of wallr ,tI,i this 'evel N-' GermiC1d4t ~,II be e"ect!Ye a, 

Food Proc ••• 'n8 Equlpmlnt 
For diSInfecting of food proceSSIng eq' 'Ipment Ind foOd ulenSlls dllultt 1 ounc. N-' per • gal 
qualernary As U\lS ~t. Potab'e Water Am" IS reQuired. I 0., ... 
For dl'ry equlp4:r.en" hrst c:e.n 'C"~ fin" t~ equIpment thoroughly. Then apply N'" solu 
of 'Wate, (200 ppm) Potable Water RrnM "reqUIred Follo,tt r8commendaMn5 of local HI 

10l!l1 EPA. R..g. No. 1926-56 EPA EST 1926-/,10.1 N 
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CIDE 
Disinfectant - Deodorizer 

Cold 06.ln'.ctlon 
For dlsmfectlon of previously cleaned surgical InsHuman's, barber loois and denial e~ulpmenl. slmpl~ submerge Instruments Into 
solution conTaining 11.'l ounces N-4 per gallon of watar tot 10 minutes 

Reat.u ... nt and Sar Rln •• 
Olshes. glassware. $11 .... erware. cooking utenSils. wash with soap or synthetiC detergent, flnse thoroughy and Immerse In • Soluilon 
conlalnH'I9 1 ounce N..4 10 .c 9allons of water Potat;\le Waler Rins~ IS ReqUired 

DANGER: 
FOR INDUSTRIAL USE ONLY - KEEP OUT OF REACH OF CHILDREN 

Harmlul I' swallowed InJuriOus 10 eyes A'o"Old prolon'J8d contact with skin or Cloctung Avotd conllmlnal6()fl of food For contact 
wIth skin or clothes, wash with soap and waler. wash clothes betor ••• us. For contael with eyes, flush with water tOf 15 minutes 
and coosun a phYSlClaJ"Lk)phthalmologlSllmmedl&leiy II swaHOo¥8d, grw large amounts 01 milk 01 w ..... and gel wnmed .... medlCAlAJd. 

S,orage & DI.po .. 1 
PAOHI3mONS Do not contaminate water. food teed by stora~ Of disposal 
PESTICIDE OISPOSAL wastes resulting lrom the use cllhls proch . .ct may be dlspowd of on Sfte or .. an apprtMIt(I waste disposal facility 
CONTAINER DISPOSAL Metal Containers tuple rinse (Of equlval.nt). Then o.'1,r tor recychng Of reconditioning, or puncture and 
dISPOse of In a sanitary landfill. Of by OIhef prOCedures Ipproved by state and local author,t,es. PlaStiC Contalner5: Triple rinse (or 
eQul .... alent) Then oNer for recycling or recondlltomng, or puncture and dl!.pos, olin • Slnlilry landfill, or tnCinerallon. Of' II allowed 
by slate and local aulhofll1es. by burnlno U burned, stay oul of smoke 
GENERAL Consult local. slate, or feder.1 disposal aulhOfltteS lor appruved Iiternilive procedure, 
STORAGE Keep container closed when neM In use 

AC' 
"-Alkyl (60% Ct •. 30% Ctl. 5% Cia. 5% C,.) dimethyl 
n·Alkyl (68C\ib C'" 32C!ttt C 14) dlmelhyl 81hylbenzyl ammc 
INERT INGREDIENTS . . . - - - . 

N·" Germicide I •• cone.n.rl'. 1.,(. .ho",t.. \N dUu 

DANGER: KEE 

For diSinfecting lloors. walls and Inanlmale hard suriaces 
Classrooms. Off1C85 and Shower Slalls Apply soIuhon wtlh r 
CUS lureus and Salmonella choieraesuis 

Fof noors. Wa:IS lind OIher hard surfaces In NU~Ing Homes 
use N~ at 3'h ounces per 5 gallons of wale' Althl' teYeI 

Food 
For dlslntectlng of food processing equipment Ind food ul 
qual@rnary ~ thiS level, Potable Water Funse IS reqUir. 

For dllry eqUipment, 'Irst clean and rinse lhe equlpm.n 
01 waler (200 ppm) Potable 'Naler Rmse IS requited Fe 
10/87 E f'1I Reg No 1926-56 E P~ 
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