
."'\~):'~m:'"''!!L-__ '''''''''_''""''~''''''''~''''''''~''''' '~'" '.'_"'t"_:"~\\'_""\\' '_"':~::'"\_'"~:""_"-:--' __ ~,_".::;:",_"\'(;::7,--",, :;:''O'~' ,:-. '--"_'~ '''''-T.'~''''0';:;-;'·='-'''''~'~'7:' :::' '_"'''''''_,Y '_' " __ ~ ,l/tj" ~ "':.::--:{:,::-:·~-:'~~;:~:~~Y:'~7--~:::·\':';"~···llo-:-' :., ()- ---~ • _ 
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AGRICULTURAL RESEARCH SERVICE 

PESTICIDES REGULATION DIVISION 

NOTICE OF REGISTRATION UIIDER THE FEDERAL 

INSECTICIDE, FUNGICIDE, AIID RODEIITICIDE ACT 

NAME AND ADDRESS OF REGISTRANT 

Madison Chemical Coapany 
Manufacturing Chemists 
Madison, Indiana 47250 

110-6 
DATE OF ISSUANCE 

August 28, 1967 
NAME OF ECONOMIC POISON 

MADISON COLOR-CLEAN 

NOTE: Changes in laheling (If formula difft"linf1; in !.un:<;t3.nlC from [holt a,c~:r{("! in ('onncuion .... i,h chis rcgistr .. uion muse be submi{­
(cd to and accepted by (he Pesticides Rcgularion lli,·i:-.ion rr",r [0 tl."iC of {h!' !.J.bel in In{crsta(C commerce. In any correspondcnce .m 
(his pwduc( always refer (0 (hc abo,"c rcgisrra(ion numhc~. 

On the basis of the information furnished by thr (q~i"'ttant, the above- named economic poison is hc(eby registered under 
Section 4: of the Federal Insecticide, Fungicide, and Rodenticide :\cc 

( copy of the labeling accepted in conneClton ",-ith thi~ rcgi:-.trarion :~ recurn<-o herewith_ 

\ " .... gistration is in no way to be construed as an endorsement or .1rprc'I:al Gf (hi_"> rroduct by this Department. In order 
to protect the public, the Secretary, on his own motion. may 2,[ .. in)' tlr.lC caned the registration of an economic poison In 
accordance with Section 4 (c) of thr Act. Th<-· accrptance of any name in conncnion ",-ith the (e~istra(ion of a product 
under this Act is not (0 be construed as giving the rq:istrant a ri.'!ilt to exclusive use of the name or (0 its use if it 
has been covered by a tradt'mark held by others. 

'The folloll ing paragraphs aTe applicable ori/)' II he,. crt!( i:...,d-

~ To expedite registration, this notice is beinf: issuec on tht· ba~'\'" of the draft submitted with (he aprlication. Certain 
ddects, given below, have been noted. These correction ... mu~t be incorporated v,;hen the printed labeling is 
prepared. Five copies of the printed labe}ing must be submined to complete the file on this product. 

o The registration for this procuc(·1s being ~issued ",·jth the undcrstandin.'!, that certain defects in the labeling which 
are noted below will be corrected as soon as possible. Objection is not raised to the use of the present ,labeling 
for a reasonable period of time while fully corrected labeling is bt"i:l~ prepared. Fi·.e copies of the corre)ned 
labeling must be submitted. . 
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1. Your letter states that the label recommends discarding the product after 
60 days. This contradicts the label, which states: DO NOT STORE Sodium Hypochlori tes. 
longer than 6 months from the date of manufacture. Based on the information in our 
files the label must contain the statement: "Discard this product 60 days after 

" The date of manufacture should be inserted in the blank space. 
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o Attachment is 
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C)'CT, 1964 

Assistant Director for Registration 

PESTICIDES REGULATION DIVISION 

£XISfiNG S~OCK;of-:PR FORM 9-2.<'.:: ... f> 196<:, .... "_~ ',-' c;E: '~·.-:-IL £ <",,,-.o;'r.'; 
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P:=:~.1I.:r:~"1· .\t-! 0 F.GG ;'hOCESSIN'] 
,\~t"r the cleaning or evisr(lratir.,~, pbsLe'lrlz;"f'. iClspection 
and other processing equipment, sani t~ 2:8 '""fore ',38 with a 
20(' ppm solution of available chlorine by spray or recircula tion 
mett-ods for a period of not less t~n two minutes • 

.MOLD CONTROL WITH CELOR CLEAN 

Scrub and wash moldy surfaces until clean. Spray all surfaces 
with 5000 ppm of available chlorine solution. Relative humidity 
and ventilation determine partly the growth of mold and the 
spraying interval. 

INS'l'ITUTIONAL SANI'rIZATION W; ~'H CHLOR CLEAN 

ChI or Clean liquid 80dium hypochlorite is excellent for tr •• tina 
tood service equipment. Us. a 200 ppm solution, allowing all 
surtaces and parts to be .xposed to the germicide tor a per10d : 
of two minutes. Equally ",ffective "Len u5"d to bleach out wood 
top tables, cutting blocks, steam table boarcls using 800 p,. 
of. available chlortne. Always use on equipment ~fter thoroughly 
cleaning. 

NOTE 

Rinse with gotable water all food-con~act:ng surfaces treated 
with over 2 0 ppm available chlor~!,~~-----

WA-:'l<R ,[RF~TMENT WITH CfILOR CLEAN 

MUNICIPAL AND FAR~ WATER SUPPLIES 
Common practice 1s to chlorinate water until t ,ere is a reaidual 
of 0.1 to 0.5 ppm available chlorine. Suitahle testing apparatua 
must be used to determine the amount of sodium hypochlorite 

O""required. Test the water 10-20 minutes after adding Ohlor Clean. 
';', ,'\r,:~ 

"l"i'; SWIMMING POOL CHLORINATION wITH CHLOR CLEAN 
,~ ,~'0 

RECIRCULATING POOL WATER 
Use sufficient Ohlor Clean to maintain between 0.6 to 1.0 p.- ,; 
available chlorine and maintain at a minimum of 0.6 ppm avail- f 
able c',lorine at all times bv use of Ii chlorine test kit. The 
pH of the pool water should be maintained between 7.2 and 7.6. 

BATHHO:';S!': SA NITIZATIGN 'viITH (fiLOh C LF..AN 

( 

Diving bo&.rds shon 1 j be treated with 3000 ?pm of available chlorine. 
Vial kway s i~, the poc, area s nould :: e 'r', ~ ted 'lai 1- wi th Sao ppa 
sol~tlon of av~ilable chlorine. 

ACCEPTED 

AUG 281967 

BEST DOCUMENT AVAILABLE 
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(Left pane1) 

MILK PLANT SANITIZATION ;{ITH CHLOR CLEAN 
F:"UIPMENT 
One ounce to 4 gallons of water will give a 200 ppm solution 
of available chlorine. After cleaning and just prior to use, 
all equipment surfaces should be ex;:,ose~ to ,;;e1'lllicide for a 
period of not less than two minutes. Do not rinse equipment 
with water after sanitizing. 

BOTTLE C:ILORINATION 
Just prior to filling op<era',iC:l, san:tize c,ot::CEG with a 50 
ppm solution of available c'llorir.e. 

CHEESE PLANT SANITATION 
After cleaning and assembling eq'Ji"."c,nt '.' V,'O !T'orning, sani­
tize wi th 200 ppm of available chlorin F 8' a :,'0 '11i 'Cute ex­
posure time. Mix solution i1 t: e we',;Ie :0">;: and circulate 
through all equipment to cr.eese vats. 

BUTTER PLANT SANITATION 
After cleaning equipment - pipelines, ta~~5, coolers, separators, 
pasteurizing vats, and holding tanks, sanitize with a 200 ppm 
solution of available chlorine. Sanitize churns with 200 ppm 
of available chlorine. A two minute ex;:,osure time should be 
allowed to sanitize all parts and surfaces. St8~ter tanks, 
before use, should be sanitized with a ~J2 pp~ solution of 
available chlorine. Butter wash water 5~c,lj contain 10 ppm 
of available chlorine. 

FOOD PROCESSING PLANTS SANITIZATION";I':::1 CHLOR CLEAN 

CANNING PLANTS 
Sanitize after cleaning by spraying tanks, va:s and other open 
processing equipment, or circulate a sa~2t~zi~~ colucion through 
pipelines and enclosed equipment usil1g E 2~,) ::pm sol~ltio[1 of 
available chlorine. All sur!'aces s~o~l~ ~~ exposed to the 
sanitizing solution for a period of two ~!~~es. 3 ppm of 
available chlorine should be ~aintai[1ed in C~a C 'oling cenal 
water. 

MEAT PACKING PLANTS 
Cutting room floors, tables, and cutting or,,, tri"''Tlin" boards 
should be cleaned a'nd tnen sani tized wi t~, a:-, 1'-00 ppm solution 
of available chlorine. Cooling room freez~rs s:-,0:.;10 be fo,:ged 
wi th an 800 ppm solution of available cr,lorine. aaeon slicing 
eqJipment, conveyors for paunch, viscer&, -<?:c .. , :le~al or non­
porous surfaces should be cleaned and t~,e" sa:-,: t~zed wi th a 
200 ppm solution of available chlorine. A~ e7.posure time of 
not less than two minutes should be allowed. 

Rinse with pctable water all food-contB~:;~,,' ~:;.rfaces treated 
with over 200 ppm available chlorine • 
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CHLOR CLEAN 

Table of Proportions 

Available Chlorine 

5000 P.P.M. 
Use 20 oz. in 3 
gallons water. 

1000 P.P.M. 

r Use 5 oz in 4 
gallons water. 
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800 P.P.M. 
Use 1 oz. in 1 
gallon water. 

500 P.P.M. 
Use 2 oz. in 3 
gallons water. 

200 P.P.M. 
Use 1 oz. in 4 
/l:allons water. 

50 P.P.M. 
Use 1 oz. in 16 
gallons water. 

5 P.P.M. 

.., ') 
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Use 1 oz. in 160 
gallons water. 

Do not soak in 0hlorine 
solutions overnight. 
Keep in cool dark place 
as light and heat will 
reduce strength. 

'V . ..-/ 

r;111.0Jl CLEIIN 

Disinfectant and Germicide 

USDA Reg. No. 

MILK PUNTS {f FOOD PR OCESS PIA NTS 
WATER TREATMENT {} MOLD CO'lTROL 

Active Ingredient - Sodium Hypochlorite - 10.0% 
Inert Ingredients - 90.0% 

CAtF.rON 

KEEP OUT O~ REACH OF CHILDREN 

See side panel for additional precautionary labeling 

NET CONTENTS: 1 U.S. GALLON 

Manufactured Exclusively by 
MADISON '.:,m"rCAL C0MPANY 

Madlsc~. Indiana 

CA UTI ON 

IHllT'I'A'I'fNll TO F¥FS, 
S KIN AND LUNGS 

ANTIDOTE 
EXTERNAL 

WASH WITH WATER 

INTERNAL 

DRINK MlTC lUGE, RAW 
EGG WHITE, MILK OR 
BICE GHUEL. FOLLOW 
WITH EMETIC (TABLE­
SPOONFUL OF MUSTARD 
IN GLASS OF WATER). 

CALL A PHYSICIAN 

Do not mix Chlor Clean 
with acid detergents. 

Use dilute solutions 
only as directed on 
label. 

STORAGE 

DO NOT STORE Sodium 
Hypochlorites longer 
than 6 months from 
the date of manufacture. 

....t: ---C:.. 

~ 


