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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

AUG - 4 2003 

Ms. Valerie Kromer 
R.ochester Midland Corp. 
333 Hollenbeck St 
Rochester, NY 14621 

Subject: F-25 
EPA Registration No. 527-93 
Amendment Date: May 6, 2003 
EPA Receipt Date: May 14,2003 

Dear Ms. Kromer, 

The following amendment submitted in connection with registration under FIFRA, as 
amended, is acceptable with the following conditions listed below. 

• Update First Aid Statements and StoragelDisposai Statements 

Conditions 
Revise the label as follows: 

1. Revise the "Precautionary Statements" by adding the statement, "Harmful if absorbed 
through the skin." 

2. Under the "First Aid" statements, you must add the following statement which must 
appear after the "If on Skin or Clothing"statements: 

If Swallowed: Call a poison control center or doctor immediately for treatment advice. 
Have person sip a glass of water if able to swallow. Do not induce vomiting unless told 
to do so by a poison control center or doctor. Do not give anything by mouth to an 
unconscious person. 

3. The use sites, nursing homes, hospitals, schools, and hotels, must be modified to reflect 
the use of this product as a food contact sanitizer by stating "nursing home cafeterias, 
hospitals cafeterias, schools cafeterias, and hotel kitchens." 
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4. Revise the "Food Processing Equipment" directions by stating: 

For cleaning at 1000 ppm, dilute 1.25 oz. per I gallon of water. Spray or immerse 
equipment and utensils in solution for 15 minutes then rinse with potable water. For 
sanitizing, apply use solution containing 1 oz per 4 gallons of water with coarse spray or 
by immersion. Allow surfaces and utensils to remain wet for I minute. Remove excess, 
allow to drain and air dry. No potable rinse is allowed. 

Prepare a fresh solution daily or more frequently as solution becomes diluted or soiled. 
For mechanical applications, use solution may not be reused for sanitizing applications. 

5. Under "Restaurant and Bar Rinse," remove the phrase, "whenever possible" from the step 
1. This statement is unacceptable since Food Contact Sanitization directions require 
prewash and prescrape of utensils, glasses, and dishes. 

6. Under "Mushroom Farms," add the statement, Thoroughly wet equipment with cloth, 
brush, or mechanical sprayer or by immersion. Equipment must remain wet for 1 minute. 
Allow surfaces to drain and air dry. " 

General Comments 

A stamped copy of the labeling accepted with conditions is enclosed. Submit three (3) 
copies of your final printed label before distributing or selling the product bearing the revised 
labeling. 

If you have any questions or comments regarding this letter, please contact Jacqueline 
McFarlane at (703) 308-6416. 

Sincerely, 

v~~ 
Velma Noble 
Product Manager (31) 
Regulatory Management Branch I 
Antimicrobials Division (751 OC) 



PRECAUnONARY STATEMENTS 
HAZARDS TO HUMANS ~.ND DOMEsnc ANIMALS 

DANGER: KEEP OUT OF RIiACH OF CHfLCF'·~N. CC.1ROSIVE. Causes Irreversible eye 
damage and ski,. bums. 00 not get In eves, on skin, or on clothing. Wear goggles, face slliald, 
rubber gl<Mls and protective clothing When handtlng. Harmful '11 swallowed. Remove contami­
nated clothing and wash before reuse. Wash thoroughly with soap and water after handling. 

FIRST AID 
IF IN EYES: Hold eye open and rinse slowly and gently with water lor 15-20 minutes. 
Remove contact lenses, If present, aftar the IIrst5 minutes, then continue rinsing eya. IF ON 
SKIN OR CLOTHING: Take olf contaminated clothing. Rinse skin immediately with plenty of 
water for 15·20 minutes. IF INHALED: Move person 10 fresh air. If person Is not breathing, 
call911 or an ambulance,then give artificial reSpiration, preferably by mouth-to-moUlh, If pos­
sible. Gall a polson control cenler or doctor lor treatment advice. Have the prOduct container 
or label with you When calling a polson control cenler or doctor or going lor treatment. NOTE 
TO PHYSICIAN: Probable tmiCCIS8l damage may contraindicate the use of gastric lavage. 
Medicil ErnergencyTelephone 1-8QG..53S-5053 (U.S,). Outside the U.S. 1-352-323-3500. 

ENVIRONMENTAL HAZARDS 
00 not discharge eHluent containing lhls PfOdUct Into lakes, streams, ponds estuartes, oceans 
or other waters unless in accordance wI!h !he requirements of a national Pollutant DIscharge 
Elimination System (NPDES) permit arMi!ha P6rmlnlng authortty has been notified In writing 
prior to discharge. 00 not discharge eHluent containing this product to sewer syslems without 
previously notifying the local sewage treatment plant authority. For guidance contact your 
StateWaler Board or regional Office of the EPA, 

Ills a violation 01 Federal law to ~RIh~~gt:t~~~~enI willi h Iabe!jnO_ 

F·25ls designed lor use In food proce:s;sing plants, dairies, restaurants, hospitals, nursing 
homes, hotels. schools, and other InsUlutions vmare sanitation Is requIred. F-25 can be used 
!of sanitization 01 pl1lViously cleaned food equipment, load contact Items, and egg shalls 
Intended lor food In egg shell and egg product processing plants when used as directed. 

Sanillut!on - Recommended lor usa In food processing plants, dairies, restaurants and 
bars. 

This product has been shown to be effective against Liatartl monocytoganes, Eectwrichla 
coli 0151:H7, S.tmonelll enteritldll and CamplYlobacter Jejunl as a sanitizing rinse on 
previously cleaned food contact surlaoes When used at 200 ppm active IOgredlentlot 30 
seconds. 

For San; ,n of hlrd ~roua aurlacelldentified on thl"lbeI: 
Remove ulood panicles and soil by a pre-flush or pre-scmpe and, When nQC8SSaly, 
pre-soaK" _ ... .mant. Thoroughly wash the surn.cee or objects with a good detergent or 
compatible cleaner followed by a poIat)Ie walei' rinse prior to the appIlcaUOn of \tle sanllillng 
soluUon, The sanltlzJng so/tJUon musl remain in contact With tha sudaoe lot at laut 60 
seoonds, then drain the usa solution and alIowlo air dl)'. Prepare a trash usa dllullon 01200-
ppm active QUaternal)' 8OIuUOn by adding 1 ounce 01 F-25 to 4 gallons of water, 2 If.! ounces 
01 F-25 to 10 gallons 01 waler, or 5 ounces 10 20 gallons of water, dally or more Ireql.l8Otly 
when soIuUOn becomes diluled or soiled. 
To sanitize IIIItDablII itams such as tank9, chOpping blocks, and counler tops, Hood the area 
with a 200 ppm acttve quaternary solution for at Ieut 60 seconds, makIna sure to wet all 
surtaees completely. R8m0Y8 excess; drain the use solution from !he IUlf&ce and air dry, 
Prepare a fresh solution dally Of more frequently as soil becomes appaJen1. 
To sanllize IIICQIIa: ItelTlS such as drinking glasses and eating ulenslls,lmmerse In a 200ppm 
active quaternary soIuIIon for at least 60 seconds, making sure to lmm&f8e completely. 
Remove excess: drain the use solution from the 8lJrtace and air dry. Prepare e fresh solution 
dally or more frequently as soN bec:om8S app&.Ient 
When used for sanitization 01 prllYlously deaned food equipment or food contact Itams, limit 
the active quaternary to 200ppm. NO POTABlE WATER RINSE IS ALLOWED. 

FOOD PROCESSING EQUIPME::2i0r sanfUZatlon 01 previously deaned IooQ procossIno 
equipment and food utensils, C08ISe ray 0( Immerse with sanltlzeUOn $OIUlIOJI oonIaInlng 1 
ounce of F-25 to 4 gallons 011; ptOVkIa 200ppm of acttve quatemal)'. NO POTABlE 
WATER RINSE IS ALLOWED. rcleanlng al 1,000 ppm, atlute 125 oz.of F-25 with 1 0iof water, sPf8Y or Imma n solution lor 15 mInuIes and thoroughly nnse With potabie 
wate An food contact surfaces must be !horou~1y rinsed with a F-25 solution 01 I ounce b 
4 os 01 waler (200 ppm active quaternary) prior to ...... Allow food contacllUI"fllcM to 
drain thoroughly before open!liOns are resumed. '-:;:if 

DAIRIES: To sanitize dairy equipment such as tanks, lines, palls, and milk cans. Hilt clean 
and rinse the eqUipmenl!horoughly. Then IIood Q( COII/'I8 spray sanlUzallon solution oont8In­
Ing 1 ounce of F-25 to 4 gallons of waler (2OOppm active quaternary). NO POTABLE WATER 
RINSE IS ALLOWED. Use a minimum contact time 0160 seconlfs or Il'ICl"ease contact Ume 
as requlr !he local Health Board. 

RESTAl.I, "AND BAR RINSE: Follow Slate of WIsconsin Five Step Sanltlzallon Procedure: 
To be used on dishes, glassware, silverware and cooking utensils. 
1. Scrape and pre-wash utenstls and glasses •• _ ........... 
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2. 

,. 
4. 

Wash wtth a good Clatergenl Ofcompatlble cleaner (a commercial clearlor or detergent 
can be recommended as long as It Is nol 01 an anionic nature). 

5. 
6. 

Rinse with potable walsr. 
SaoIlize in a soIuIIon 01 1 omce 10 4 gallons of water (200 ppm). Immerse all u1enslls 
for at leasl two minutes or contact time specified by govemlng sanitary cOOe. 
Place sanlUzed utensils on rack Of dralnboard to air·dry. 
No potable water nnse Is allowed. 

Note: A clean potable water Mse following sanllization Is not permUed under section H 96.06 
(3)(h) of !he WIsconsin Administrative Code. 

EGG SANIT1Z1NG: To sanitize previously cleaned undamaged shell eggs intended Iottood or 
food products, ooarsa spray With 8 solution of I ounce 01 F-25 In 4 gallons 01 warm waf:er (200 
ppm acttve quaternary). The 8OIuUon must be warmer than the eggs, but not 10 exceed 1 ~F. 
Wet eggs thoroughly and allow to dlllln. Eggs sanitized wilh this product shall be subjected 
to e thorough potaIH water rinse only" they ereto be Immedlalely broken lor use In \tle 
manu1a.cture of egg prowcla. Eggs must be reasonably dry before casing or breaking. The 
SOlution Is not to be reused lor sanlUzJng eggs. 

MUSHROOM FARMS: To sanllIza mushroom equipment, dean and rinse equlpmentlhor­
oughIy, Apply sarntizing soIullon contaIntng 1 ounce 01 F·25 per 4 gallons of waler (2OOppm 
ac1ive quaternary). NO POTABLE WATER RINSE IS AllOWED. 
Usa to sanlttla 1Ioors, wallI, and Inanlmara hard non-porous sunaces only In areas where 
compost and mushroans are not present. Let surfaces air dry. 

DIREcnONS FOR FOGGING: For use In dairies, beverage and food processing plants. To 
sanitize hard non-poroue; room surfaces as an adjunct to acceptate manual cleaning. An load 
p!'JCluds and padulvIng tr"IIItaMI must be remcwed from !he room or careluily proteCted prior 

.10 toggtng. After cIaIIr*Ig, fog the dlSired IlAtU using. 1 quart per 1000 ruble feet 01 room 
~ume WIth a BOIutIon COI'ItaIrItn!I1.5 ooocas of F-25 to 1 gallon of water (1200 ppm active 
quaIernaIy). Yacate the a. of all peraMnei wring the logging and lor a mintmum of 2 hours 
atterfogging. AllIooc:I contact surfltcaf must be IhotoughIy nnsed wt!h p(MbIa watarlhen 
sanitized With an F-25 8OIuUon 011 ounce to 4 gallons 01 water (2OOppm acttve quaternary) 
prior to reuse. Allow food oontac:I surlscas to drain Ihorou~y before operations are resumed. 

NOTE: The log generated IIlrrilatlna to the eyes, aidn and mucous membranes. Under 
no al'OJmstancallllOukl a room orbJlclng be entenMS by anyone within two houll of the 
aduaI fogging. lithe bJIkIIng must be ental9d. then !he Inclvlduala entering !he building 
must wear a HIf-oontalneCl respirator 8pprOY8d by NIQSWMSHA, goggles, long steeves and 
long panta. 

Boot Sanltizinv. For use In dairies, beverage ancIlood processing piants 10 prwent cross 
conblmltl8lion I:letwMn ptOOeIIAng arus. Boot wash or baIhs containing one Inch 01 freshly 
made sanitizing 8CIUtion should be placed 81 aI entranoea to buildings and hatcheries. Scrape 
boots and allow oontact of 1 ounce 01 F·2S 10 4 gallons 01 water solution to boots for60 sec­
onds prior 10 enlBring the area.. Change 1M 1lOIutIon dally or When solution becomes visibly 
dirty. For usa with non-poroua water-l88lslant boots. 

Non-Foocf Contact Appf~: 
BOOT CLEANING: WUh, loam or coanMIlpray boots with solution 01 1.25 ounces 01 F-25 
10 one gaJIon of water. Allow aIIlraated aurlacas 10 alr dry. Change the sotullon dally or when 
solution baooITI8S vISIbly dirty. For use With non.porous water resistant boots, 

DRAIN CLEANING: For oIeanIng dratns, dilute 1.26 ounces of F-25 per one gallon of water. 
Pour soIUIIon doM\ drain baing sure to coat d aides of dnilnpipe. Leaw aU treated surfaces 
SICP(J88d to solution to air dry. 

C1.EANING AlDS: FOf dBMIng pIaIIic brooms. brushes, squeegees, wetldry vacuums and 
condensate I9InOVaI 8IJI1pment, dilute 1.25 ounces of F-25 per one gallon 01 water to provide 
l000ppm of aCtive qwOmaty. The d8an1ng Illds should either be stored dry or In a F-25 sotu­
tIon of l000ppm of acII'IIe quaternary. 

STORAGE AND DISPOSAL 
00 NOT CONTAMINATE WATER, FOOD, OR FEED BY STORAGE OR DISPOSAl. 
PESTICIDE STORAGE· Store In a dry placa.lnaooaslbla to children, no lower In \eI1'Iperature 
than 5O"F or hI~ than 12O"F. 
CONTAINER DISPOSAL - (Lat;er than 1 gal.) - Triple rinse (Of aqulvalenl}. Then oIfer lor 
recydlng or nKlOI'ICIIIklnlng, or punctuAl and dleposa of In al5llllllary landfill, incineration, Of" 
dOWed by state and local authorities, I:ri burning. "bumad, stay out of smoke. 
For con"",","" 1 gdon 0( Iesr. 00 not reusa empty conlalner (bottle, can, budlet). Wrap 
container and put In truh. 
PESTICIDE c»SPOSAL - PWiCIIda ___ ant 8CUleIy hazaroous. tmproper disposal 01 
8IRl8SI peIIIcIda, Ip/IIy mixture, or rtnsaIa Is a violation 01 FedaI1ll Law. II these wastas 
QIIMOt be cI8pOIed of by usa accatdng to IabaIlnsll\lc:tIons contact your Stale Pesllc:iaa Of 

EnvkOr'ImerItaI Control agency, or the Hazardous Waste representallve at !he nearest EPA 
Regional 0fIIca lor guldanoa. 

R 3098 10185045 
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Food Safety Division 

F-25 
SANITIZER I SANEADOR 

ACTIVE INGREDIENTS 
INGREDIENTES NmYM 

Alkyl (6O%Cw3O% C", 5%0
1 
.. 5%0,.) ..................•..•................. _ ......... . 

dlmethylbenzylammonlum chloride •.•.••...••.••.••••....••...•••.••.......•..• 5.0% 
A&yI (68%C

1 
.. 32%C-,J dIrnethVI ethylbenzyl ............. -.......................... . 

ammonium chlorld ••.•...•.....•.•..•. , ................................................ 5.0% 
OTHER INGREDIENTS ................................................ _ ................. .&Q.!l}I 
INGREDIENTES INEmES 

lOTAL 100.0% 

nat. ptOduc:f CM _1MfItI1n FfIMWIIr "...,." ... MIl 
f/'OUIIIy FMIIII'- ......... 

&tI (II'OdwfrJ pwde ... u.adOCICIftIO an""""'''' 
~.c..rn-rA ... "'\ ; "'AIdIiI"I_I. 

KEEP OUT OF REACH OF CHILDREN 

MANTENGA FUERA DEL ALCANCE DE LOS NIt.iOS 

DANGER 
PELIGRO 

See Side Panel for Additional Precautionary Statements 
Para Dec/arae/ones Prevsntivas AdicIonal8s Vea 91 Panel del Lado 

EPA REG.NO. 527·93 0 EPA EST.NO.527·IL·1 
o EPA'EST.NO.527·NY·1 

• 

111111111111I~llllllllllllIllllIlllllllm 1111 

NET CONTENTS: 5 Gallons. 18.900 Lltars 
CONTENIDO NETO: 5 Galenas. 18.900 Lltros 
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OEClARACION PREVENTIYA NOCIVO PARA SERES 
HUMANOSY ANIMALES OOMtSTlCOS 

PELIGRO: MANTENGA. FUERA DEl ALCANCE DE LOS NINOS. CORROSIVO. Causa dafIo 
irre¥ersible a lot ojos y quemack.ita5 8 III piel. No deja qut eaiga en los ojos. $Obre Ia pieI 0 en" ropa. 
Use!;l$fu proIectOli. muc_ de proteclon. guam" de goma y rope protec1Qn1 cuando 10 maneJB. 
Nocrvo $I se ingIere. OUl1e1J51a ropa oontl'lminada y I8ve1e. &nll'$ de volver a usana l..Bvese bien con 
jalxin y ague. daspuel5 de manejarlo. 

PRIMEROS AUXILIOS 
51 CAE EN LOS OJOS: Mant6nga$8 el ()jo ebierlo y enjuBguelo lenta y suavernonte con agua par 
15.20 mirY.l108. 5i eIiIlI. usando lentes de conlacto. qufteselo despues de los pnmMOS 5 mmLlloe d. 
esl$1S8 enjuagando Ioe. ojo., en\onc:es siga enjuegando 10& oJO$ 
51 CAE SOBRE LA PIEL 0 LA ROPA.: Quitese Ia ~ contaminade. EnjUligue .... 1a pieI inmedia!a· 
mente con rnuctIa agla por 15·20 ITl1nuto* 
51 SE lNHALA: MUoIMI ala persona alaire Ir9S(;O. 5i Ia persona no esta fl:Ispirando. lIam. al911 0 e 
uroa a/T"bulanda.1uego dale,ellpiraci6n ar1l1icial. preferibLemenl. de boca a boca •• i 1M podII •. lJBIme 
I'll centro d. control d •• ~mi.nto 0 a un m6dieo per. que Ie 85$$O1"l1 sobt. eI tralall'lanlO. Tange 
.1 _Be 0 Ie ellquete del producto con usted cuafldo llame al centro <Itt control da envenenami.nto 0 
I'll m6dico 0 ,I va por tlBlamieRlo. 
NOTA AL M~OICO: Probeble"lio 1IMICI<nO pu.de conlnl.ndlca,.1 _ d. Ia_o p.trico. 
Nilmero de T-"fono ,.,. Emergenc"lUdica (.n 10. EE.UU.): 104.00·536-6053. Fuer. de 10. 
EsUdoa Unidoe, lIame 1452-323-3500. 

PElIGROS AMBIEHTALES 
fIIo daacergua chorros quo cont.ngan eel. produclo en los lagos. corrlentH. IagUflU. oc4oouIos u 
oIros cuerpos de ague a menoe que e1ll8 d. ecuordo con los requiailoe de un parmilo ~ de un 
Sistema de Elirnftecl6n de Oescarge de Conlaminanles (NPOES) y que .. .utoridlld quo 10 p«mh 
heya aida notificede par escrito entH d. hIIce, III deacerga. No dncargue chorroe que conIengan 
.ete producto a Ios .... emu de alcentariHecIoa sin La noIiIIc:eci6n p,.,iI. d.1a .Wlrided de III pIanIa de 
tnll,un"'nIo de aIcantariIado local. P ... nteIbir onel1laci6n. corn,Jniquesecon Ia JUI'Ila de Aaiedudo 
del EstadD Q eon III 0fIctr. rogiooal de EPA 

OIRECCIONES A\RA EL usa 
EB un. violaeiOO a laLey Federal u .... ute prodllClo de una menenl lnoonlild.nle COlI .... eliquala. 
F·25 es1i di_1\ado I*B _ usado en ... pIantaa de procasaITianlo de alimenloe. planlal de 
producto.lIM:t-. flIIIIaInnles. holll)itaies. hotelu, eecueLas '{ 01181 inII1Itu::lones donde .. requiere 
81 sal1MlT1iento. F-25 .. pued .... r penl .1 .. nMlTlienlo de ~ ~~ pnwillrnenl. J*'I­
usados con alimentoa, oon IIItlcubs que lienen contacIo conllirneRloe y cucaro..a de huBYOl qua 
Ie 'IIUIa __ para poIMiI' eUmentoa en"" ca-.unn de huaYos '{ en'" plantas de ~o 
de pltlduetQs de huaYoa wando Be l.I&e segIln Be indica. 

SeMami.nk> _ sa recomienda .1 \ISO en plantas de proo;aarnienlo de alimentoa. planlu de produI:-
10$1&ct_. restMIflIntH Y be,... 
S. ha deInomrecio que Nt. pro<NcIo .. eledlw conIra U ...... monocyCoge-. E8cherichla 0:011 
01S1:H1, SaIrno ..... nterltid .. ' Cemptylobactar .. Junlcorno un ~....-dot..xn 
superficlee M~ prwiamenIe quo IMIMfi oonIecIo con atimer40ll cUllndo .. UModo a 200 ppm 
como ingradlenl.lIdlw par 30 ~. 

p..., S--Ienlo de euptfficiM dunla no por-.ldentIfIc..ta an Hla attq .... : 
Rl!III'IUeYalodas las per1k:u1u y &UCio1 de "'m.nlOe ~ ~gando 0 f1Iapendo y. cuando 
IN neonario. COlI un tralenHnio d. pre-ternojo. Lava bien .... uparfk:iH u objeIoa con un buoI'I 
deIalgente 0 ~~ ~bIe aoguIdo da un enjuague con &gUll poItIbIe ant_ de apbr Ia 
aoU:i6n ......sora. La .aLuoi6n ......oota u.n. qua rnanteoerH en ClOrltIIdo con Ia Il4*fIcIe par 
10 manoa par 60 MgUndoe. MIgo .... Ie .oIuci6n UI8da '{ d6jeIo __ al airs. PnIpaflIuna dlludOn 
IrMr;a de 200 ppm de una lOIuci6n cuet.maria 1ICIw. an.di.nck> 1 _ d. F·25 e • gelorwe de ~ 
2 ~ oozasd. F-25 a 10 gelanes de agua. 0 5 onzu a 2OgaIonHde agua. diuiBmanlao con mille 
ftecuencie cllllndo Ia .,1uci6n sa ponge dih.b. 0 sue •. 
PIInI seneer loa ar1reulol~oomo 1oa~.losbloqt-. per.. corrary los rnoIlnId«ee. 
iRIIlde eI ..... con una eoluci6n CUldsrr.ria actiYII de 200 ppm par 10 manoa par 60 ~ 
asegunllndoea de mojar compIetamenl. kIdu 1M suparfkiaI. R.....- eI.-; esr-Ia .aluoi6n 
d. Ie luperficie y deja _llIaire. Prepata '1M .oIuci6n lreac:a dieriemanle 0 con mUlrecuancla II 
Bepooe_il., 
PIInI .. .-r loa artfcuLoe IIIIlaila. como 10. _ panliomar '{ los ....... I0Il J*8 c:omar, m-en 
una eoluci6n CUldemar. acIiwI de 200 ppm par 10 ~ por 60 segundos . ..egur8ndoIe que loa 
SUrnervaOOi .............. R __ eI acceeo; drene Ia IOIooi6n de Ia .. pelflclav deja _ ..... . 
PnlpllnI una 1OIuci6n tr.eca dieriamenle 0 eon m6e Irec:t.IeneIa &i .. pone _la. 
Cuando sa ... para .. ..-rnienIode equipol para aimenbl 0 de IoI1fe'uio&GU8lienenCOlltaGtO 
con los alirnenloa que han aida lfl1)Iedoa ~ .. 1imiI ... cuatemario ac\tIIO e 200 ppm. NO 5E 
PERMlTE UN ENJ~GUE CON AOUA POTABLE. 

EOUIPO DE PROCESAA ALJlENTOS: Par.. eI __ mienIo de equipo$de prooeIIIIIWnIode 
allmentO$ 'f de ........,. penllllimento& p_il.lTIIIIll. ~ con roceador ~ rocIe 0 IMI'nIOIjIl 
con una 80Iucicin de ~Io qua oont..-oga j ooze de F-25 pot ... geIonn de ~ PIl"' ~ 
200 ppm de clllllemario..aiYo. NO 5E PERMITE UN ENJUAGUE CON AGUA POTABLE. P.- una 
I~a a 1.000 ppm, dikJyIo. 1.25 oz. de F'25 con l.1l'i gel6n de ague, rocl. 0--;' en Ia aoLuci6n par 
IS m~ y enjuagua bien con ague poIIIbIe. Todu Iu ~rllciM qua lienln conIac*J con aIin'Ie'*­
lienen que HI' bien ~ con una eoIucI6n de F-25 de 1 ooze para ... gaIonal de .. (tOO ppm 
de clllltemerio -=l1w) .,.. de Idvar a usanut. DIje qua las superl"IC"" que lienen contado oon 10$ 
aHmanlOi ae sequen bien .RI .. de r.nicllll, II1II op.radonel. 

PLANTAS DE PROOUCTOS LAcTEos: Pare ....,Ios equipoe de III. vaqueriall .... como 
\anqUOlO. If".. .. cuboa Y latlll de Iache. primero ~ 'f er1uegue bien .1 equIpo. Luogo Inunde 0 COlI 
rocudDr wu-o rocie trill eoIucI6n ~ que conlWlge 1 ooza de F-25 par ... geIorMe de ague 
(200 ppm de cueternerio acti\Io). NO SE PERMITE UN ENJUAGUE CON AQUA POTABLE. U .. un 
t.~ minima Os 00I'Ileet0 de 60 aegund<l& 0 auments elliempo de con1acto ~ .. reqlolllrido por 
Ia Juma de Salud Local. 

ENJUAGUE DE RESTAURANTES Y BARES: Si(III eI Pmcedimiento de saneemiertlo de Ch:o Pa.­
del Estado de w.co..irl: 
Pa .. HI' uaado en pletoe. crillal.rla. plata Y ullNlIilios de cociner 
1. Raspe y preenjuegue loa lII_ilioe Y 101 v_ sIempre que sea posible. 

.5 
2. Lava con un buen daIergInt. 0 ~ COfIl'61ib1e (Be puede raeomendar un ~ 0 

dIotargant. COIII8IdeIli8flll"' Y CUNIdo no _ de nelunllell ani6nic:e) 

3. Enjuagve con ~ potlIbIa. 
.... Sanle.n LnII aoIucI6n. 1 ana para • geIones. de agua (200 ppm). ~ todoIloa 
~ par lei menoe par c:Ioa rrirUOi 0 par ellLe~ de contacIo especiflCado par eI c6d1go 
Mnlario~. 

5. CoIoque loa ~.....adoa en IllllIItanle 0 .acurridero para aecar al air. 
6. No .. pennie un anjl-aue con ague potable. 

Nota: Bep" eeoci6n H 116.06 (3}(h) del C6d1go AdmlnietnlllYo de WisconSin no aO perrM. un 
enju8gua con agt» poc.bIe IIrnPa Iieepu6I del sansamienlo 

8AH'EAMIENTO DE HUEVOS: PIInI..-1os caeoeronee de huowe llin dab rimpiedoa pnw;.. 
I!BlIre pare .. ~ J*ll1IIimIntoa 0 produdoe aimenllciOl, con roceador grueso rode con Iof'Ia 
IOIuei6n de 1 _ de F-25 en ... gaIoMI de aguelibie (200 ppm de cuet.merio aclfI,oo). La IIoIIJI:I6n 
I __ qua eater mnc.lanta qua .. "'-. peroqua noaxc.de 130"1'-: Mojebienloshu-. ydejelos 
...... Loe hutMIe ....a:. con ... p!UCUlIO deblrin ....... jIoIoa a un ~uagullalondo con 
ap pobIbIa iii \WI • _ ~ iruMdletamenla PIl"' .... usedoe en Ie 1ebr'o::ac::i6n de produc6os de 
h-. Loa h~ .. tienan que _ bien anI_ de erwolI/erios 0 de roR'fl.rIoa. La soIua6n no .. 
puede votv.r a lIMr para __ loa '--. 

GAANJAB DE HONG08: PanI_1oa aqu;p. para honp. ~ y ~gue bien at aquipo. 
ApIIquo .. eoIuoI6n ____ .. contIene 1 onz.e d. F-25 par c.de. geIoneI d. ap (200 ppn de 

CUIMmario ~). NO SE PERMITE UN ENJlWiUE CON AGUA POTABlE. 
u..1eI pere_1oa piIoa. ... perm.a y las ..-ficIea no-poroHI durn nanirnedes 1OIamInI. en 
.. "-donda no ...... Ibono y hongaa pIMIfItM. Oaje que ... ~ .. MqUIn .. __ 

INIlRUCCIOHES PARA APUCAR NIEIILA (fogging): PanI .. UMdo en ~, pIInIu de 
PfOCMMiIanIoda babIdaa '{ de ~PaIII __ '" ~ cIurae no ~ de 101 o.a1OS 
_ un ~ per.. .. ImpiUa manuel eoepUbIa. Sa tlenen qua _ del cueno t(Idoe loa 
productoe ......... , loa II'IIII8riIlIee de empIIqU8 0 P"II~a I I mal" __ de apicar La 
nIebIa. 0..- de.1IR'flIua, ........ n ........ __ daIaadIe ....., 1 cuarto par 1000 pies 
OIlbiooeda~delcuamoonuna~ .. eonIange 1.5011lMd.F-25~ 1 gel6ndeagt.­
(1200 ppm de CIlIIhnWIo ""). o.ocupa aI .... de 1odo .. parIOI'IeI d\nn.1a apicaci6n de Ia 
~ '( par un mltWroo de 21101U deIpuM de Ie apIicM:i6n. Todu 1M aJptIIfIciea de conlIcto con 106 
aImenIoa tJInIn que __ bien ~ con IIgU8 poIIIbIe Iuego.....aedu con una IIOItEi6n de F·25 
de 1 ana par ... ..-.-_ -uua.(200ppmda CUIlemarlo.,.;".g) ...... devoMr a~. Oaje ~ 
"~de~oonloa~"lMiqIWIbien""'del'8MUdar"'~ 

NOTA: La nIatlIe g __ .. lrItenta.1os ojoa, pieI 'f rnarrtnr.l1I'IJOOHa. Baja ringune c:ircun-
III8ncIa ,..... ~ ...... curto 0 aL adIIoIo denlro de doe (t) horn durant ... niIbIa. Si lieoen 
~ anbW III adIIIcIo. ... ~ ~ arCNn'" adIioLo llenen ~ porMM un aulo<:onIenlidor 
mpRIorio ~ par NIOSWMSHA, gefu protectora •• menge Iargee 'f parMIonM Iaop. 

a._;oIa .. ,... .. aoe.: F'aNI_1.-:Io en pIIiI'tU de prodI.I::Iof; 16ct-. pIdM de ptOC:H8-

I1'IIar*J de babldaayde"""'J*W.P-*aI CNC8 de ~.ntre'" "-de 
~ Sa daM ooIooer .. 1OdM ... am.Ie. para loa ediIIcioe 0 criaderoe un LIndo 0 t.FIo 
~ ... botuqueoorHngll_ pulgedad. eoIucI6n ~ ~ hac ... Rupe 1M botas Y 
pifmtllel ootolMtode leabolaeoon Ia eoIud6n de 1 onude F-25 parc:ade ... CUIIIro geIoMI de IIVUI 
por 00 MgUndoa ...... de .... eI .... ~ .. eoIud6n diariement. 0 cuando Ia 1OIuci6n de _ 
........ _ ,-*oonbolae ~ f1IIietentes aL ague. 

ApIDM __ ... no n.-Co!aGIo_ Alm.nIoa: 

UIIPIEZA DE LAS 80TAIk law. ..... espII'IIB 0 rocr. vn- lei botM con w.- .aIuc:iDn de 1.25 
_ de F-2fi porgal6n de .... Da)eque~'" ~ IflItadu .. aequen ....... Cantlie 
Ia mLuoI6n .......... 0 c:wndo Ia -*D:Hl .. _1UOIa. Para .... useda con botas no-porosaII 
,.... ...... -oue-

UMPIEZA DE DRENAJE: ...... 1if11oI.-1oa dNnajea, diIuva 1.25 onz.as de F'25 par un geI6n de ~ 
v.cM1a eoIueI6n par eI ctrw.)a ......... de oubrir Iodoa loa Iadoe de Ia I~ deL cnne;e. Oaje 
~ todeI"'~ ...... GpUesIaI.. lalOlucl6n .. ~'" an, 

EQUtPOS DE IIOJAR: Para ....... ~ pI6IIir;M. loa capiLIoa. loa rupadorae. las upindoru 
de ~ 'f loa aq,Mpoede f1IImCI6ndeoondeneado. diLuye 1.25 0fIZM de F-25 par gaI6n de 
que para ~ 1000 ppm <M~ IICiWo.loI equipol de *"PIau debani.n _ ~ 
_ 0 en ... aoIud6n de F-25 de 1000 ppm de cueI....no activo 

AULlCEHAMlEHTO Y O£HCHO 
NO CONTAMIIIE B. ABUA, LA COMDA 0 LOS AUMENTOS AL AlMACENAR 0 0E5ECHAA 
ALMACENAMIENlO DE PESTlCIDI\S -~ .. un kIget MOO, ~ para loa"""'. qua III 
l..,.,......no __ .6O"FomMdeI2O"F. 

DESECHO DEL ENVASE - (0. '"" de 1 geI6n) - Triple enjuague (0 IU ............ ).l.uego oIr8zcaIo 
para f1ICIieW 0 ._dcIorA, 0 piff6reIo Y deMc:he en un o..ur- uniterio. pera inc:inerao;i6n 0 
at .. pwmIIIdO par ...................... y LocalaIJ. para quamerio. 51 _ quemadll, ~ _ ........ 
PaN! __ de 1 gaIOno _ No vuaIva a.-" _ YeCIo (bot .... 1abI, cobeMi). ~ 
aI _ Y ~ en Ia t.suIL 
DESECHO DE PEST!CICo\· Loa deIpaIdIcIoe de loa ptllllcidellOfIlIItamenI. ~ 8 daHI;ho 
IIlOIIff1ICtO dII_ deL pesIicIdIl, Ia mardiI. del rocaIoI 0 daI'~ del pesticide" ..... vioIeo;:i6n 

de Ia Ley FederaL 51 tIIIoe despsn:lcioe no 1JI*IerI-diIHchedoe de ecu.do .... ~ 
de Ia adquIIa. comun~ con IU agenda de Control An-tIIerUI 0 d. PMtLcidu del Eliedo 0 con .. 
~ de 0eIperdIcI0e ~ .. Ia 0IIcIna Regional de EM penl orieo'uQ6n. 
HECHO EN EE.UU. 

CORPORATE HIEADQlIART£RS 
3S3 HOLLEH8ECK STREET 
ROCHESTER, HEWYORK 14121 
WWWJtQCHESTERtlOLAHD.COM 

For Ttchnicll SlIVicI Of Ordering InformatIOn (USA) 
p.,. Servldo T6cnIco 0 InIorrnId6n pm Onllnar (RUU.) 

1-«X>-762-4«8 (faA FmllGrabs) 

MADE IN USA 

ACCEPTED 
IYith COMMENTS 

In EPA Letter Dated: 

AUG 4 2m3 
Under tne Federal Insecticide, 
P\Inljicide, aM Kodenticide AC't as 
amended, for the pelltici<ie, 
leqister!ld tmder EPA Reg. No, 5:2. '7- '1 J' 


