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. U, S. DEPARTMENT OF AGRICULTURE

T N e et

REGISTRATION NO. J

110-6
AGRICULTURAIL. RESEARCH SERVICE e

U o WISIO TDATE OF ISSUANCE
PESTICIDES REGULATION DIVISION
_August 28, 1967

NAHE OF ECONOMIC PD!SON

NOTICE OF REGISTRATION UNBER THE FEDERAL

MADISON CHLOR-CLEAN
INSECTICIDE, FUNGICIDE, AND RODENTICIDE ACT

!:AME AND ADDRESS OF REGISTRANT L
i s
Madison Chemical Company
Manufacturing Chemists
Madison, Indiana 47250

L i -

NOTE: Changes in '|ab¢:!ing or formula differing in substance from thar accepred in conacction with this registradion must be submit-
ted to and accepred by the Pesticides chulalmn Division prior to use of the label tn interstate commerce. In any correspondence on
this product always refer to the above registration number,

On the basis of the informartion furnished by the registant, the above named economic poison is hereby registered under
Section 4 of the Federal Insecticide, Fungicide, and Rodenticide Act

copy of the labeling accepted in conaection with this registration s returnced herewith.

‘wegistration is in no way to be construed as an endorsement or approval of this product by this Deparmment. In order

to protect the public, the Secretary, on his own motion, may a2t any time cancel the registration of an econemic poison in
accordance with Section 4 (¢) of the Act. The acceptance of any name in connection with the registraticn of a product
under this Act is not to be construed as giving the tegistrant a right to exclusive use of the name or to its usc if it

has been covered by a trademark held by others. i

The follouing paragraphs are applicable only ubern cFecked:

[E] To expedite registration, this notice is being issued on the basis of the draft submitted with the application. Certain
defects, given below, have been noted, These corrections must be incorporated when the printed labeling is
prcparcd Five copies of the prlnted labeling must be submitzed to complete the file on this product.

[:] The registration for this product’ls being ‘issued with the understanding that certain defects in the labeling whlch
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 cortected labelmg is being prepared. Five copies of the corrected
labeling must be submitted.

fX] 1. Your letter states that the label recoomends discarding the product after
60 days. This contradicts the label, which states: DO NOT STORE Sodium Hypochlorites
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.

RSW:cbw

O Attachment is applicable. " Assistant Director for Registration
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BEST DOCUMENT AVAILABLE S R

RECIRCULATING POOL WATER

SULTRY AND EGQ FROCESSING
After the cleaning of evisceratir;, pescteurlizing, inspection
and cther processing equlipment, ssnitize vefore :3e with a
22C ppm solution of svailable chlorine by spray or reclrculation
methods for a perliod of not less tnan two minutes,

MOLD CONTROL WITH CHLCR CLEAN

Scrub and wash moldy surfaces until clean. 3Spray all surfaces
with 5000 ppm of available chlorins solution. Relative Lumidity
and ventilation determine partly the growth of mold and the
spraying interval,

INSTITUTICNAL SANITIZATION WITH CHLOR CLEAN

Chlor Clean liquid sodium hypochlorite is excellent for treating :

food service squipment, Use a 200 ppm solution, sllowing all
surfaces and parts to be exposed to the germicide for a period’
of two minutes. Equally effective when us=ad to bleach out wood

‘top tables, cutting blocks, steam tatle hoards using 800 ppm

of,avellable chlorine. Alwayvs usze on equipment s{ter thoroughly
cleaning,

NOTE

Rinse with potable water all food-con'sciing surfaces treated
with over 200 ppm available chlorine.

WATFR TREATMENT WITH CHLOR CLEAN

MUNICIPAL AND FARM WATER SUPPLIES
Common practice {s to chlorinate water until t ere is a residual

of 0.1 to 0,5 ppm available chlorine. Sultable testing apparatus

must be used to determine the amount of sodium hyposhlorite

.required, Test the water 10-20 minutes after adding Chlor Clean,

SWIMMING POOL CHLORINATION WITH CHLOR CLEAN:

Use sufficient Chlor Clean to maintain between 0.6 to 1,0 p?n
avallable chlorine and meintain at a8 minimum of 0.6 ppm avail-
able ciilorine at all times by use of a chnlorine test kit. The f
pH of the pool water should be maintained hetween 7.2 and 7.6.
¥
BATHHOUSE SANITIZATION WITH CHLOR CLEAN

{m

Diving bosrds should be treated with =000 vpm of available chlorine,

walkways in the pocl area snould te treated ail: with 500 ppm
solutlon of available chlorine,

ACCEPTED

AUG 2 8 1967

r INTER THE FEmERAL NS OTICIDE
Fiw_r-.‘.. EOANT FODENT CIDE acT
Frog ] RELGISTER-

P o HO€  somicer !

i BT



. ¥

L)

a Mg

(Leftupanoly | E%L{

MITK PIANT SANITIZATICN WITH CHLOR CLEAN
FQUIPMENT
One ounce to l} gallons of water will give a 200 ppm solution
of available chlorine. After cleaning &nd just prior to use,
all equipment surfaces should be exroses to germicide for a
period of not less than two minutes. Do no!t rinse equipment
Wwith water after samitizing.

BOTTLE CILORINATION
Just prior to filling operatic:, sanitize -otzles with a 50
ppm solution of available chlorine.

CHEESE PLANT SANITATION

After cleaning &nd assembling equioment i~ t-e morning, sani-
tize with 200 ppm of &vailsble chlorine - a Two minute ex-
posure time, Mix solution in t:e weish =7k and circulate

through all equipment to cheese vats,.

BUTTER PLANT SANITATION

After cleaning equipment - ripelines, tanxs, coolers, separators,
pasteurizing vats, and holding tenks, senitlze with a 200 ppm
solution of available chlorine. Sanitize churns with 200 ppm

of available chlorine., A two minute exposure time should be
allowed to sanitize all parts end surfaces. Sterter tanks,
before use, should be senitized with a S30 ppw solution of
available chlorine., Butter wash water shc.ld contain 1C ppm

of available chlorins.

FOOD PROCESSING PLANTS SANITIZATION WwITH CHLOR CLEAR

CAXNNING PLANTS

Sanitize after cleaning by spraying tan<es, vats and other open
processing equipment, or circulate & sarnitizinc solution through
pipelines and enclosed equipment using & 270 Tom solutlon of
avallable chlorine. A1l surfaces shouls T= exposad to the

sanitizing solution for a period of twe mi-utess. 3 ppm of
available chlorine should be maintained in =re ¢ 0ling cenal
water,

MEAT PACKING PLANTS

Cutting room floors, tables, &nd cutting &+ trimming boards
should be cleaned and thnen sanitized wit= &n 500 ppm solution
of available chlorine. Cooling room freezers srtouli 2e fogsged
with an 800 ppm sclution of available crlorine. Bacon slicing
equipment, conveyors for pauncli, viscera, stc., metal or non-
porous surfaces should be cleaned end t~en saenitized Wwith a
200 ppm solution of availasble chlorine., An expcsure time of
not less than two minutes snould pe allcwed,.

NOTE

R?nse with potable water all food-contec-i-o supfaces 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,
Use S oz in i
gallons water,

800 P.P.M.
Use 1 o0z. in 1
gallon water.

500 P.P.M,
Use 2 0z. in 3
gallons water,

200 P.P.M.
Use 1 oz. in 4
gallons water,

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

5 P.POM.
Use 1 oz, in 160
gallons water,

Do net soak in chlorine
solutions overnight.
Keep in cool dark place
as light and heat willl
reduce strength.

20

Cli.on CLEAN
Disinfectant and Germicide
USDA Reg. No.

MILK PLANTS 3 FOOD PROCESS PLANTS
WATER TREATMENT : MOLD CONTROL

Active Ingredient - Sodium Hypochlorite - 10.0%
Inert Ingredients - 90,0%

- CAUTIOCN
KEEP QUT 0% REACH OF CHILI?REN
See side panel for additional precautionary labeling

NET CONTENTS: 1 U.S, GALLON

Manufactured Exclusively by
MADISON CHEMICAL COMPANY
Madiscn, Indlana

CAUTION

TRHITATING TO EYRS,
SKIN AND LUNGS

ANTIDOTE
EXTERNAL

WASH WITH WATER

INTERNAL

DRINK MUCILAGE, RAW
EGG WHITE, MILK OR
RICE GRUEL., FOLLOW
WITH EMETIC (TABLE-
SPOONFUL OF MUSTARD
IN GLASS OF WATER).

CALL A PHYSICIAN

Do not mix Chlor Clean
with secid detergents.

Use dilute solutions
only as directed on
lsbel.

STORAGE

DO NOT STORE Sodium
Hypochlorites longer
than 6 months from

the date of manufacture.




