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Q-TECH 
C~fe" R •• t~urant5 and Taverns: SANITIZER 
1. ~.5h utensils, with good deter
sent-. 2. Rinse with clear ~.ter. 
3.Dip in Sanitizer solution 200 pp~ 
[ 1 ounce of Sanitizer to 2 gallons 
of wAter] for 2 minute. or for the 
time .pecified by local 8anit~ry 
code. 

EPA UT. NO. 01Z75Of.tOt 
EPA REGISTRATION NO. 1275--2. 

AL'TIVE DGREllre!l'S 
,\lkl (C126~., C!42~, C16~ CSCI0C1S 
d:in'ethyl <enzyl amroniun chlorides 

For frocessins Planta, C&nneries , 
8.a.ket'iel t Clean walls and floors with DID-?!' IKiRIXanns 
sood cleanstns alent*, then spray with 
Sanitizinl solution 80C ppm [ 2 ounces 
of SanitizeT to 1 ,allon of vater]. 
Clean equi~nt thoroushly with clean5ing 
alent*, then sanitize by wiping or spr3Y
ina with Sanitized lolution of 400 pp~, 
[ 1 Ounce Sanitizer in 1 ,allon of water). 
Before direct contact with food rinae 
~Quip-ent with clean runninl wat.r~ 
r-~~fta~ .. ~~~~~~~· STORAGE AND DISPOSAL I .. ' ~_c_ ...... ill"'" CiIIDMcL ...,.........., ... MQIIW 
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KEEP OUT OF REACH OF CHILDREN 
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Dairy f&~. M11k Procellin, 
Plants, H •• t Roa. Sanitization I 
First clean equip.ent and utensils 
thoroushly with a «oed cleans ins 
agent*. S.nitize with Sanitizer I ~ ... ~. __ 1ar._11 _____ ,,. ... 

solution of 200 ppa, [ ounce 
Saniti%er to ~ ,allonl ~f water]. 
Rins. in clean runnina water. For 
Heat Roo~ Sanitization, thoroulhly 
Sanitize with 100 ppm, [ 1 Olmce 
Sanitizer to 4 cal Ions of water). No 
pot~bl. rin.e required. 

In.titution~l Use; 
For disinfection of floor., wall., 
tables, stove., sinks, bathroom fix
tures, clean fir.t with a load .ani
tizint agent*, then .&nitiz. with 
SanitizLn, solution of 400 ppa, [ 1 
ounce Sanitizer to 1 &.1100. of ",ater]. I 
* When .oap or anionic deterlent is I 
used to clean, rin.e with water b~fore 
sanitizin, . 
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AUG 051985 
Under tbe Federallnaecti".ll., 
Fun9i.cide, ctnd RodenUcid" AOt, 
as amended. for the pHti«:14a 
regisl.Jed under 
EPA R01I, No, 
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