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Keguisr, stfecing cipsding a aRzatg of muipment, Ltansils,
n:sgu:oth ?T:anig . wdgtg n?-;-'nm' ne probabinty of
contammaiing lobd dusing prépsml:on slorege of service. and the
vansmasion of dreass orgadisnls 10 chnslitfers and employses.
Exectivt cleaning will remave sou and pravenl theaccumeilation of
wod resdues which mey Oecompose oF support the rapid
drveiopmwd of (700 pOILONTE O ANSTE @ IOTiE. Applicston ol
silecuve s ailthing proceduses Seslroys those driease organtsms
whsch My D¢ aresent o sludment Wad ytensils alter cleaning,
and peave medianslar of suck Qignuyte 10 comumprs o
employees Fahet diecly theouga rblewwsefuch a5 glasses cups
and Hatwace of indireclly through the lood.

To prevanl cioss-conlimnation, kilchenware and food-contact
surdaces of equipment shafl be washed. rnnsed. snd sandzed aher
sach yse and [ollowing any interruplion of oparaben dwing which
lime conlpminabon may have ocCurred

Whers equipmenl and utersils are used fof the preparslion of
foods on & continuous or production-iing basm, Lienals and the
lood-comact surfaces Ol squpmani shall be waihed. rinsed. and
sanibized &1 snlervals throughou! Ihe day on & schedule based on
food wmperalute, lype of {ood. snd amount of food panticle
accumuishon

Precautionary Statements
Hazards to Humans and domestic animals

DANGER

Keep oul of resch of children. Corrosive. Causes eye
damage and skin irrilation. Do nol geln eyes. On skin, of
on clothing. Wear goggles o7 lage shield and rubber gloves
when hanghng. Harmful if swallowed Do notbreath spray
mist. Avoid contaminalion ol food.

STORAGE AND DISPOSAL

DO NOT CONTAMINATE WATER, FOOD, ORFEEDBY :

STORAGE OR DISPOSAL
—OPEN DUMPING IS PRONIBITED
—DO NOT REUSE EMPTY CONTAINER

PESTICIDE DISPOSAL

PESTICIDE SPRAY MIXTURE OR RINSE WATER THAT
CANNOT BE USED ACCORDING TO LABEL INSTRUC-
TIONS MUST BE DISPOSED OF ACCORDING TO
FEDERAL QR APPROVED STATE PROCEDURES
UNDER SUBTITLE C OF THE RESOURCE CONSERVA-
TION AND RECOVERY ACT,

CONTAINER DISPOSAL

TRIPLE RINSE {OR ECUIVALENT). THEN OFFER FOR
RECYCLING OR RECONDITIONING, OR DISPOSE OF
IN A SANITARY LANDFILL, OR BY INCINERATION IF
ALLOWED BY STATE AND LOCAL AUTHORITIES.

GENERAL

CONSULT FEDERAL, STATE OR LOGAL DISPOSAL”

AUTHORITIES FOR APPROVED ALTERNATIVE
PROCEOQURES.

QFE-F~FFCSN

Sanitizer-Deodorizer NOy
with Organic Soil Tolerancuns, ,
Institutional, Industrial, Sc ngzi:e

Dairy and Other Farm U

Restauranr's and Dairies
Active Ingredients

t Octyl decyl dimethy! ammonium chloride 2250%
1.125%
1.125%

' Didecyl dimethyl ammonium chloride
. Diocty] dimethyi ammonium chloride
. Alky} (Cy4 50%:; Cya, 40%; C1q, 10%) dimethy!

benzyl ammonium chiloride 3.000%
inert ingredients 92.500%
100.000%

KEEP QUT OF REACH OF CHILDREN

DANGER

Statemen? of Practical Treatmen!

In case of contacl, immedialely llush eyes or skin with plenty of
waler for at least 15 minutes. For eyes, call a physician. Remove

and wash contaminaled clolhing before reuse.

It swaitowed, drink prompliy afarge quantity of milk, egg whites,
gelatin solution; or if these are nol available. drink large
quanlities of waler. Avoid alcohol. Calla physician immediately.

NOTE TO PHYSICIAMN: Probable mucosal damage may
contraindicate the use of gasiric lavage. Measures against
circufatory shock, respiratory depression, ar.d convulsion may

be needed.

SEE LEFT PANEL FOR ADDITIONAL
PRECAUTIONARY STATEMENTS
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MM BAINKERHOFF ROAD » KANSAS CiTy, XKANSAS 9115

ErA BEQ NO 2Z1WL-959

NET coNTENTS GALLon]

21 CC-
oy

. : 2%isterad unde
For Food Handling and Processi aey, ™

EPA =sT NG Zil-i

|

Ep
- S 7
30 1987 raanng inconsistent with its labsfing.

q;domr Insdcy; ., $anititing of Feod Processing Equipment snd Oer Hemt
ﬂd5€ s;ﬂ.m in Food Conivct LocaVons. For santlumg od

TED

ftis aviplation ol Federal Lawtouss lhis producling

Directions for Use )

5&;_-;% eLIIng sQupmenl. dexry squomenl food utensily.
ishej. stiverware, glasses, sank tops, counterneps.
telriggramd s10tage and G3pisy equIpMEn] and othes hard

}

\

rous surfaces NGO potable wamr nnse it required

Wash and nnseallanicles thoroughly, then apply 8 $0iuhdn
of 1 o2 QAE-&-0 Foar®, in 4 galions of water. [150pom
activa) Surigces should reman wel lor alleast ong mimule
Iolowed by sdequaw dissng and Mr grng Fraah
#0iuLioN shoyld be prepded daly o when the use soiyhion
becomes wipbl diny For mechanics) spphialion. vie -
solulion may not Lo ruted Iof snitding ippiicaiOns

Aptay 10 11k 10ps, Counietops. teingerabed slotage BN
dispisy equipmant and olhee siationary hard surfaces by
cloth or brush o machanical spray device. No polsble
whler rinse o réquirgad

Orthes. miverware. gissses cooling vienuis and other
simalar L1 DOC Procersng equipment Cah be sanilded by
immersgion in 8 1 02./4 galion solution of . N

No polabie walkr ringg & requared i

A 1 Gz 74 gations Q.5 &~ FESAEfulilly Ine crleia of |
© Appentix F ol the Grade A" Pasisunzed Mk Ordwnantes
i 1978 Recommendations ol ihe U S Pyblc Health Serwces |
in waers up lo 300 ppm of hardness calculated as CaCO,-
when evalusied by the ADAC Germecdal and Detergent
Sanyiizsr Melhod sgainst Eschenchua cob ang
Sisphylacoccus Aureyy.
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U.5. PUBLIC HEALTH SERYICE
FOOD SERVICE
i SANITIZATION RECOMMENDATIONS

| Clesning and Ssnifting
* Equipment nd uteng:s $hall be thoroughly prefiushag or

prescraped. and whea Necesiiry. presoilad 10 temove
gross food particies ang sail

1} Thiovoughly wth equpmenl grnd vieng:is in g hoy
delergent solulion

2} Auinse vlendiis ang equipmen Iharoughly wilh ¢lean
waler

" E\wﬁ FODARN iy e
y!

By
4 palion solution gl Q7.5-§#RINA_{1X) ppm
the) loc A1 leasi 60 seconas a1 & lemperatuie of
T5°F. Tius diohion W #Quivaen! To 4 solulion
eoninmag 0 ppm vanable chiotme.
4 *quipment and Lisnene 105 Targe 0 sanfics By
mariion, soply 8 1 022 palion solytion of QA
P-PECNA, [0 ppm active) by ninsidg, spvaying OF
swabbing untl lhoroughly weited
§) Aliow Banitited surlsces to dramn and sir siy. Do Nt
nose.
A+ g~ LR, mesls Ihe requitements ol 2t CFR
178.1010.
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Apply ER.S~T-FFECSUR yith & clolh, mop or mechanical
spray devics YWhenapplied with a mechan:cal spray devics,
suface musl B¢ tpcaysd uall thoroughly wetled. Teeated
suraceos must remain wet (of 10 minutes. Fresh solulon
should ba prepared daily or when (ha use soislion b ecomes
visily dirty.

Dhinfection in HoapRtale, Nursing Hames and O thee Hesith
Qary Imgiulione. For disintecting fioars, walls. cualer-
topa, bathing aress, lavalories, bedlramaes, tables, chairs,
gan.age pails and gihar hard noa-porous sudaces.

Agd 38 ot OIS ~@ -PFEAL, 4 5 gaitons waler. Aply la
previgusly ciesned hard urfsces. Al [his use rvel,

G -F - P FLeriBig gllpctive againgt Pyeudomonas der-
ginoss. Staphylococcus sureus and Salmonetta choler-
sstuin n the presance ol 5% blood serum when svaiuated
by the AQAC Use-Dikstion Lest,

. SYiruckisl Performance. Al 8 38 0174 5 gallon use level
DR -FfcarPy was aviiualad in 1he preaance of 3%
serym and lound 10 De dleclive agunyl the folowng
viruses. Herpes simplax, Vaccirua, and Influsnza A, (Hong
Kong) on tnammale gnviconmantal surlaces

Dilndechon i inslitutions, induatry and Schaolk. Add. 2
ot ol @IL-F-F RS 1o 45 gallons of wale

Furgicidal Peckrmence. AL 0.5 02. to 2 25 gallors of wate
U g ol G 5T B ECIR g an gHective tungicide agairst
Tachaphyton manlagrophytes {the alhlele's 100t lungus)
when used on surfaces 10 Areas such &3 locker roomi,
drassing roomy, showes snd bath eress and WGgC3e
Iacititiat, utilizing the AGAC Fungicide Test

Ohindecton of BarherTook. Precleansd Bardes look {sueh
83 comba. brushey, 7azors. and scissory) canbe divnlected

Onintection of Pouttry Equipment, Anlmsl Querters and
Kenely. Poullry beooders. walering lounly, leednig
squpment and Gther sruma! quariars {such o3 Hafil md
kool areas] can be drinfected alter thorough clesing DY
apolying u solulicn ol 202 Q70700 ¢844 10 4 Sqalions
of wyter Small Vienaiig should beimmaersedin Lhrs sOlylesn.
Proe 10 disinfechion, g pouilry, olher antmals and [hei
feeds must be removed rom (he premises. Tha nchudes
emorying Al troug hy, racks and other feeding and watennig
spphiurces. Remove all lifter and droppings from RGOS,
willt and Othir tudaces Sccupiad or iraversad by pousirny
o other pnimil.

Afg dawniechan, ventilale buildings. coops and oth¥
closed spaces Do not house poultry, of olher anmils of
emoioy squipment yald Irtalment has been absorbed. 1
ot dned

AN treated squigmaent [hat will conlact fued or drmka*§
wilty muM be nnsed wilth polable water belare reuse

by mmarsng in 80 5 0z./gallon solulion ol TRSP-FFEIL,

- winuke, Drain use solubion from the surface and ied air #ry,
.7 daily or when used sojubiom beruses visibly dirty.
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For ase in fod Drocessitg olamds, res@fnds.  dairies, foed prevaration areas, neat ard
realiry pricessing areas to samidize foed processirg  eovivmerd, food  wtorgils,t dishes, | vL°
silverware, plasses, sirk teos, coumterions, cutting boards, storage and display equindent™4rd 0 2
viher hard, rer-oorous surfaces. enooter 0

fewove acommulated food carticles and soil by a ore~flush, or pre-scrabe and when
1ecessary, ore-svak  treafmerd. Hash surface or obyect thorvaphly with a nood coapatibie
deiergent and rinse with voiable wafer, Then apely 2 soluiiom of O OUNCE 97, 5-CSHR in &
vallers of water {158 ppe active ovaternary). Surfaces shouly rewain wet for at least ore
Fresh splution should be orepersd
For vechanical application, used solution
way not be reused for sapitizing apnlications,

Aoply to sink Yoos, courderdops, refriversied sturape ard disolay oeimwenrt ard olher
stationary hard surfaces with cloth or brush or mechanical svray device.

To Sanitize Blassware, Silvernare, Jishes, Coohirg Ulersils, eip, Clean wilth a suitable
deterserdy, retoving accenvlated food sarticles and svily rinse thorguohly with polable water
ther iwmerse in a samitizirg solubion mace aith ore curce of QL 9-OFCSMR, 1o four pallws of
water, {138 b active guaternary), Surfaces should resain wet for at least one mindde, Drain
ush seivtion ard let air drv.

Te Sanitize dairy Eouirzerd. {lean with 2 suitable detergent, removivg acvumulated 0] ad
with by-products and rirse thorouphly with polable water, Aoply sanitiziro soletion of vre part
I F3-FCNR fu four pards exder (45 ope active ovaterrary) to surface ard allow surface to
revain et for at leasl e wirmte, Prain vee soludion ard let air dry. This solutien is
2ffxctive in sater containing up Yo 58 oow hardress. Follow the recomendatiors of yowr healih
separdvent,

Jishes, silverdare, piasses, ccohing wtensils ard tther sisilzar size food orcoesying soainsent
can e sanitized by iumersion in a BME GINCE to # pallem solubion of 07, -3-0PLSHR {158 ore
sctive ceaternaryd,

Fur “rlean-in~place” aoolicativn dilute O7. T 3-CNR | sart 1o 512 varis water (159 ove active
guaterraryl, Allca solotiom to theroughly wet 311 surfaces ard resain xet fer a4 leest ore
tiscte, In order to assure that al! oiving is ctavletely sanitized irarafer lines should be
ceesigdloy Tilied aith sanitizive seiutiom. Jystend should fhem be draiwed of sanitiarg
“sui dion wd air dried. .
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