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Tek Chemical, Inc. 
3805 North Nississippi Avenue 
Portland, OR 97227 

Attention: Steve O. Akin 

Gentlemen: 

Subject: TRK 200 Sanitizer-Cleaner 
EPA Registration No. 9265-8 
Your submission Cated February 3, 1987 

The amendment referred to above, submitted in connection "lith the 
Label Improvement Program Notice for Antimicrobial Products Used as Food 
Contact surface Sanitizers, is acceptable provided that you: 

1. Hoke the labeling chang"" listed below before you rel.ease the 
product for shipment bearing the amended labeling .. 

a. Delete the term "GENERAL CLASSIFICATION." 

b. Delete the "tatement "OIiLY FOR Sl\I.E TO, USE, MID STORAGE BY 
SERVICE PERSONS." 

c. Expand the direcr.ions for Restaurant and Bar rinse to include 
the contact tir:te of at least 1 minute required fot:' sanitization. 
'l'ho directions must also provide instructions to drain the 
use solution from the surface and air dry. 

16769:I:Lee:L-4:KENCO:l0/27/87:11/06/B7:a\<:VO:EK:a\< 

::::::E ~ ................. ·1 ...... · .... · ...... ·I' ............ · .... ·I .. c~~~~·~~·~~~iE~ .......... "" .. I· ........... ±= ....... " ............................... . 
" ........................................................................... " ............................................................... . 

DATE 

EPA Form 1320.1 (12.70) OFFICIAl. FILE COpy 



-2-

2. Submit five (5) copies of your final printed labeling before you 
release the product for shipment. 

Your release for shipment of the product bearing the amended labeling 
constitutes acceptance of these conditions. 

A stamped copy of the labeling is enclosed for your records. 

Enclosure 

Sincerely yours, 

John H. Le~ If!--
Product Man er (31) 
Disinfecta Branch 
Registration Division (TS-767C) 
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TEK 200 SaRIHzer • ~I .. ner is recommended wherever the 
maintenance of sanitary, clean conditons are indicated. , 
Sanitizing Effectiveness: TEK 200 Sanitizer • Cleaner is 
effective in waters up to 750 ppm hardness. This activity has 
been confirmed by the Germicidw and Detergent Sanitizers 
Method ("The Chambers Method"); Methods of Analyses, 
AOAC. Thirt lenth Edition as follows: 

Escherichia coli AleC NO. 11229 at 200 ppm active 
quaternary - - 750 ppm CaCa l 

Staphylococcus 8ureus AleC No. 6538 at 200 rpm 
active quaternary - - 750 ppm CaCOl 

lEY. 200 Sanitizer· Cleaner contains a non-ionic wetting 
agent to promote rinsing thus assuring film-free. spot-free 
equipment and urensils. 

NOTE: 00 not mix with soap or anionic detergents. 

Precautionary Statements 

Hazards to Humans and domestic animals 

WARNING 
i<eep out of reach of children. May caUSE: 
severe eye irritation or eye damage. 
Causes skin irritation. Do not get in eyes, 
on skin, Qr on clothing. rjarmful if swal­
lowed. Avoid contamination of food . 

ST~ AND DISPO~ 
THIS PRODUCT MUST BE KEPT UNI 
STORAGE SUFFICIENT TO MAKE r 
IBLE TO CHILDhEN OR PERSONS 
WITH ITS PROPER USE. 

-DO NOT CONTAMINATE WATEF 
FEED BY STORAGE OR DISPOSAl 

-OPEN DUMPING IS PROHIBITED 

-DO NOT REUSE EMPTY CONTAIN 

PESTICIDE DISPO~AL 

PESTICIDE. SPRAY MIXTURE OR RINSATE 
BE USED C R CHEMICALLY REPROCESSE 
DISPOSED OF IN A LANDFILL APPROVED F 
OR BURIED IN A SAFE PLACE AWAY 
SUPPLIES. 

CONTAINER OISPDJAL 

TRIPLE RINSE (OR EaUIVALENn AND DISPO 
ERA TOR OR LANDIFLL APPROVED FOR P 
T AINERS. OR BURY IN A SAFE PLACE. CON 
STATE OR LOCAL DISPOSAL AU,HORITIES I 
ALTERNATIVE PROCEDURES SUCH AS 
BURNING. 

GENERAL 

CONSULT FEDERAL. STATE OR LOCAL DISP 
ITIES FOR APPROVED ALTERNATIVE PRoe 
AS LIMITED OPEN BURNING. 
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TEK 
200 SANITIZER - CLEANER 

SANITIZER-CLEANER FOR EOUIPMEr-:T AND UT'ONS!LS IN FOOD PROCESSING, DAlRY INDUSTRY, 
BARS. RESTAURANTS. INSTITUTIONAL KITCHENS. AND FARMS 

~~&E~~~.30%. C'e; 5%, C 'l; 5%. C II) OIMETHYL BENZYL AMMONIUM 
vM<.V.M'V"." •• , .............................................................. 1.28 % 

:.U<.:fl {68%, Cit: 32%, C u,OIMErHYL ETHYLBENZYl AMMONIUM CHLORIDES •••••••••••• 1.28% 
SODIUM CARBONATE .••.••••••.•. ,::',!,;" t:. '.'t- _ ............................... 2.00% 

INERT INGREDIENTS t • • 95.44% 

- 100.00% 
ONLY FOR SALE TO, USE B'{ Ar~f')'S;r.<:>RAGE BY SERVICE PERSONS 

KEEP OUT OF REACH:OF CHILDREN 

V;AHNING 
STATEMENT OF PRACTICAL TREATMENT 

IN CASE OF CONTACT, IMMEDIATELY'F~U;I(EVES OR SKIN WITH PLENTY OF WATER 
FOR AT LEAST 15 MINUTES. FOR EYES, CALL A PHYSICIAN. REMOVE AND WASH CON· 
TAW.INATED CLOTHING BEFORE HEiJ6E • ' .,' 
IF SWALLOWED, DRINK PROMPTLY A u\riGE QUANTITY OF WATER. CALL A PHY· 
SICIAN IMMEDIATELY. 

SEE LEFT PANEL FOR 
ADDITIONAL PRECAUTIONARY STATEMENTS 

NET CONTENTS: 

EPA REGISTRATION NO. 
EPA ESTABLISHMENT NO. 

9265-8 
9265·0R·l 

18k Chemlc.ll Cnc. • 3805 N. MI1Sfsslppl Portlbnd, Oregon 91221 
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Directions for Use 
GENERAL CLASSIFICATION 

It is a violation of Federal Law to use this 
product in a manner inconsistent with its 
labeling, 

GENERAL USE DIREC'II0NS 
Add one ounce per gallon of water. Use TEK 200 Sanitizer 
Cleane, (Of sanitizing snd deaning 01 eQUlpment and utensils 
in tood processing, dairy Indusby, bars, restaurams. inslilu­
I(ona] kitchens and farms. No rinse Is re~uiredd. 

Fe':' heavily soiled equipment or utenSilS. pe-wash with a 
good detergent. Rinse with clean water. Then apPly recom­
mended dilution of TEK 20,J S.nltlz:.r -Cluner with a ctoth. 
mechanical spray device (spray surface until thoroughly 
waHed) or immersion. Trealed surfaces must remain wei (or 
1 minute. Prepare 6 fresh solullon daily or when use-solu­
tion becomes visibly dirty. Do not re·use mechanically 
applied use-solution for sanitizing. 

DIRECTIONS FOR RESTAURANT AND 
BAR RINSE: 

For dishes, glasswate, silvarw", "I, COOking utensils. wash 
with detergent, rinse thoroughl;,-, and immerse in a solution 
conta1[ling 1 oz. ot lEK 100 Sanftlur - Cleaner to 1 gallon 
of water (200 ppm). No rinse Is required. 

WISCONSIN STATE BOARD OF HEALTH 
DIRECTIONS FOR EATING ESTABLISHMENTS 

1. Scrape 2nd pre·wash utensils ar.d glasses whenever 
possible. . 

2. Wash with a good detergent or compatible cleaner. 

3. Rinse wilh clean water. 

4. Sanitize in a solution of 1 oz. of lEK 200 Slnltlz.r • 
Cleaner to 1 gallon of waler (200 ppm active Qualer· 
nary). Immerse al1 utensils for al least two minutes or 
for contact lime specified by governing sanitary codt.'. 

5. Place sanitized utensils on a rack or d,ain boatd to air-
d~, 6/80 

,ACCEPTED 
, \\'1111 COMMENTS 
In EPA Lotter nated! 


