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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

Rochester Midland Corp. 
333 Hollenbeck Street 
Rochester, NY 14621 

ATTENTION: Paul J. Ferruzza 

SUBJECT: F-25 

FEB 1 5 2001 

EPA Registration Number: 527-93 
Your Amendment Dated: November 7,2000 
EPA Received Date: November 15, 2000 

The amendment referred to above, submitted in connection with registration under FIFRA 
sec. 3( c )( 7 )( A ), is acceptable provided that you: 

1. Submit and/or cite all data required for registration/reregistration of your product 
under FIFRA sec. 3 ( c )( 5 ) when the Agency requires all registrants of similar products to 
submit such data. 

2. Make the labeling changes listed below before you release the product for shipment 
.~ bearing the amended labeling: 

SYMBOL 

SURNAME 

DATE 

A. Revise the section subtitled "For Sanitization of hard non-porous surfaces identified 
on this label to include " ... followed by a potable water rinse prior to the application of the 
sanitizing solution." 

B. Revise the following statement which appears five times on your label: "No potable 
water rinse is required." by deleting the word "to." 

C. Revise the first section in the Storage and Disposal statements such that the 
subheading reads "PESTICIDE STORAGE" and uses all capital letters. Use all capitals again for 
the subheading "PESTICIDE DISPOSAL." 

D. Revise the "CONTAINER DISPOSAL" statement to read exactly as follows: "Triple 
IV 
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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

sanitary landfill, or incineration, or if allowed by state and local authorities by burning. Ifburned, 
stay out of smoke." -. 

You may retain your statement for one gallon containers. 

E. Revise the directions for Fogging in dairies, beverage and food processing plants to 
include the following text. Following the statement: "Vacate the area of all personnel during the 
fogging and for a minimum of 2 hours after fogging" revise the next statement to read: "All food 
contact surfaces must be thoroughly rinsed with potable water then sanitized with an F-25 
solution of I ounce to 4 gallons of water (200ppm active quaternary) ... " 

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

If these conditions are not complied with, this registration will be subject to cancellation in 
accordance with FIFRA sec. 6 (e). Your release for shipment of this product bearing the 
amended labeling constitutes acceptance of these conditions. 

A stamped copy of the labeling is enclosed for your records. Should you have any 
questions regarding this letter, please contact Tracy Lantz at (703) 308-6415. 

7510C:T. Lantz:2114/01:527-93b 

Sincerely, 

Velma Noble 
Product Manager (31) 
Regulatory Management Branch I 
Antimicrobials Division (7510C) 
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ACCEPTED "" 
with COMMENTS .'\ 

. -~~==- __ ~~~ 0 0 S~F~~'i' [) I V I S I 0 ~ HI i 5 2tIII ~"'\ , 
F·25 10 4 gallons 01 water to provide 200ppm 01 active Quaternary. NO POTABLE WATER TO ~ 

DIRECTIONS FOR USE, , RINSE IS REQUIRED. For cleaning ell,ooo ppm. dilute 1.2501. 01 F·25 WIth t gallon 01 

In EPA Letter Dated: , . 

It IS a vIolation 01 Fecktrallaw 10 UN lhl8 prod .... ' in a manner incon ... l.nl WIth b ~~r.g waler, spray or Immerse In soluUon lor 15 minutes and thorOUghly. nnse wl\h pOla~.,.AA.,e FerJf':r~l Insecticide - po." 
lood contact SUrlSCI.I1 must be 1t10rou~hly nmied with a F·25 solution ol 1 ounce 10 ~!)A~~ qt',' .... ,- '"I" 47: . . . 

F·25 Is designed lor use In 1000 processing pia. nlS, Qalrles, rntaurants, hospitals, nursing water (200 ppm 8. '. live quaternary) pnor 10 reuse, A110.W 1000 00. niaci sU.r1aces 10.dPifngIC1:::"f~. ,', -. ." ""';1t~clde Acj as ~ .. ~, ~ 
homes, hotels, schools, and other Instltuhoos where sanltallon Is ~ulred. F·25 can be used thoroughly before operations are resumed. d 1 , _ '" 'f"' 'd 
lorsanitiza~on 01 previously cleaned lood eqUIpment, food COIltactltems, and egq shells . amen Q'-" ' .' ,!_ tl~J e, .... ...... ... 
,ntended for food In egg shell and egg product processlng planls when used as directed. DAIRliS: To sanitize dairy equipmenl such as Idnks. hnes. palls. and milk cans. hr~"'lI:i'!):&}·<J.&>d U:' d(;f . 'PA Reg No _ 

nnse the equipment thoroughly. Then llood or spray Silnlllziltlon solullon conli1'nln!t1fI:iMt~!'-' '.... •• 
Sanitizalion - Recommenoed for use In lood processing plants, daines, restaurants ilnd F-25 10 4 gallOflS of waler (200ppm BCI,lve quatemary), NO POTABLE WATER TO RtNSE ,IS s;) 7 _ t::;:2 
bars. REQUIRED, Uso a minimum contact Mle 01 GO secono:Js or InClOase contact hnle as feqUl'ed /-....J SANLTtZE-1=l 
This product has been shown to be ellectlVe against Listeri. monocytogenes, Eschel"ichia 
coli 0157:H7, Salmonella enteritidil .nd Camplylobactor ;ejuni as I sanitizlng rinse on 
previously cleaned food contact surlaces when lIsed at 200 ppm active Ingredient for 30 
seconds 

For Sanitizltion of hlrd non-porous surf.ces idantilled on Ihis libel: 

by the Local Health Board. 

RESTAURANT AND BAR RINSE: Follow State of Wisconsin Five Step SanitizatlOIl 
Procedllre' 
To be used on dishes. glassware, silverware and cooking ut8llSils. 
1. Scrape and pre-wash utensils and glasses whenever possible. 
2. Wash wilh a good detergent or compa\!ble cleaner (a commercial cleaner or detergent 

can be recommellood as long as it is not of an anionic nature). , 
4. 

Rinse with potable water. 
Sanitize in a solution of t ounce to 4 gallons of water (200 ppm). Immerse all utensils 
lor at least two minutes or contact time speofied by governing sanitary code. 

ACTIVE INGREDIENTS 
Alkyl (60~oC",30% C, •. 5%C,., 5%~,") dirr6tnyl be,iy~ 
ammonillm chlOrides.. .. ....... _._ •. 
Alkyl (68%C

12
,32% C,.) dimethyl ethyl!)enzyl 

ammonium chlorides 
INERT INGREDIENTS .. 

TOTAL 

5.0% 

.. 5.0% 
..Sll.lll> 
100.0% 

Remove all gross food particles and soil by a pre·flush or pm-scrape and, when necessary, 
pre-soak treatment. Thoroughly wash the surlaces or objects wiltl a good oolergent or 
compaijble cleaner followed by a potabfe rinse prior to the appiicatiOfl of ltIe sanitizing 
sofution. The sanilizing solution must remain in contact with the surlace for at least 60 
seconds. then drain the use solutioo and allow to air dry. Prepare a fresh use dUulion of 200 
ppm aetNe quaternary solutioo by adding 1 ounce 01 F-25 to 4 gallons of water, 2 112 ounces 
of F-25 to 10 gallons 01 waler, or 5 ounces to 20 gallons 01 water, dally or more frequently 
when solution becomes diluled or soiled. 

, 
6. 

Place sanitiZed utensils on rack or dramooard to air·dry. 
No potable water to rinse is required. 

Note: A cfean potable wilter rinse loIlowing sanltizalJon is not permitted under section H 96.06 
(3)(h) of the WlSCOIlsin AdministratIVe Code. 

7his product can be used in FtI~rMly In.peeled Me.t and Pou/fry 

Facilifiel .. l. Nltifiur 

To sanitize ImIIlQbiI§ Items such as tanks, chopping bfocks, and counler tops, "ood the area 
'Mlh a 200 ppm active QUaternary solution for at least 60 seconds, maklng sure 10 wet all 
surtaces c:ornpfetely. Remove excess; drain the use solution from the surtace and air dry. 
Prepare a fresh solution dally Of' more frequently as SOil becomes apparent. 
To sanitize IIlIlbiJi items sudl as drinking glasses and eating utenSils, immerse In a 200ppm 
acti~e quatemary solution tor at least 60 seconds. making sure to Immerse compfetely. 
Remove excess; drain the use solution from the surlace and air dry. Prepare a fresh solution 
daily or more frequenlly as SOil becomes apparent. 
When used for sanitization 01 prevlousfy cleaned food equipment or lood contact items, limit 
the active QUatemary to 200ppm. NO POTABLE WATER TO RINSE IS REQUIRED. 

FOOD PROCESSING EQUIPMENT: For sanitization of previousfy cleaned food processIng 
equipment and food utensils, spray or Immerse with sanitization solution contailling l.ounca of 

FORM XXXX-BLK 

EGG SANITIZING: To sanitlze previously cleaned undamaged shell eggs intended lor food or 
food Pfoducts. spray with a solution of 1 ounce 01 F-25 in 4 gallons of warm water (200 ppm 
active quatemary). The solulion must be wanner than the eggs, but not to exceed t30F. Wet 
eggs thoroughly and allow to drain. Eggs sanilized with this product shall be subjected to a 
thorough potable water rinse only il they are to I:Je immediately broken for use in the 
manufacture of egg products. Eggs must be reasonalby dry before caSing or breaking The 
sofution is nol to be reused for sanitizing eggs. 

MUSHROOM FARMS: To sanitize mushroom equipment, clean and rinse equipment 
thoroughly. Apply sanitizing solullon containing t ounce 01 F-25 per 4 gallons of water 
(200ppm active quatemary), NO POTABLE WATER TO RINSE IS REQUIRED, 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
See Side Panel for AdditionEll Precautionary Statements 

EPA REG.NO. 527·93 EPA EST.NO.527·IL·' 

NET CONTENTS: 
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Use 10 sanitize fioors. walls. and .nanimate hard non·porous surtaces only in area~ ..t1ere 
compost and mushrooms are not present. Let surfaces air dry. 

DIRECTIONS FOR FOGGING: For use in dairieS, beverage and food processing pants. To 
saJ1,!Lze hard non·porous room surfaces as an adjunct to acceptable manual deanll'lg. All food 
producls and packaging material must be removed from the room or carefully prote.:ted prior 
to logging After deaning, log the desired areas using 1 quart per 1000 cubic feet ri room 
velume with a soMion containing 1.5 ounces of F·25 to 1 gallon 01 water (1200 pp!"1 active 
quaternary). Vacate the area 01 an pe~net during the logging and for a minimum at 2 hOUr'S 
after logging, All food conlact surfaces must be thoroughly sanitized with an F·25 S::lution of 1 
ounce 10 4 gallons of water (200ppm aetNe quaternary) pn'or to reuse, Allow food c::Jl1tact 
sl,riaces to drain thoroughty before operations are resumed 

Boot Sanitizing: For use in daines, beverage and food processing plants to preve"t cross 
co:"'tammation between processing areas. Boot wash or baths containing one inch rJ freshly 
made sanrtizing solution should be placed at all entrances to buildings and hatchero;s. $crape 
boots and aUow contact of 1 ounce 01 F·25 to 4 gallons of water solution to boots for 60 
seconds prior to entering the area Change the solution daily or when solution bec::mes 
Vlsbly dirty, For use with non· porous water·resistant boots 

Non·FOod Contact Applications: 
BOOT CLEANING: wash, loam or spray boots with solulion of 1.25 ounces of F·e: to one 
gallon of water. Allow alt treated surfaces to air dry. Change the solution daily or...-.en 
S(,;,.\lon becomes visibly d"ty, FOf use WIth non·pourous water resistant boots 

DRAIN CLEANING: For cleaning drains. d<lute 1.25 ounces of F·25 per one gattO" 'Jf water 
P,~ur soluMn down drain being sure to coat all sides of drainpipe. Leave a" Ireate~ surfaces 
exposed to solullon to air dry 

CLEANING AIDS: For clea .... ng plasto{; DrOOms, brushes, squeegees, weVdry vac",'T1S anc 
condensate removat equipment. dilute t ,25 ounces of F'25 per one gallon of wate';o provic;: 
1000ppm of active quaternary. The cleaning aids should either be stored chy or in;;: 0:·25 
~UllOn 01 l000ppm of active Quaternary. 

hr Tedllllcal Serrior ... "...,., 
..... 1IOIti ... (USA) 

CORPORATE HEADQUARTERS t~1I-752~ crol. fr .. ) 
333 HOLLENBECK STREET 
P.O.BOX31S,S 
ROCHESTER, NEW YORK 14603· USA 
CUSTOfotER SERVICE FACILITIES 
IN PRIHCIPAL CITIES 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

OANGER: KEEP OUT OF REACH OF CHILDREN, CORROSIVE. Causes irreversible eye 
damage and W1 bums. Do not get in eyes, on skin, or on cIothiflg. Wear goggles, face Shield. 
f1Jbber gloves a!Id protective clothing whe!1 handling. Hannfui ~ swallowed. Remove COfItami· 
nated dothong ;;,~d wash beiore reuse. Wash thorougl1ly with soap and water after handliflg. 

STATEMENT OF PRACTICAL TREATMENT 
IF ON SKIN:Wastl with ple!1iy of soap and waler. Get medical attention. 
IF IN EYES: Hod eyelids open and flUSh with a steady. gentle stream of water for 15 minutes 
Get medical e:'tSflbon 
IF SWALLOWED: Catt a doctor or get medical attent<on, Do not induct vomiting or give 
;;:.~yth<ng by m:,.:"l \0 an unconcious person, Dnnk large quantities of milk, eggwhites, gelatin 
solution. Of ri Insse are not available, driflk large quanti~es 01 water. AVOid alcohol. 

NOTE TO PHYSICIAN 
Probable mueosal damage may contraindicate the use of gasttic lavage. 
Me<iie,l Emergeney Telephone 1-800-535-5053 (U.S,). Out1Jide The U.S, 1-352-323·3500. 

ENVIRONMENTAL HAZARDS 
Do not dosdIa~ effluent containing this product Into lakes, streams, poflds estuaries, oceans 
Q( other waters <JL'lless in accordance with the requifl!ffients 01 a flationat Pollutant Discharge 
Elimination Sys:em (NPOES) pennit and the permitting authOlity has been notified in writing 
prIOr to disdla-ge Do nol discharge effluent containing this product to sewer systems without 
o<'eviously notr!)oflQ the local sewage treatment plant authority. For guldaflce contact your 
State Water &:;;.a'Cl or regional Office 01 the EPA. 

STORAGE AND DISPOSAL 
DO NOT CO';-'!'MINATE WATER. FOOD, OR FEED BY STORAGE OR DISPOSAL. 
S10rage . Sl"'e ,11 a dry place, inaccesible to children. no lower in temperature than 50'F or 
h09Mr than 12'J F 
CONTAINEP S.SPOSAL - (Larger than 1 gat.) - Triple linse (or equivalent), Then offer for 
r;;cycling or rE-::::"d<lIOning. or puncture afld dispose of in a sanilalY landfill, Of by other 
procedures c.r.c'OVed by state and local authOrities, In add1tion. plastic containers rnay be 
(jsposed of bV ",one ration, or If allowed by state and local authonlies, by buming. If burned, 
s:ay out 01 SrT>::t<e 
For conta<ne~ 1 gallon Or less' Do not reuse empty container (bottte, can. bucket). Wrap 
container anc c'~t In traSh. 
"esticide D<s;:.:",aI· Pesticide wastes are acutety hazardous. Improper disposal 01 excess 
::.istiode, s""", "'Ilxture. or nnsate is a v.olation 01 Federal Law II these wasles cannot be 
osposed 01 ~' '_se aCCOnjing to label <nstructions contact your State Peslicide or 
;:1V1fonm.;,r,la ::,m\rol agency. or the Hazardous Waste representative at the nearest EPA 
;o=:glonal ()'t,:~ ':r gUidance 

MADE IN USA 

( 


