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Vestal 

No-Rinse Sanitizer for Food Processing, Hospital, Institutional, 
Industrial, School, Dairy and Other Farm Use 

EPA Reg, No, 1043-80 
, AcUve Ingredient 

Alkyl (C.-4• 50eo: ell. 40~~; C. f-, 10~,,) Dlmethvl BonLyl AmmonIum Chloride ... 2 511) 

;).:. 2ne,t Ingredients ...................................................................................................... ~_ ~7 _5~ iJ ft... . 
'. 0 ••••• o .. ~" • • ,. 

KEEP OUT OF REACH OF CHILDREN 

DANGER 

lOO O!l,~ 

Stalemen: " Practical Treatment 
:II'n CII .... 01 tD""a.,: ,r.""p.:J."ldll".~" >l,ll '." ~;'_"I ".'ft ~''''~'' •. f ... ;;'" I" ~. ,', I,' '" ~,~ ;" ". _'" 

• C"',(l.,-"n ReI"J,e OIln'j j\dS" (",.,n!~ .. • ... "~I"] t"r~·"'"n!'J tot' ,"(",' •. 
~. '. 

• tP,1.a llo,*oxI (l,· .. ·jj~t;"'PllrOl'ara['ll\,l~!,I •. ·I" • h,J.I~.J'".~ 'I-"!" ,It''''''d.,~ ".1 q 

• (S •• "ItJHgt' Q\....!."\,l (! "1 .... JHr.,A.o,,., .I" .",:.' ~:1I1 'I ""r"' 'Cl , ... ,-~ "l!' 

···NO':10PHYSIC1A~ ['>'~!:.]t:o '·l .• ~O':l -1<1',· ''J'- <r" ""~,.l--;. ,'. I 'i" I.' t' " 

1II;)>t"'!I t;.f(ul;:1I0ry srU"'-_~ ·{.r' '01"'", C'~I '{ '>S".'·' In J ••• ~ ... ~ "L 'l, t., , _:-- -. 

SEt SIDE PANEL FOR ADDITION~L PRECAllfl<JNAflY STAIEMENT.'; 

NerContents: 1 U.S. Gallon (3,78 Liters) 
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Vestal 

PROCESS 
Directions for Use 

It IS a v.oIatlon of Federal Law 10 use this product In a manner InconSIstent with lis ~g_ . 
SANITIZING OF FOOD PROCESSING EOUIPMENT AND OTftER HARD SUR. 
FACES IN FOOD CONTACT LOCATIONS: 

For sanitizing rood processing equipment. dairy equipment. food utenSils. diSh •• , 
Silverware, glassn. sink tops, countertops. refrigerated storage and dlspla, equIp-
ment and other non.1porous hard lurfaces: ' 

Wash and rmse -all articles thorooghly, then apply a solutton of 1 oz. Ve,Ia' P,oc ••• 
I,. J g,IIon 01 wat~l. (200 ppm active) Surfaces Should remau' wet fOr at least one 
minute followed by adequate drairang and air drYing Fresh SOlution Should be 
prepart?d dally or when use solvtion becomes vIsibly dirty. For mechanical applica­
tion. use so'ollol) may not be reused for sanltlzmg apphc:ltlons 

Apply 10 sink top:;. countertops. ref! Igeraled storage and display equipment and 
other stationary hard surfaces by cloth or brustl ' D.s~es. silverware. glasses. cooking 
utensils ::Jnd olher SllTHlar S11(' fOOd processing eqUipment can be sanitized by im­
melSlcn 10 a 1 oz 'gallon dilution of Vestal Process. 

NO POTABLE WATER RINSE IS REQUIRED 

At , or./gallon Vestal P,oce .. has a hard wllter tOlerance of 500 ppm ot hardness 
calculaled .. CaCO, when e •• 'uated bV Ihe AOAC Germicidal and Dete,genl s..nl­
lizer Method agal"st E.che"~hla coif and Staphylococcus aureus. 
The ,!Jddms. flanks. and leats of dairy cows c~n be santU7.ed by washmg with e 
solution 01 J 01. Ve,tal Plocets In 1 gal/on 0' warm WiltS'. 

lise a fresh 100 .. el lor ('ach cow A .. ·Otd contaminat,on of 5anlllzIOg SOlutiOn by dirt 
and 5011 Do nol dip used towel back Into sanlttzlng sOlutIon If solulJon oecomes 
,lsiol), (JIlIy. dl~cafll and prOVide fresh solu!lOn 
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