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PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

DANGER: Corrosive, Cdo.lstiS lrrevtrsible fIje damage and 
skin bums. 00 not get in eyes. on skin, or on Clothing. Wear 
protective eyewear (goggles, face shield or safety glasses), 
clothing and rubber gloves when handling. Hannful if 
swallowed and/or if absorbed through the skin. Do not 
breath spray mist 

FIRST AID 
If I, ..,.., hold eyelids open and flush with a steady gentle 
stream of water for 15 minutes. Get medical attention. If •• 
Ikla, wash with plenty of soap and water. Get medical 
attention. IIIWIII ..... drink promptly a large quantity of 
milk, egg whites, gelatin solution; or if these are not 
available, drink large Quantities of water. Avoid alcohol. Call 
a doctor or get medical attention. Do not induCe vomiting or 
give anything by mouth to an unconscious person. 

NOTE TO PHYSICIAN: Probable mucosal damage may 
contraindicat!l the use of gastric lavage. 

(F.r HI ,.,.,..,. f/zf Of'm1 
STORAGE AND DISPOSAL 

Keep product t.Ilder lOcked storage, inaccessible to smaK 
children. Do not reuse empty container. Rinse thoro~, 
securely wrap empty container in several layers of 
newspaper and discard in trash. 
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KEEP OUT OF REACH OF CHILDREN. 

DANGER - PELIGRO 
See Side ptinellor additional preca~II')nilry statements 
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STORAGE AND DISPOSAL 
Do not contaminate water, food, or feed by !forage or 
disposal. 

PESTICIDE STORAGE: Keep product under locked 
storage. inaccessible to children Open dumping 15 
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prohibited. Do not reuse empty container. "'-

PESTICIDE DISPOSAL: Pesbcide wastes are acutely ~ 
hazardous Improper disposal of excess pesticide, spraY l'"' 
mocture, or nnsate IS a VlolatlOn of Federal law. If these 
wastes cannot be disposed of by use according to !abet 
Instructions contact your State Pesticide or 
EnvHonmental Control Agency, or the Hazardous waste 
representative at the nearest EPA Regional Office for 
guidance. 

CONTAINER DISPOSAL.: Tnple nnse (or equivalent). 
Then offer for recycling or reconditioning, or puncture 
and dispose of in a sanitary landfill, or incinerdte. or if 
allowed by state and local authorities, bum. If bumea, 
stay out 01 smoke. 
("""""m.~_"'.~ _ _ ,. ........ ..-..J"-... 

ENVIRONMENTAL HAZARDS I::) 
Do not discharge effluent containing this Product into ~ 
lakes, streams, ponds, estuanes oceans or other waters Jj 
unless In accordance With the requirements of a ... 
National Pollutant DiSCharge Elimmation System ,.., 
(NPDES) permit and the permitting authority has been ~ 
notified In wnting pnor to discharge. Do not discharge It-: 
effluent contlining this product to sewer sySlems )oJ 
without previOusly notifying the local sewage treatment c::) 
ptaot authority. For guidance contact your Stlte Water f"\. 
Board or Regional Office at the EPA. ~ 
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800-551-0101 
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TECH HOTLINE 
800-810-4829 
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AQ+ Disinfectant • Sanitizer. Fungicide • L~ ... dorizer • Virucidal- , ,oduct# F273022 

DIRECTIONS FOR USE 
AII+ may be used In hospitals, homes, medical and __ nursing homos, day ca .. 
centers, nUlHries, restaurants, restaurams and barS, cafeterias, InsUtutional kitchens. 
convenienCe stores, food storage areas, institutional fadllties. public rest rooms, Institutions. 
sdlOOIs, athIotic facilities, camp grounds, play grounds, public 1lIcI1ItIes, food processing 
plants, doIry farms, hog _s, poullry and Iurl<8y farms, II1II processing pIIortS, kennels, pet 
animal quarters, zoos. pet shops, animal laboratories. 1aLlldr1es. transportation termNs. 
hotels and motels, 1acIorIes, buSIness and oflico buildings, bolls, ships, campers, trailers, 
mobile homos, cars, buses. IllIins, 1aXIs, airplanes. _ ....... _. 

AII+ may be used on washable haf1I non-porous sur1aces Including food preparatJoo and 
storage areas, dishes, glassware. silverware, cooking utensils, coolers, ice chests, 
refrigerator moot and vegeIabIe and egg bins, TupperwarOll, _ equlpment StICh as 
load processors. blendefS, cutlery and other utensils, -. slurpy madlInes, 
stovtloi>S, sinks. applianCeS, relTig.rators. 1abIes, picnic 1abIes, ouIIIoor fumiture, chairs, 
desks, Iel8phones. highchairs, washable walls, _ door1cnobs, baby toys, lelephones, 
shower stills. lubs and tiles, toilets, portable toikI1s, porcelain tiling, garbage cans, exhaust 
n, refrigeraled storage and display equipment, coils and drain pans of air oondilioning 
and refriget'aOOn equipment and heat pumps, beer fermentation and holding tanks, bottling 
or pre-mix dispensing equipment, stainless steel, enameled SUrfaceS. finished woodwOrt. 
Formica®, vinyl, lealller and plastiC upholstery, bathtubs, shower stalls. sinks, urinals, loilet 
bowls, toilet bowt SUrfaces, bathroom fIXtures, waIlS, kennel runs, cages. floors, conductive 
flooring and other han! non-porous sur1aces (such as metal, stainlesS _. glazed 
porcelain, ceramtc, fiberglass. stone and pLastic). DIshes. stIvefwarI, glasses, cookinO 
utensils and other similar size food processk1Q equipment can be sanitized by immersion. 
No potable water rinse is required. 
When used as directed. AO+ wUl deodorize surfaces In restroom and totlet areas, behind and 
under sinks and counters, garbace cans and garbage storaOIlfIIS. and other places where 
baclerial growth can cause malodors. AII+ deodo_ ..- haf1I non-porous sur1aces by 
~ .. llrma._Slhs"".QIUI8'~·odors. 

.,-.-is." 1uf,lQ(PDdItry"P:JeJise:Salfij.CJ'l~' ;0: Jss):_~Mla.:faI 
_~ __ . Tt3y:IJooIpiIg-._:......,:_ ... liIIiflals,.c-
_ng._;~R"""', Cl1iclfPr_AIoa .. ChIIIk t.-.g~_'1'oaIIIy 
Buildings, CeIlIngs. _~ and floors, Orinl<.rs, and all _ Poultry House r_ 
Equipment, and all other surfaces in the Hatchery Environment. 

DIRECTIONS FOR US~ It is a violation of Federal Law to use this ProduCt in a manner 
inconsistent with its labelino. 

AQ.. is recommended for use in federally inspected meat and poultry plants as a sanitizer for 
all surfaces not always requiring a rinse. Before use in fedef8IIy Inspected meat and poultry 
fond processing plants and dairies, fond prodUClS and pacIcIgIng _ must be removed 
from !he room or carefully proteoled. 

Sanilizer Direclions lor Non·food Conlael Surfaces: 
"""' ...... of SOlllzlr UIo-IoIoIIoo: Add 0.34 oz. of • per gallon ol_r (200 ppm 
actiVe, 1 :375 ratiO) to santtize hard, nonporous surfaces. AJ. 200 ppm active, AO+ Is an 
effectiVe one-step sanitizer, against Staphylococcus aureus and Klebsiella pneumoniae. Apply 
sanItiZer USHOIution to predeaned. haf1I nonporoos sur1aces with • cloth, mop, spong', 
sprayer or by immersion. 
for sprayer applications, use • coarse mist pump or Irfgger _r. Spray 6-81_s lrom 
surface, rub with brush, sponge or cIoIh. 00 not breollle _ mist. NOTE: With spray 
applicallons. cover or removt all food products. 
Treated surfaces must remain wet for 1 minute, then wipe with sponge, mop or cloth or 
allow to air dry. 

Prior to application, remove gross food particleS and soil by a pre-ftush, or pre-scrape and, 
wtten necessary, presoak. Then thoroughly wash or flush objects with a good detergent Or 
compatible deaner. foUowed by a potabkt water rinse before application of ttle sanitizing 
solution. 
Apply a solution of t oz. - 1.36 oz. 01 AII+ per 4 gallonS of _r (15G-2OO ppm active, 
1:5t2 to t:315rat1o) 10 p"""","", hard sur1aces thoroughly wetting surfaces with a cloth, 
mop, sponge, sprayer or by Immersion. Surfaces should remain wet for at leaSt ooe minute 
(60 seconds) follOwed by adequate draining and air drying. fresh _ shOuld be 
prepared dally or wilen use _ becomes visibly dirty. for _ application, use 
solution may not be reused for sanitizing applicationS. No potable water rinse is required 
after application of the santtizino solution. 
Apply to sink tops, countertops. refrigerated storage and display equipment and other 
stationary hard surtaces by doth or brush. No potable water rinse is required. 
Dishes, silverware, gasses, cooking utensils and other similar siZe food processinO 
equipment can be sanitized by immersk>n in a ~ution of 0.25 - 0.34 oz. of AO+ per gallon 
of water (1 oz. -1.36 oz. AII+ per 4 gallonS 01 wat.r, t5G-2OO ppm active, 1:51210 1:375 
ratio). No potable water rinse Is required. 
AI 0.25 oz. pet' gaIIorl (1SO ppm active, t:5t2 raIio), AII+ Is an _ food contacI sanitizer, 
in water up to 400 ppm hardness against Escherichia coli and Staphylococcus aureus. 
At 0.34 oz. per gallon (200 ppm active, t:375 raIio), AII+ is an.- food conIacI 
sanitizer. in water up to 500 ppm hardness against EschericNa coti. EscMrichia coli 
0151:H7, Ust.rIa monocyIogenes and Slaphytococ:cus aureus. 
AII+ Is an .1fe<:IIve fungJclde egainst Trichophyton m_rophyIes (Ille alhl8le's fOOl 
fungus) when used on surfaces in areas such as Ioctatr rooms, dresstno rooms. shower and 
bath areas, exercise faciliHes. 

Salon /Barber Instruments and Tools Sanitizer Direcllons: 
Immerse precleaned salon I barber instruments and tools (such as combs. brushes. razors 
and scissofS, btades and manicure Instruments) in a use-solution of 0.34 oz. per gallon of 
water (or.oquivalootdilullonj(200 llPffi active. t:315 raIio) lOr 81_6O.secoods. Rinse 
~aorIlIni __ ' ___ .be....,....t"'''' ___ H 

--~.-. . JI\HE: P.I I ...,_IIId_.....,.ltIuse,~ __ ... 
instruments must be removed after 10 minutes, rinsed, dried, and kept in a dean 
non-conlaminaled recepfade. Prolonged soaking may cause damage to molal Instruments. 

U.S. PUBliC SERVICE fOOO SERVICE SANITIZATION RECOMMENDATIONS 
CLEANING AND SANITIZING. Equipment and utensils shall be thoroughly preflushed Of 

prescraped and when necessary, presoaked to remove gross food particles and soil. 
1. Thoroughly wash equipment and utensils in a hot detergent solution. 2. Rinse utensils 
and equipment thoroughly wfIfI clean _r. 3. SanItiZe equipment and utensils by 
immersion in a sotution of 0.25 - 0.34 oz. AO+ per gallon of water (1 oz. - 1.36 oz. per 4 
gallonS of -r. tSO - 200 ppm active, t:5t210 t:315 ratio) for alleasI60 seconds al a 
temperature of 75-F. This dilution is equivalent to a soiution containing 50 ppm available 
chlorine. 4. for equipment and utensils too large to saniIizB by Immersion, apply a solution 
of t oz. AII+ per 2 gallons of water (300 ppm active. 1:256 raIio) by rinsing, spraying or 
swabbino until thorOughly wetted. 5. Allow sanitimd surface to drain and air dry. Do not 
rinse. 

WISCONSIN STATE BOARO Of HEALTH DIRECTIONS fOR EATING ESTABlISHM,NTS 
t. Sa1pe and pl8'wash uterrsi~ and glasseS who .... r possib~. 2. Wash with a gond 
detergent or compatlbte cleaner. 3. Rinse with clean water. 4. Sanitize in a sotuoon of 0.34 
oz. per 1 gallon of _r (200 ppm active, 1:315 retia). Immerse all utensils lor all .... two 
minutes or for contact time specified by governing sanitary code. 5. P*ace sanitized mensils 
on a rack or drain board to air dry. 

Sanitizer Directions for food Conlact Surfaces. Beverage Dispensing Equipme01 Sanilizer Oirecllons: 
for sanitizing food processing equipment, dairy equtpment. food utensils, dIsheS. silverware, Fill equipment wtd1 a use-soIution of 0.25 - 0.34 oz. of AO+ per gallon of water (150-200 
glasseS, sInI< tops, COUniertops, refrigerated storage and display equlpmenl and oIher han! ppm active, 1 :512 to t :315 ratio). Allow solution to remain in equlpmenllor alleasl 60 
sor1aces. seconds. Drain thoroughly and allow to air dry before reuse. A rinse is not required. 

© FRANKLIN Cleaning Technology'" 2000 • Great Bend, KS 67530 F273022E-0600 
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Sanitary Filling Equipment Sanitizer Directions: 
Prepare a....- 010.25,0.34 Ol. 0IMI+ per gaIIooof_(150-2OO ppm-.. 1:512 
to 1:375 raIIo) lor final washer and nnse appticaIIons. Allow surfaces ID""'" wet lor alloasl 
60 seconds. Drain tIlorough~ and allow lO.r dry beIora rouse. A nnso ~ oot required. 

Storage Tania; SanitIZer Directions: 
Recommended lor sanitizino beer __ and holding 1anl<s. Prepare a uso-soIutIon 01 
0.25 oz.' 0.34 III AII+ per gallon 01 water (150-200 ppm active. 1 :5121D 1 :375 ratio) lor 
med1al1ica1 or automated systems. Allow surfaces 10 remain wet lor at 1oasI60 seconds. 
Draln tI1orouQhly and allow to air dry before reuse. A _Is not required. 

Humidifiers S30ihzer Olrections 
T11orough~ Clean water tank and flhe ... For Initial fill. add 0.34 Ol. 01 AII+ per gallon 01 
water (200 pm active. 1 :375 ratio). For refill water. add 0.34 oz. AII+ per gallon 01 water 
(200 ppm active. 1 :375 retio). NoIlor use in heat or -no type Iwmidlllelli. 

To Sanitize Egg Shells Intended lor Food: 
To S8IIitize previously cleaned foodlIrade eggs In shell egg anti egg product processlno 
plants. spray with a use-sohrtion of 0.25 • 0.34 oz. of AO+ per gaHon of warm water 
(150,200 ppm active.l:51210 1:375 retio). The solution should be warmer than the eggs. 
but not 10 exceed 13Q"F. Wet eggs tIIoroUOh~ and allow ID draln. EOOS sanhized with this 
product shall be SUbjected 10 a potable water nnse only n they are 10 be brol<8n Immedlataly 
for use in the manufacture of egg products. Eggs should be reasonable dry before casing or 
breaJdno· The solution should not be re-used lOr sanitizino eggs. Note: Only clean. _ 
eggs can be sanitized. Oirty, cracked or punctured eggs cannot be SIfIItized. 

AII+ is a HospItaJ Disinfectant at 0.78 oz. jJ8f gallon dilution (450 ppm active. 1 :164 ratio). 
BactericidalllCl:Ofdlno 10 the cunrant ADA(; DIsI_ Usa-Dilution _. FungICIdal 
ac:conIifIQ ID the ADAC fungicidal test. and Vlruc:idaI" acconIIng 10 the _ qual_. 
modified In the presence of 5% OfQaIIic serum against: 

:8:8 n i1iii ...... uatI.llBS.-C.141' 'trjeiUni,:X ' IdllirClllli;r .. '2' 'tdi 
parU88nic oIIraIn 01.S1:fi7.,-KtebSiIIa.PftIUIDOIIiat. IJ:tIIMtit ,... • •. ., t ~ as 
atnIIInOIt, d&]I 1IScepacB,.SaImooIIa I' , ;,~-, 
StapIry\<l<Occus "'retlS._ entemcoti!ica, T'id1opIiytoo,menllgf1lllhltlS; "1IIIIuorIzaA2 
I Hong Kono,"Herpes Simplex Type I. "Herpes Simplex Type II," Vaccinia. 

Regular. effective cleaning and sanitizing of equipment, utenslts. and wor1l: or dining surfaces 
minimizes the probability of contaminating food during preparation. storage or service which 
cookJ harbor hazardous microorganisms. Effective clearHng wIH remove soil and prevent the 
accumulation of food residues that may decompose or support the rapid deveJopment of 
food poisoning organisms or toxins. Application of effectlwl sanitizing procedures reduces 
the number of those disease organisms which may be present on equipment and utensils 
alter cIaaning. and nedu<es the potontlallor the lrallsler. _ directly through tableware 
such as glasses, cups and flatware or indiredJy through food. 

To prevent cross-<:antamination, kitchenware and food-contacl surfaces of equipment shall 
be washed, rinsed and sanitized after each use and foIkMtng any interruption of operation 
during which time contaminatioo may have occurred. 

Where equipmeflt and utensils are used for the preparation of foods on a continuous or 
production-llne basis. utansils and the _ surfaces 01 equipment shaH be washed. 
rinsed antI_ at Intervals throughout the day 00 a schedule based on food 
temperature. type 01 food. and amount 01 lood parttcfe _. 

Velerinary Practice / Animal Care I Animallaboralory Disinfection Directions: 
Recommended for cleaning and disinfecting hard nonporous surfaces including equipment, 
utansi~. Instruments. cages. kenna~. stabIas. catteries. _ 011_ and teeds from 
prernlses.1IIimaI t"",sportation vehictes. crates. and encfosuros. RemOYO afllI1ter. 
droppings .... manure lrom Il00 ... wafls and surfaces 0I1ac1f1tles and IIx1uros occupied or 
........... by _. Thorough~ clean aft surfaces with ""'" or detergent and nnsa with 
water. Saturate surfaces with a use-sofution 01 0.78 OZ 01 MI+ per gafkm 01 water (~50 ppm 
active. 1 :164 ratio) (or aqulvalent dilution) lor a period 0110 minutes. Ventilate bulldifIQs 

1'1 

and other closed spa::es. Do not house animals or employ equipment until treatment has 
been absorbed, set or dried. 

I ilrm Premise Use: 
Remove all animals and feed from premises, vehicles and enclosures. Remove ail litter and 
manure from floors. wans and surfaces of bams, pens, stalls. cutes and other facilities and 
fixtures occupied or tnMrsed by animals. Empty all throughs, racks and other feeding and 
watonno appIlancee. Thoroughly dean all surfaces with soap or ~ and rinse with 
water. Satunde all surfaces with a use--soiution of 0.78 oz of AO+ per gallon of water (450 
ppm active, 1:164 raHo) (or equivalent dilution) for a period of 10 minutes. Immerse all 
halters, ropes and other types of equipment used in handling and restraining animals as well 
as forks, shovels and scrapers used for removing litter and manure. Ventilate builGings, 
cars, boats and other closed spaces. 00 not house livestock or employ equipment until 
treatment has been absoIfoed. set or dried. Thorooghly scrub all treated feed racks. mange ... 
troughs. automatk: feeders. fountains and waterers with soap or detergent. and rinse with 
potable water before reuse. 
Olsin'eelant / *Viruclde I Fungicide Directions: 
Preparation of USHQIution: 
Add 0.78 oz. of AO+ per gaUon of water (450 ppm active, 1:164 ratio). Apply use-solution to 
hant. nonporous surfaces with a ck>th, mop, sponoe, sprayer or by imme~. thoroughly 
wetting surfaces. For sprayer applications, use a coarse mist pump or trigger spnrier. Spray 
6 • 8 inches from surtace. rub with brush. sponge or cloth. Do not breathe spray. NOTE: 
With spray applications, cover or remove all food products. Treated surfaces must remain 
wet for 10 minutes. WIpe dry with a sponge. mop or cloth or allow to air dry. Prepare a 
lresh solution dally or _ use solution becomes diluted or soifed, food contact surfaces 
'""" as countertops. tables. picnic tables appliances and/or -.po should be nnsed with 
potab4e water prior to reuse. 
This product is noI to be used as a terminal steriiantlhigh level disinfectant on any surface 
or __ II)is._diRlo:IIyink>fIIobumlntoadv.·_iotoorin_ 
____ .or·IIOIIIiIIII¥'_ ..... oftfle.body. ",·j2)· __ """, 

.-"""---~-.... --"" .... , .... -~'atenIHI8Is·of-tJGdY;:ftBptfIdutt.raay-be .... to'fM8dIIM ir __ Ata LOll 
crl1ical or semk:rlticaf _devices prior 10 _ Of higlHevef disinfection. 

Directions as a Non·Acid Tollel 80wl Dlsinleclant: 
Remove gross filth prior to disinfection. 
From concentrate: Add 0.78 oz. of AO+ to the toilet bowl or urinal and mix. Brush thoroughly 
over exposed surfaces and under the rim wtth a Cloth, mop, or sponoe. Repeat and allow to 
stand for 10 minutes and flush. 
From use-sokrtion: Empty toilet bowl or urinal and apply a use-soJution of 0.78 oz. of An. 
per gallon 01 water (450 ppm active. 1:164 ratio) (Of aquiYalent dilution) to exposed surfaces 
induding under the rim with a doth, mop, sponge or sprayer. Allow to stand for 10 minutes 
and ftush. 

Directions as a Disinlectant I Fungicide I *Vlrue,de lor Barber or Salon InSlruments ilUlI fools: 
COmpletely immerse precleaned bamer or salon instruments and tools (such as combs. 
brushes, razors and scissors, blades and manicure Instruments) in a use-solution of 0.78 oz. 
01 An. per gaflon 01 water (450 ppm active. 1 :164 ratio) (or aquivalont dilution) lor at least 
10 minutes. Rinse thoroughly and dry before use. For heavily soiled instruments. a 
preliminary cleaning is required. Fresh solution should be prepared daily or more otten if 
solution becomes doudy or scNled. NOTE: PIa:stics may remain immersed until ready to use. 
Stainless steel shears and Instruments must be removed atter 10 minutes. rinsed, dried, and 
kept in a Clean norKOntaminated receptacfe. Prolonged soalcino may cause damage to metal 
instruments. 

Deortorirer Directions: 
Apply solution 01 0.78 oz. 01 AII+ per gallon 01 water (450 ppm active. 1:164 ratio) (or 
aquivalent dilution) to surfaces 10 be deodorized. 
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