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BEFORE USING THIS PRODUCT, PLEASE READ THIS ENTIRE LABEL. 

ZEP FS C.I.P. ACID SANITIZER™ 
Zep FS CIP Add SanItIzer Is a liquid, Iow.foam, concentratad add sanitizer Itlr the . 

airy, food, and beverage Industries. Zep FS CIP Add Sanltlzer Is espedally 
recommended for use In mIcro-breweries. Its Iow-foamlng properties make Zap FS 
CIP AcId Sanitizer extremely wei sulled for CIP opera1Ions as a ~ addI1Ied 
rinse/sanitizer. Zep FS CIP AcId Sanitizer Is effective In a variety of water oonditlons. 
Its addlc Itlrmulation eliminates hard water films, raduces stone Itlrmat10n and deposits 
that can encourage the growth of bacteria. 
Tests have "'-" thatZep FS CIP Add Sanitizer at 1 :768 (1 ounce/6 gallons of water) 
Is eIIactIve In sanitizing """1l<"OUS food contact surfaces against S1aphyIoooa:us 
aureus, Esdlerk:hIa all and UsterIa ~ In waterup to 500 ppm hardness 
expressed as CaCOO. 

ACTIVE INGREDIENTS: 
Dodecytbenzenesullonlc AcId .....•.••......•.................•..................•.....•..........•.. 3.38% 
PhosphoricAdd .......•................................................................................... 55.68% 
OTHER INGREDIENTS .............................................................................. ~ 
Total .......................................................................................................... 100.00% 

KEEP OUT OF REACH OF CHILDREN 
DANGER 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

CorrosIve. causes irreversible eye damage or skin bums. Harmful H swallowed or 
absOfbed through the skin or Inhaled. Do not get In eyes, on skin or on clothing. Avoid 
breathing spray mist. Wear goggles or face shield. Wearprolective clothing and rubber 
gloves. Wash thoroughly with soap and water after handling. Remove con_tad 
clothing and wash beltlre re-use. 

PHYSICAL AND CHEMICAL HAZARDS: 
Do not mix Zep FS CIP AcId Sanltlzerwlth ChlorIne SanItIzer.o or Chlorinated aeaner... 
A deadly gas Is formed. 

ENVIRONMENTAL HAZARDS: 
ThIs product Is toxic to fish and aquatic organisms. Do not discharge effluent containing 
this producllnto lakes, streams, ponds, estuaries, oceans or other waters unlass In 
accordancewtth the requirements 01 a National Pollutant Discharge EImIna_ System 
(NPDES) pennH and the pennHting authority has been notified In writing prior to 
discharge. Do not discharge effluent containing this product to.- systems without 
previously notifying the local sewage treatment piant authority. For guidance oontact 
your State Water Board or Regional Office of the EPA. 

r1D~T Aln 

the product container or label with you when calling a polson control center or 
r, or goilg for treatment In swalloWed: call a polson control center or doctor Immediately Itlrtreatment_. 

. . a person sip a glass of water H able to swallow. Do not Induce vomiting unlass 
) do so by a polson control center or doctor. Do not give anything by mouth 

lunconsclous person. 
skin or clothing: Take oK contaminated ctothlng. RInse skin Immediately 
01 water for 15-20 minutes. Colla polson control cimter or doctor for treatmentl 

Hold eye open & rinse slowly and gently with water for 15-20 minutes. 
lenses, H present. aller the first 5 minutes, then continue rinsing 

lea" a polson control or doctor for treatment advice. 
If Inhaled: Move person to fresh air. H person Is not breathing, can 911 or an ambulance,' 

ve artificial respiration, preferably moulh-to-mouth H possible. call a 
center or doctor for further treatment advice. 
TO PHYSICIAN: Probable mucosal damage may contraindicate the us. 

gastr1c Ia,vage. 

( 

tt Is a vtoIat1on of Federal law to use this product In a mamer ~ with Its 
labeling. 
For use In circulation cleaning and InstItutIonaMnd sanitizing of prevtousIy cleaned 
non-porous food contacISIMfisces andequfpmentsuch as tanks. pipeInes, roII!IjlOI1IIor, 
tIttars, pasteurizers, aseptic equipment In: 
Dalrtes • WInerIes • BrewerIes and Bevensge Plants • Meat and Poultry Processing! 
Packing Plants • MIt< and DaIry Products ProcessIngIPaddng Plants • Seafood and 
Vegetable Processlng/Paddng Plants • Food ProcessingIPaddng Plants ' Egg 
ProcessIngIPackng Equipment SUrfaces 
Sanitizing Non-Porous Food Contact _ 
ctem.equlpment _teIy after use: 
1. Remove gross particulate mailer by a pnsfiush, or presaape and when necessary, 

pre-soak treatment with a warm water wash. 
2. Wash equipment with deteig .. nl or cleaning solution. 
3. Rinse eq~ with potable water. 
4. Pnspens Zap FS CIP Add SanItizer solution as _: Add 1 ounce Zep FS CIP 

Acid Sanitizer to 6 galions potable water. This will provide 44 ppm 
dodecytbenzenesutfonlc add and 725 ppm of phosphoric add. 

5. EiII closed systems with dilute sanitizer so/uIIon ata temperature of 2S'C (71'F) and 
a contact time 01 one (1) minute. 

6. Allow surface to drain thoroughly and dry beltlre returning to operation. 
In al applications, always prepare a new sanitizing solution daily to ensure effectiveness. 
Do not reuse sanitizing solutions. Dispose of any unused sanitizer. 

E.P A REG. NO. 127()'254 E.PA EST. NO. 127o-GA-1 

'PRECAUCION 
USUARIO: SI usled no lee Ingles, no use este produclo hasts que Ia etiqueta Ie 

lya sldo exptlcada 6mpilamente. (TO THE USER: Hyou cannot read EngHsh, do not 
IhIs product until the label has been fuDy explained to you.) 

ZEP MANUFACTURING COMPANY Q'e> 
A dMslon of Acuity Specla/fy Products Group, Inc. r. 
ATlANTA, GEORGIA 30301 • 
CLEAN ACROSS AMERICA AND THROUGHOUT THE WORLD'" 

This product Is designed exduslvely for Industrial and Institutional use by trained. professional 
maintenance personnel. Label directions and precautions must be followed exactly. Zap Manu­
facturing Company wlU not be responsible for any Injury, toss. or damage If product is used In any 
manner not In compliance with label directions, or If Pf8ClIUllons are not observed. 
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