U.S. ENVIRONMENTAL PROTECTION AGENCY
Office of Pesticide Programs
Antimicrobials Division (7510P)

1200 Pennsylvania Ave., N.W.
Washington, D.C. 20460

EPA Reg. Number: Date of Issuance:

6836-436 10/02/2019

NOTICE OF PESTICIDE:
. . Term of Issuance:
_X Registration -
__ Reregistration Conditional

(under FIFRA, as amended)

Name of Pesticide Product:

VANTOCIL® NR - LONZA

Name and Address of Registrant (include ZIP Code): SENT TO:

Lonza, Inc. Stephanie Stephens

412 Mount Kemble Avenue Agent for Lonza, Inc.

Suite 200S c/o Exponent

Morristown, NJ 07960 1150 Connecticut Ave., NW, Suite 1100

Washington, DC 20036

Note: Changes in labeling differing in substance from that accepted in connection with this registration must be submitted to and accepted by the

Antimicrobials Division prior to use of the label in commerce. In any correspondence on this product always refer to the above EPA registration number.

On the basis of information furnished by the registrant, the above named pesticide is hereby registered
under the Federal Insecticide, Fungicide and Rodenticide Act.

Registration is in no way to be construed as an endorsement or recommendation of this product by the
Agency. In order to protect health and the environment, the Administrator, on his motion, may at any
time suspend or cancel the registration of a pesticide in accordance with the Act. The acceptance of any
name in connection with the registration of a product under this Act is not to be construed as giving the
registrant a right to exclusive use of the name or to its use if it has been covered by others.

This product is unconditionally registered in accordance with FIFRA section 3(c)(5) provided that you:
1. Submit and/or cite all data required for registration/reregistration/registration review of your

product under FIFRA when the Agency requires all registrants of similar products to submit such
data.

Signature of Approving Official: Date:

10/02/2019

Jacqueline Hardy, Product Manager 34
Regulatory Branch II, Antimicrobials Division (7510P)
Antimicrobials Division (7510P)
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2. You are required to comply with the data requirements described in the DCI identified below:

a. Poly(iminoimidocarbonyliminoimidocarbonyliminohexamethylene) hydrochloride GDCI-
111801-30860

You must comply with all of the data requirements within the established deadlines. If you have
questions about the Generic DCI listed above, you may contact the Reevaluation Team Leader
(Team 36): http://www?2.epa.gov/pesticide-contacts/contacts-office-pesticide-programs-
antimicrobial-division

3. Make the following label changes before you release the product for shipment:
e Revise the EPA Registration Number to read, “EPA Reg. No. 6836-436.”

4. Submit one copy of the final printed label for the record before you release the product for
shipment.

Should you wish to add/retain a reference to the company’s website on your label, then please be aware
that the website becomes labeling under the Federal Insecticide Fungicide and Rodenticide Act and is
subject to review by the Agency. If the website is false or misleading, the product would be misbranded
and unlawful to sell or distribute under FIFRA section 12(a)(1)(E). 40 CFR 156.10(a)(5) list examples
of statements EPA may consider false or misleading. In addition, regardless of whether a website is
referenced on your product’s label, claims made on the website may not substantially differ from those
claims approved through the registration process. Therefore, should the Agency find or if it is brought to
our attention that a website contains false or misleading statements or claims substantially differing from
the EPA approved registration, the website will be referred to the EPA’s Office of Enforcement and
Compliance.

If you fail to satisfy these data requirements, EPA will consider appropriate regulatory action including,
among other things, cancellation under FIFRA section 6(¢). Your release for shipment of the product
constitutes acceptance of these conditions. A stamped copy of the label is enclosed for your records.
Please also note that the record for this product currently contains the following CSFs:

e Basic CSF dated 05/17/2019
e Alternate Formulation #1 dated 05/17/2019
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In Addition; The following alternate brand names have been added to the product record.
e NUGEN NRS-V20 — LONZA
If you have any questions, please contact Stacey Grigsby by phone at 703-305-6440, or via email at

Grigsby.stacey(@epa.gov.

Enclosure: Stamped label



VANTOCIL® NR - LONZA

ALTERNATE BRAND NAMES:
NUGEN NRS-V20 — LONZA

ACTIVE INGREDIENT:

Poly (Iminoimidocarbonyliminoimidocarbonyl iminohexamethylene)

hydrochloride............coocoiiiiiiiie 20%
Inert Ingredients...........coooiiiiiiiiiic 80%
Total o 100%

EPA Reg. No. 6836-NEW38
EPA Est. No. 1258-NY-3

KEEP OUT OF REACH OF CHILDREN

WARNING

SEE FIRST AID & ADDITIONAL PRECAUTIONARY STATEMENTS ON SIDE PANEL

MANUFACTURED FOR:

Lonza, Inc.

412 Mount Kemble Avenue, Suite 200S
Morristown, NJ 07960

Made in the USA.
VANTOCIL® is a registered trademark of Lonza, Inc.

Net Weight 25 Lbs.

Vantocil® NR - Lonza
EPA Reg. No.: 6836-NEW38
EPA Draft Label: 2019-04-19

ACCEPTED
10/02/2019

Under the Federal Insecticide, Fungicide
and Rodenticide Act as amended, for the
pesticide registered under

EFA Reqg. Mo, 6836-436




PRECAUTIONARY STATEMENTS

HAZARDS TO HUMANS AND DOMESTIC ANIMALS

WARNING. Harmful if swallowed, inhaled or absorbed through the skin. Avoid contact with skin or clothing.
Avoid breathing vapor or mist. Causes substantial but temporary eye injury. Do not get in eyes. Wash
thoroughly with soap and water after handling. Remove contaminated clothing and wash clothing before reuse.
Wear goggles or face shield when handling concentrate. May cause allergic skin reaction.

FIRST AID:

If in Eyes: Hold eye open and rinse slowly and gently with water for 15-20 minutes. Remove contact lenses, if
present, after the first 5 minutes, then continue rinsing eye. Call a Poison Control Center or doctor for treatment
advice.

If on Skin or Clothing: Take off contaminated clothing. Rinse skin immediately with plenty of water for 15-20
minutes. Call a Poison Control Center or doctor for treatment advice.

If Swallowed: Call a poison control center or doctor immediately for treatment advice. Have person sip a glass
of water if able to swallow. Do not induce vomiting unless told to do so by a poison control center or doctor. Do
not give anything by mouth to an unconscious person.

If Inhaled: Move person to fresh air. If person is not breathing, call 911 or an ambulance, and then give artificial
respiration, preferably mouth-to mouth, if possible. Call a Poison Control Center or doctor for further treatment
advice.

Have the product container or label with you when calling a poison control center or doctor, or going for
treatment.

NOTE TO PHYSICIAN: Probable mucosal damage may contraindicate the use of gastric lavage.
In case of emergency, for additional information call 1-800-654-6911.

ENVIRONMENTAL HAZARDS: This pesticide is toxic to fish. Do not discharge effluent containing this product
into lakes, ponds, streams, estuaries, oceans or other waters unless in accordance with the requirements of a
National Pollutant Discharge Elimination System (NPDES) permit and the permitting authority has been notified
in writing prior to discharge. Do not discharge effluent containing this product to sewer systems without
previously notifying the local sewage treatment plant authority. For guidance contact your State Water Board or
Regional Office of the EPA.
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STORAGE AND DISPOSAL: Do not contaminate water, food or feed by storage or disposal.
PESTICIDE STORAGE: Protect from frost. If frozen, thaw and stir well before use.

PESTICIDE DISPOSAL: Pesticide wastes are acutely hazardous. Improper disposal of excess pesticide, spray
mixture, or rinsate is a violation of Federal Law. If these wastes cannot be disposed of by use according to label
instructions contact your State Pesticide or Environmental Control Agency, or the Hazardous Waste
representative at the nearest EPA Regional Office for guidance.

CONTAINER DISPOSAL: Nonrefillable container. Do not reuse or refill this container. Offer for recycling if
available. Triple rinse container promptly after emptying. Then offer for recycling or reconditioning, or puncture
and dispose of in a sanitary landfill, or by other procedures approved by state and local authorities.

[For containers > 5 gallons] Triple rinse as follows: Empty remaining contents into application equipment or a
mix tank. Fill the container 1/4 full with water. Replace and tighten closures. Tip container on its side and roll it
back and forth, ensuring at least one complete revolution, for 30 seconds. Stand the container on its end and tip
it back and forth several times. Turn the container over onto its other end and tip it back and forth several times.
Empty the rinsate into application equipment or a mix tank or store rinsate for later use or disposal. Repeat this
procedure two more times.

[For containers < 5 gallons] Triple rinse as follows: Empty remaining contents into application equipment or a
mix tank and drain for 10 seconds after the flow begins to drip. Fill the container 4 full with water and recap.
Shake for 10 seconds. Pour rinsate into application equipment or a mix tank or store rinsate for later use or
disposal. Drain for 10 seconds after the flow begins to drip. Repeat this procedure two more times.

[For Totes/IBCs] Nonrefillable container. Do not reuse or refill this container. Clean container promptly after
emptying. Triple rinse as follows: Fill container V4 full with water and reclose the container. Agitate vigorously,
and dispose of rinsate consistent with pesticide disposal instructions. Repeat two more times. Then offer for
recycling if available or puncture and dispose in sanitary landfill or by other procedures approved by state and
local authorities. Follow pesticide disposal instructions for rinsate. If not triple rinsed, these containers are acute
hazardous wastes and must be disposed in accordance with local, state, and federal regulations.

[For Bulk Shipments and Transport Vehicles such as Portable Tanks, Tanker Trucks, Tank Trailers and
Railcars] Emptied container retains vapor and product residue. Observe all precautions stated on this label until
the container is cleaned, reconditioned or destroyed. Prior to refilling, inspect carefully for damage such as
cracks, punctures, abrasions, and worn-out threads and closures. Clean thoroughly before reuse for
transportation of a material of different composition or before retiring this transport vehicle from service.
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This product is for use as a sanitizer on dishes, glassware and utensils (at 540 ppm active). A potable water
rinse is not allowed (Do not rinse) when used as a sanitizer on food contact surfaces.

This product is for use as a sanitizer in public eating places, dairy processing equipment and food processing
equipment and utensils (at 540 ppm active). A potable water rinse is not allowed when used as a sanitizer on
food contact surfaces.

This product is for use as a sanitizer on food processing equipment and utensils (at 540 ppm active). A potable
water rinse is not allowed when used as a sanitizer on food contact surfaces.

This product is for use as a sanitizer in bottling and beverage dispensing equipment. This product is for use as a
sanitizer in sanitary filling of bottles and cans.

This product is for use in sanitizing bottles or cans in the final rinse application, and for external spraying of
filling and closing machines.

This product is for use as a sanitizer in beer fermentation and holding tanks.

This product is for use as a sanitizer in wineries for use on holding tanks, floors and processing equipment.
Vantocil® NR - Lonza for use in:

» Restaurants, restaurants and bars, bars, cafeterias, institutional kitchens, fast food operations and food

storage areas.

» Food establishments, supermarkets, convenience stores, coffee shops, donut shops, bagel stores, pizza
parlors, liquor stores.

* Hotel, motets, dormitories.

« Institutions, schools and colleges, churches, classrooms, community colleges, universities.

» Food processing plants, USDA inspected food-processing facilities, dairy farms, hog farms, equine farms,
poultry and turkey farms and egg processing plants, meat/poultry processing plants, meat/poultry producing

establishments, mushroom farms, rendering plants.

* Fishery, Milk, Citrus, Wine, Fruit, Vegetable, Ice Cream and Potato Processing Plants and beverage
plants.

* Food preparation and storage areas.

* Dishes, glassware, silverware, cooking utensils, eating utensils, plastic and other nonporous cutting boards,
plastic and other non-porous chopping blocks, coolers, ice chests, refrigerator bins used for meat, vegetables,
fruit and eggs, Tupperware®.

« Kitchen equipment such as food processors, blenders, cutlery, trash compactors and other utensils.

» Countertops (counters), Slurpee® machines, stovetops (stoves), sinks (bathroom, kitchen), tub surfaces,
appliances, refrigerators, ice machines.

* Glass, metal, stainless steel, glazed porcelain, glazed ceramic, sealed granite, sealed marble, plastic (such as
polystyrene or polypropylene), sealed limestone, sealed slate, sealed stone, sealed terra cotta, sealed terrazzo,
chrome and vinyl.

* Enameled surfaces, painted woodwork (finished), Formica®, vinyl and plastic upholstery.

 Beer fermentation and holding tanks, bottling or pre-mix dispensing equipment.
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« Citrus processing equipment and holding tanks.
* Wine processing equipment and holding tanks.
* Hard, non-porous surfaces of picnic tables and outdoor furniture.

* Dishes, silverware, glasses, cooking utensils, eating utensils and other similar size food processing equipment
can be sanitized by immersion. NO POTABLE WATER RINSE ALLOWED (DO NOT RINSE).

This product has been cleared by the EPA in 40 CFR Section 180.940(a) and (c) for use on food processing
equipment, utensils, and other food — contact articles at a concentration of 540 ppm active.

This product meets AOAC Germicidal and Detergent Test Standards for food contact surfaces.

Regular, effective cleaning and sanitizing of equipment, utensils and work or dining surfaces which could harbor
food poisoning microorganisms minimizes the probability of contaminating food during preparation, storage or
service. Effective cleaning will remove soil and prevent the accumulation of food residues, which may
decompose or support the rapid development of food poisoning organisms or toxins.

Application of effective sanitizing procedures reduces the number of those organisms that may be present on
equipment and utensils after cleaning, and reduces the potential for the transfer, either directly through
tableware such as glasses, cups and flatware or indirectly through food.

To prevent cross contamination, kitchenware and food contact surfaces of equipment must be washed, rinsed
with potable water and sanitized after each use and following any interruption of operation during which time
contamination may have occurred.

Where equipment and utensils are used for preparation of foods on a continuous or production line basis,
utensils and the food contact surfaces of equipment shall be washed, rinsed and sanitized at intervals
throughout the day on a schedule based on food temperature, type of food and amount of food particle
accumulation.

ORGANISM GUIDE

At one ounce per 3 gallons of water (540 ppm), this product was evaluated with a 1 minute contact time in water
up to 500-ppm hardness and found to be an effective food-contact surface sanitizer in water up to 500-ppm
hardness against:

Escherichia coli (ATCC 11229) Staphylococcus aureus (ATCC 6538)

DIRECTIONS FOR USE:
It is a violation of Federal law to use this product in a manner inconsistent with its labeling.

FOOD CONTACT EQUIPMENT SANITIZING DIRECTIONS
Sanitizing of Food Processing Equipment and Other Hard Surfaces in Food Processing Locations, Dairies,
Restaurants and Bars

Directions: For sanitizing food processing equipment, dairy equipment, food utensils, dishes, silverware, eating
utensils, glasses, sink tops, countertops, refrigerated storage and display equipment and other hard, non-porous
surfaces. NO POTABLE WATER RINSE IS ALLOWED (DO NOT RINSE).

Prior to application, remove gross food particles and soil by a pre-flush or pre-scrape and when necessary,
presoak. Then thoroughly wash or flush objects with a good detergent or compatible cleaner, followed by a
potable water rinse before applications of the sanitizing solution.

Before use as a sanitizer in federally inspected meat and poultry plants and dairies, food products and
packaging materials must be removed from the room or carefully protected. A potable water rinse is not allowed

Vantocil® NR - Lonza
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(Do not rinse) following the use of this product as a sanitizer on previously cleaned hard, nonporous surfaces
provided that the surfaces are adequately drained before contact with food so that little or no residue remains.

Apply to sink tops, countertops, refrigerated storage and display equipment and other stationary hard surfaces
by cloth or brush or mechanical spray device. NO POTABLE WATER RINSE IS ALLOWED (DO NOT RINSE)
AFTER USE AS A SANITIZER.

Dishes, silverware, glasses, cooking utensils, eating utensils and other similar size food processing equipment
can be sanitized by immersion in a one ounce per 3 gallons solution of this product (540 ppm active) for a
contact time of 1 minute. Prepare a fresh sanitizing solution at least daily. NO POTABLE WATER RINSE IS
ALLOWED.

At one ounce per 3 gallons (540 ppm) this product is an effective food-contact surface sanitizer in water up to
500-ppm hardness against Escherichia coli and Staphylococcus aureus.

At 1 ounce per 3 gallons of water this product (540 ppm active) eliminates 99.999% of the following bacteria in
60 seconds in 500 ppm hard water (calculated as CaCO3) according to the AOAC Germicidal and Detergent
Sanitizing Action of Disinfectants test:

OR

At 1 ounce per 3 gallons of water (540 ppm), this product is an effective food-contact surface sanitizer in water
up to 500-ppm hardness against:

Escherichia coli (ATCC 11229)

Staphylococcus aureus (ATCC 6538)

For Public Eating Places, Dairy Processing Equipment and Food Processing Equipment and Utensils:

Prior to application, remove gross food particles and soil by pre-flush, or pre-scrape, and when necessary, pre-
soak. Then thoroughly wash or flush objects with a compatible detergent followed by a potable water rinse
before applications of sanitizing solutions. Apply a solution of 1 ounces of this product in 3 gallons of water (or
equivalent use dilution) (540 ppm active) to pre-cleaned, hard surfaces thoroughly wetting surfaces with a cloth,
mop, sponge, sprayer or by immersion. For spray applications, use a coarse (mist) pump or trigger sprayer.
Spray 6 to 8 inches from surface. Rub with brush, sponge, or cloth. Do not breathe spray (mist). With spray
applications cover or remove all food products. Surfaces must remain wet for at least 1 minute followed by
adequate draining and air drying. (Alternate statement: Surfaces must remain wet for at least 1 minute, then
allow sanitized surfaces for adequately drain before contact with food). Prepare a fresh solution at least daily or
when use solution becomes visibly dirty.

For mechanical application use solution may not be reused for sanitizing applications. NO POTABLE WATER
RINSE IS ALLOWED AFTER APPLICATION OF THE SANITIZING SOLUTION (after use as a sanitizer).
(Use of “mist” is not allowed in California.)

For Food Processing Equipment and Utensils: Prior to applications, remove gross food particles and soil by pre-
flush, or pre-scrape, and when necessary, pre-soak. Then thoroughly wash or flush objects with a compatible
detergent followed by a potable water rinse before applications of sanitizing solutions. Apply a solution of 1
ounce of this product in 3 gallons of water (or equivalent use dilution) (540 ppm active) to pre-cleaned, hard,
non-porous surfaces thoroughly wetting surfaces with a cloth, mop, sponge, sprayer or by immersion. For spray
applications, use a coarse (mist) pump or trigger sprayer. Spray 6 to 8 inches from surface. Rub with brush,
sponge, or cloth. Do not breathe spray (mist). With spray applications cover or remove all food products.
Surfaces must remain wet for at least 1 minute followed by adequate draining and air drying. (Alternate
statement: Allow sanitized surfaces to adequately drain before contact with food). Prepare a fresh solution at
least daily or when use solution becomes visibly dirty. For mechanical application use solution may not be
reused for sanitizing applications. NO POTABLE WATER RINSE IS ALLOWED AFTER APPLICATION OF THE
SANITIZING SOLUTION (after use as a sanitizer).

(Use of “mist” is not allowed in California.)
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DIRECTIONS FOR SANITIZING FOOD CONTACT SURFACES IN PUBLIC EATING PLACES, DAIRY
PROCESSING EQUIPMENT AND FOOD PROCESSING EQUIPMENT AND UTENSILS REGULATED BY
40CFR sec 180.940(a):

1. Scrape, flush or presoak articles (whether mobile or stationary) to remove gross food particles and soil.

2. Thoroughly wash articles with an appropriate detergent or cleaner.

3. Rinse articles thoroughly with potable water.

4. Sanitize articles using a solution of 1 ounce of this product per 3 gallons of water (540 ppm active).
Surfaces must remain wet for at least 1 minute. Articles that can be immersed in solution must remain in
solution for 60 seconds. Articles too large for immersing must be thoroughly wetted by rinsing, spraying
or swabbing.

5. Remove immersed items from solution to drain and then air dry. Allow non- immersed item to air dry
also. NO POTABLE WATER RINSE IS ALLOWED AFTER APPLCIATION OF THE SANITIZING
SOLUTION (after use as a sanitizer).

(Note: The following directions are for use in food processing areas only)
DIRECTIONS FOR FOOD PROCESSING EQUIPMENT AND UTENSILS (AS REGULATED BY) (40CFR sec
180.940(c)

Equipment and utensils must be thoroughly preflushed or prescraped and, when necessary, presoaked to
remove gross food particles. Clean and rinse equipment thoroughly. Then apply sanitizing solution containing 1
ounce of this product per 3 gallons of water (or equivalent use dilution) (540 ppm active biguanide). No potable
water rinse is allowed (Do not rinse). (Alternate statement: Allow sanitized surfaces to adequately drain before
contact with food).

(Alternate Directions for Sanitizing Food Processing Equipment and Utensils.)

DIRECTIONS FOR SANITIZING FOOD CONTACT SURFACES IN FOOD PROCESSING EQUIPMENT

AND UTENSILS, AS REGULATED BY 40CFR sec 180.940(c):

Scrape, flush or presoak articles (whether mobile or stationary) to remove gross food particles and soil.

Thoroughly wash articles with an appropriate detergent or cleaner.

Rinse articles thoroughly with potable water.

Sanitize articles using a solution of 1 ounce of this product per 3 gallons of water (540 ppm active).

Articles that can be immersed in solution must remain in solution for 60 seconds. Articles too large for

immersing must be thoroughly welled by rinsing, spraying or swabbing.

5. Remove immersed and non-immersed items from solution to (and) make certain all surfaces are
adequately drained before contact with food. No potable water rinse is allowed (Do not rinse). (Alternate
statement: Allow sanitized surfaces to adequately drain before contact with food).

PN =

Sanitizing of Food Processing Equipment (Ilce Machines) and Utensils: For sanitizing food processing
equipment, dairy equipment, refrigerated storage and display equipment and other hard, non-porous surfaces.
Equipment and utensils must be thoroughly preflushed or prescraped and when necessary presoaked to
remove gross food particles. No potable water rinse is allowed (Do not rinse).

1. Turn off refrigeration

2. Wash and rinse all surfaces thoroughly.

3. Apply a solution of 1 ounce of this product in 3 gallons of water (or equivalent use dilution) (540 ppm
active) by mechanical spray, directly pouring or by recirculating through the system. Surfaces must
remain wet for at least one minute followed by complete draining and drying. Prepare a fresh solution
for each cleaning. No potable water rinse is allowed (Do not rinse) when product is used as directed.

4. Return machine to service.

DIRECTIONS FOR RESTAURANT AND BAR SANITIZER

Equipment and utensils must be thoroughly preflushed or prescraped and, when necessary, presoaked to
remove gross food particles and soil. Then thoroughly wash or flush objects with a good detergent or compatible
cleaner followed by a potable water rinse before application of the sanitizing solution.

For precleaned dishes, glassware, silverware, eating utensils, and cooking utensils, immerse in a solution
containing 1 ounce of this product per 3 gallons of water (or equivalent use dilution) (540 ppm active biguanide).
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Allow surface to remain wet for at least 60 seconds. Drain thoroughly before reuse. No potable water rinse is
allowed (Do not rinse).

DIRECTIONS FOR FOOD PROCESSING EQUIPMENT AND DAIRIES

Equipment and utensils must be thoroughly preflushed or prescraped and, when necessary, presoaked to
remove gross food particles. Clean and rinse equipment thoroughly. Then apply sanitizing solution containing 1
ounce of this product per 3 gallons of water (or equivalent use dilution) (540 ppm active biguanide). No potable
water rinse is allowed (Do not rinse).

BEVERAGE DISPENSING EQUIPMENT SANITIZER DIRECTIONS

For sanitizing of bottling or pre-mix dispensing equipment, after cleaning thoroughly rinse equipment with a
potable water rinse. Fill equipment with a solution of 1 ounce of this product per 3 gallons of water (or equivalent
use dilution) (540 ppm active). Allow solution to remain in equipment for at least 60 seconds, or until operations
resume, at which time the sanitizing solution should be drained from the system. To insure the removal of
flavors, it is suggested that during changeover between products the system should be cleaned, rinsed and
flushed with the sanitizing solution for at least 1 minute. Drain thoroughly and allow to air dry before reuse. No
potable water rinse is allowed (Do not rinse). (Altemate statement: Allow sanitized surfaces to adequately drain
before contact with food).

SANITARY FILLING EQUIPMENT SANITIZER DIRECTIONS

Recommended for use in sanitizing bottles or cans in the final rinse application. The product is to be
proportioned into the final rinse water line of the container washer or rinser in the concentration of 540 ppm
active biguanide. Prepare a solution of 1 ounce of this product per 3 gallons of water (or equivalent use dilution)
(540 ppm active) for the exterior application for the filler and closing machine. Allow surfaces to remain wet for
at least 60 seconds. Drain thoroughly and allow to air dry before reuse. No potable water rinse is allowed (Do
not rinse).

GLOVE DIP SANITIZER DIRECTIONS: To prevent cross contamination from area to area in animal areas and
the packaging and storage areas of food plants, dip prewashed (plastic, latex or other synthetic rubber) non-
porous gloved hands into a suitable clean container that contains enough freshly made sanitizing solution to
cover the gloved area. Make up the sanitizing solution by adding 1 ounce of this product per 3 gallons of water
(or equivalent use dilution) (540 ppm active). Dip (Soak) in solution for 60 seconds. NO POTABLE WATER
RINSE IS ALLOWED (DO NOT RINSE). Change the sanitizing solution in the bath at least daily or when
solution appears dirty. Do not let sanitizing solution come into contact with exposed skin.

STORAGE TANK SANITIZER DIRECTIONS

Recommended for sanitizing beer fermentation and holding tanks, wine, citrus and food processing storage and
holding tanks. Remove gross filth and soil by pre-flush or prescrape and when necessary presoak. Then wash
surfaces with a compatible detergent and rinse with potable water prior to sanitizing. Prepare a solution of 1
ounce of this product per 3 gallons of water (or equivalent use dilution) (540 ppm active) for mechanical or
automated systems. Allow surfaces to remain wet for at least 60 seconds. Drain thoroughly before reuse. No
potable water rinse is allowed (Do not rinse). (Alternate statement: Allow sanitized surfaces to adequately drain
before contact with food).

For mechanical operations or automated systems, the used sanitizing solution may not be used for sanitizing,
but may be reused for other purposes such as cleaning.
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