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1/3 US ENVIRONMENTAL PROTECTION AGENC'I' 
OFFICE OF PESTICIDES PROGRAMS 

REGISTRATION OMSION (TS-767J 
WASHINGTON. DC 20400 

F ESTle DE CJ REGISTRATION 
NOT\CE a PI: ~ REREGISTR .... TION 

(Under the Federal Insecticide. Fun~icide. 
and Rodenticidt> Ad. as amended) 

NAME AND ADDRESS OF REGISTRANT (Includo ZIP code) 

r . 
Zep Manufactur1ng Company 
P.O. Box 2015 
Atlanta, GA 30301 

L 

EPA REGISTRATION NO. 

1270-20001 
TERM OF ISSUANCE 

NAME OF PESTICIDE PRODUCT 

Zep FS Formula 4665 

t-IOTE: Changes in labeling (OtnluLa ·diUering in substance from that accepted in ~onnection with this registration must be . 
submitted to and accepted by the Registration Division prior to use o( the labello commerce. tn any correspondence on thiS 
product always refer to the above U.S_ EPA registration number. 

On the basis of information furnished by the registrant, the above named pes,Hcide is hereby Registered/Reregistered undt:r 
the Federai'lnsecticide, Fungicide, and Rodenticide Act. 

A copy of the labeling accepted in connection with this Registratioo/Reregistration is returned herewith. 

Registration is in no way to be construed 8S an indorsement or approval of this product by this Agency. ~n o~er to protect 
health and the environment, the Administrator, on his motion, may at any time ~uspend or.canc~llhe reglstratlon of a ~st. 
icide in accordance with the Act. The acceptance of any name in connection with the reg1Str~hon of ~ ~roduct un~er thlS 
Act is not to be construed as giving the registrant 8 right to exclusive use o( the name or to 1tS use If 1t h...s been covered 
by others. 

Based on your response to the Reregistration Eligibility 
Document, EPA has reregistered the above named product subject to 
the comments recorded in the succeeding paragraph. This action 
is taken under the authority of section 4(g) (2) (C) of the Federal 
Insecticide, Fungicide, and Rodenticide Act, as amended. 
Reregistration under this section does not eliminate the need for 
continual reassessment of pesticides. EPA may require sUbmission 
of data at any time to maintain the registration of your product. 

Submit the following information before you release the 
product for shipment: 

The repackaged source product listed for this registration 
has been transferred. Refer to the attached copy of the 
Confidential statement of Formula (CSF) for this product. To 
update this file, a revised CSF (enclosed) must be correctly 
filled out and returned. 

A stamped copy of the product label is enclosed for your 
records. 

Submit one copy of the final 
releasing the product in channels 
labeling. 

o ATTACHMENT IS APPLICASLE 

SIGNATURE OF APPROVING OFFICIAL 

printed labeling before 
of trade with the revised 

IOATE 

EPA Form 8570-6 (Rev. 5.76) PREVIOUS EDITION ~""Y BE USED UNTIL SUPPLY IS EXHAUSTED 
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If these conditions are not complied with, the registration 
will be subject to cancellation in accordance with FIFRA sec. 
6(e). Your release for shipment of the product constitutes 
acceptance of these conditions. 

Enclosures 

Ruth G. Douglas I tu~ 
Product Manager (32) 
Antimicrobial Program Branch 
Registration Division (H7504C) 
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, PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

DANGER 
:>ANGER: Corroalve, may caUM ........ 1kIn and .,. ntauon or chIiII'ricaI bums \0 broken skin. caU&8I 8)'8 
I$amIIgI. WMrMfely~ Of~ andtubbefgloWllwhen handing thllproauc:t. W.h atter hari41ng. 
,,\lOkI brUlI\k\g Vapo!1.. Vacaa. poorty ventlIated ..... soon at pQMl*. 00 not retum untlltlOng Odor. ...... ""_. 
• ENVIRONMENTAL HAZARDS 
,'nIIa~1I tClllD 10 tah and lqI.IItIcot;anllrnl. 00 naI dllc:halgt ~contaInlng ttl. product Inlo 1akeI, 
....... panda, .tuarfaI, ~ or ptilUc wafeII unfaIa this product II apedfically ldentfled and aodr86sec1 
, an NPDES PfNI'l'*. Do not diK:haIvt eIItIem contaIn/tIg thII product to IfIWeISysteml wkOOul pr9"tIiov$Iy 

IIfyng the MWIIg81rMtrl'8nt p!aIC aIlhoIky. FQr g~ ~ ~ State W"'. Bo.d or Regional OIfica 
... EPA. 

PHYSICAL OR CHEMICAL HAZARDS 
OXIDIZING AGOO: Ubi. only wIh water according 10 label dlrealona. Mung thll product wlth 
(e.g.1ITITIOnia. acIdI,~. etc.) or organic ITII1ter ,e.g. LKk\8, 18C$S, etc.) wi) release chlorine 

wfl/c:tl1l1nftathg to eyeI.lungI and mJCOI.II merrbranM. 
DIREcnONS FOR USE 

II a YIoIalIon 01 F8Clefal1aW kJ .... thIs product kla manner inc:onslltent wtth Is \abQl1ng. 

F
~' E: lbII ~ ~ wlIh 1IgI. UIe. dIloriIe kit and !oaNU cIoIaga. .. neceuary, \0 obtain the 

lAId level of available chlorine. 

k STORAGE AND DISPOSAL 
~TORAGE: Store th. produd In • cool dry area. _Iff lrom dlrect sunlight and heat 10 I\\'Qid deterioration. In 
~oI""IkJQd""'wkh/atvlqUMlilefal __ . PESTICIDE DISPOSAL: Product ormsaieS macannot 
!.be wed IhoukI t. dIuted wtth __ betore dIepo&a1 n • sanitary sewer. 00 not contan*We loocI or feed by 

~ 
cftIpoMI or ciNnlr'lg 01 ~ CONTAINER DISPOSAL: Triple rinse (01 equlvalenl),lhen oHer 

JKYdInSJ or ~ 01 puI'ICtUN and dllpou olin asanlaly landfill or by other proc:edUrM approved 
11M and IcaI* auchorIIlea. 

FOOD EGO SANITIZATION IN POULTRY AND EGG PROCESSING PLAN1S -
:,,'JhonxIQhJydeen aleggs. ThotoughIy rrix 2oz. d thllproductwtth 109fl/lonsdwarmwatertoprocluce a 200 
,ppmllVlilableChlorlne 1OI1A1on. Thtunklzer~IItLW.ahOUkI not exceed 13Crf. Spfaytnewarmsanltlzer 
;·I01hattMtgIJI.,.lhoroI.IghIy.....u.ct A1lowthleggalOthOroughl)'drybeioreC8lIngOf~. Oonol~ 
, • potable water linN. The ICMvUon should rd be reuHd 10 Nnlize eggs. 

FRUIT AND VEGETABLE WASHING-
. ThoIwghIy cJeanailtrulls and vegeIlIbIeIJn a waahtank.. In a aecord IanJt. thoroughly mix Soz. 01 this produd 
In 200 gallonS 01 water to make aaanltlZlng 1OI1A1on ol25 ppm avaIl;ibIe chlorine. Drain wash lank.. Submerge 
lrult Of~ lor 2 mlnutet In the MtOnd tank oont.lnlng tht reclrculatlng ,anklzlng 1OIU11lon. Spray rln .. 
~ with the sanklzlng IOII1tlon prlot to packaging. Rinae Iruk wllh poIatN wallN only prior to packaging. 

SANmZATION OF SURFACES SUCH AS PROCESSING EQUIPMENT, DAIRY EQUIP· 
MENT, FOOD IJTENSILS, DISHES, SILVERWARE, GLASSES, SINK TOpS, COUNTER 
TOPS. REFRIGERATED STORAGE AND DISPLAY EQUIPMENT AND OTHER NON-
POROUS FOOD CONTACf SURFACES IN CANNERIES. MEAT PACKING PLANTS, 

. DAIRIES, AND OTHER FOOD INDUSTRIES-
tAlNSE METHOD - A ,olutlon 01100 ppm available chlorine may be lAed In I~ sanitIZing 'oiutlon ~ a chlor· 
"'1nI1est kI: II avaIatH. Solullons containing an In~laI concentr.1on 011 OOppm lNaJable chloflne mull be 1"Ied 
ancIldlUlted ~1Od1caly 10 In,Ur. UW the avaJllible chlorine does not drop below 50 ppm. Prepars a 100 pprn 
sanltlz.ng .aIutlon by th0r0u9h1y mIllng 1 oz. of thlt product wilh 10 gallons 01 Waler. H no 1"1 kills avaJlab~. 
prepare a aanltlzlng solution by thoroughly mixing 2 oz. 01 this product with 10 palIOns of water to prOYKle 
approxlmalety 200 ppm available chlofloe by welgr.. 
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ZEP FS FORMULA 
4665 

CHLORINATED DISINFECTANT 
AND GERMICIDE 

AcnVE INGREDIENTS: 
SodiumHypodIloriIe ..................................... 12.50% 

INERTlNGREDIENTS: .................. , •••••••••••••••. 87.50% 
TOTAl. •.•••• 100.00% 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
STATEMENT OF PRACTICAL 

TREATMENT (FIRST AID) 
IF CONTACT WrrH EYES OCCURS, ftush with water lor at 
least 15 minutes. Get prompt medical attention. 
IF CONTACT WITH SKIN OCCURS, wash with plenty of 
soap and water. . 
IF SWALLOWED, drink large amounts atwater. t>o NOT 
induce vomiting. Call a physidan or poison control center 
immediately . 
See LeftSide Panel For Additiooal Precautionary Statements. 

FOR INDUSTRIAL AND INSTITUTIONAL 
USE ONLY 

E.P.A. Reg. No. 127,,20001 
PROD •• 2890 

E.P.A. ESL No. 1270--GA·I 
492A 

American Made ... Proudly 

ZEP MANUFACTURING COMPANY 
0Mai0fJ 01 National SfilfViotllndustr/tiMJ, /rIC. 

ATLANTA, GEORGIA 30301 
CLEAN ACROSS AMERICA AND THROUGHOUT THE WORLO" 

NET CONl'ENTSIGALS. 
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DIRECTIONS FOR USE (CONTD): 
Clean equipmoot surlacea In the normal manner. Prior to use, rin .. allslJrlaces thoroughly wkh the sanitizing 
soluUon, malnlalnlng contad with the sanitizer for at least 2 mlnUl8S. \1 solullon contakll leU than 50 wm 
available d110fine. as determined by a suitable test kit. either discard Ihe sorution or add IUffIclen1 producl to 
reest<bli&h a 200 ppm resKluai. Do nol rinse equipment with water after trealment and do not soakaqulproonl 
overnight. 
Sanitlzers used!n automated systerr& may be used for general c:laan~ bUll may not be reused lor sanitizing 
pu_ . 
IMMERSION METHOD - AlOlution 01 100 ppm availabled\1or1ne maybe used klm.unlt2lngsolu1lo1l II a 
chlorlne\e8t kill' available. Solution' oonlalnlng an Inltlal concentration ol100 pprrtavdablechbrtnt mustbe 
t9$\ed and adjusled periodically to Insure that the available chlorine doea not drop below 50 PPm- Prepare a 
100 ppm san~lzing solution by thoroughly mixing 1 02. 01 this ptOduct with 10 gaiJona 01 water. If no test kit Is 
available, prepare a sanitizing 6Olutk:m by thoroughly nixing 2 oz. oIlhls prodUCl with 10 galons of water 10 
provide approximately 200 ppm aVailable chlorine by welgr.. 
Clean equipment In Ihe normal manner. Prior to use. immerse equlpmantln the sanll.lzlng solution lor at Ie¥! 
2 minutes and alloW the sanitizer to drain. If solution comainsless than 50 ppm available chlOrine. as deterrnWled 
by a suitab~ lest kit, either discard the solution or add sul1lc:1ent pi'oduct 10 reestabllth a 200 ppm r.ldual. Do 
nol rinse equipment wfth water alter treatment. 
Sanitlzers used In automated sysleiTS may be used for general cleaning but may not be reused lor sanitizing 
putpO$&l. 

SANmZATION OF SURFACES SUCH AS CUTIING BLOCKS, WOO[)'TOP TABLES, 
STEAM TABLE BOARDS, AND OTHER POROUS FOOD CONTACT 

SURFACES-
RINSE METHOO - Prepare a sanitizing solution by thoroughly nixing 6 oz. of this product wkh 10 gallons 01 
water to provKle approximately 600 ppm available dllroine by weight Clean surlaces In the normal manner. 
Prior to use. rinse aI surfaces thoroughly with the sanitizing solution, maln\aJI"Iing contadwlth the aanltlzer for 
al leaSt 2 minutes. Rinse equipment with waler alter tr&almart and do not soak equfpmen1 overnight. 
IMMERSION METHOO- Prepare a sanitizing solution 'rJy thoroughly mixlng,ln an Irrvnertlontank.6oz.oIthls 
product with 10 gallons 01 waler 10 provide approximately 600 ppm available chlorine by weVhl Clean 
eqUprnentlnlhe normal manner, Prlorlo use. InltrJefse equpment In lhesanltlzlng solution lor at *-t 2 rrinutea 
and alaN the unktzer 10 drain. Rinse equipment with water Mel' Ueamen!. 
SPRAY /FOG METI-fOO - Preclean aU surfaces after use. Preparea 600 ppm wallable chlorlrlesanlttzlng so!ijo 
tlon 01 &Ul1ldent alze by thoroughly nixing the product In a ratio 016 OL product with 10 QaIon& 01 walei'. UIe 
spray or togging equipment which can resist hypochlorite solutions. Always erJ1)tY and mae Iprayllog 
equ~nl with potable waler alter use. Thoroughly spray orlog aI &Urti1C81 until wei, aJowtnQ 8AWll8flitlzer 
to drain. Vacate area for at \eas12 hours. Prior to using equipment. rinse aillUrfac:a with • 200 pPm atalable 
chlorlnelolullon. Prepare a 200 ppmsanltlZlng lolution by thoroughly ni)(lng 2 Ol. ot1h1l productwlh 1 0 galloM 
otwaler. 

DISINFECTION OF SURFACES SUCH AS CONCRETE FLOORS, TILED WALLS, AND 
OTHER NON-POROUS NON-FOOD CONTACT SURFACES IN MEAT AND POULTRY 

PROCESSING PLANTS-
RINSE METHOD _ Prepare a olsinlec\ing solution by thoroughly mixing 6 02. ollhll product with 10 gallona 
01 water to ptovide approx imatety 600 ~m av ailcble dllorine by weight. Clean aQuipmenl,urfac81In the normal 
manner. Prior 10 use. rinse all surlaoas thoroughly with the disinledlng solution. malrtalrtlng contact with Ihe 
solution lor at least 10 minutes. Do not rinse aquiprnenl wllh water aIler treatment and do not I4ak equ\pm9nt 
overnight. 
IMMEIlSION METHOD - Prop,lro a 0151nlO(:ti11O solutIOn by thoroughly nixing. In an "'""-tllon tank., 6 oz. 01 
this produCl with 10 galionB 01 wator to provido approxlmalely 600 pPm avaitab~ chlorl .... 't1f weight. Clean 
equlpmontln the norm.ll marmor. Prior to uso. immerse aquipmenllnthe di!lnl8c\1ng lolution tor alIeasIIO 
mlnutos and allow Ihu s.ulltllQof to drain. Do not ,inso fJ<iUIP!'flunl with water aller IIMlmBll. 

This product is des~ned exclusively for industrial and institutional use by trained, professional 
maintenance personnel. Label directions and precautions must De followed exactly. Zap 
Manufacturing Company will not be responsible lor any injury, loss, or damage, if product is used 
In any rTli1f\l\or not in cOlllpilanev wilh lalld diroctions, or. if prOctluliOna Bre nolobserved. 
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