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PRECAUTIONARY STATEMENTS 
Hazard to Human and Domestic Animals WARNING 
Keep Out of Reach of Children. May cause Bevere eye Irritation or eye damage. causes· 
skin Irritation, Do not get In eyes, skin or on clothing, Harmful II swallowed. Avoid. 
contamination of food. 
STATEMENT OF PRACTICAL TREATMENT 
In case of contact, Immediately flush eyes or skin with plenty of water for at least 15 ' 
minutes. For eyes, call a phystclan. Remove and wash aU contaminated clothing before I 
reuse. If swallowed, drink promptly a large quantities of water. Call 8 physician. 

SEPTIN CS Is recommended wherever the maintenance ot sanitary, clean conditions are 
Indicated. 

Sanitizing Effectiveness: SEPTIN CS " effective In water. up to 750 ppm hardness. This 
activity has been confirmed by the Germicidal and Detergent Sanltlzers Method ("The 
Chambers Method"): Methods of Analyses, AOAC, Thirteenth Edition as follows: 

Escherichia coli ATCC No. 11229 at 200 ppm active quaternary - - 750 ppm CaC03 

Staphykx:occus aureus ATCC No. 6538 at 200 ppm active quil~.1J'..: ,.... l$1 iIJ! 
&6.ih~~f!;"it,E':> SEPTIN CS contains a non·lonlc wetting agel\t to promote 

spot·free equipment and utensils. 

NOTE: Do not mix with soap or anionic detergents. 
FEB 1 9 1982 

Under the Federal Inaec;.ticide. 
Directions for Use Fungicide. Qnd Rodentlaide Act. 

GENERAL CLASSIFICATIO as ~mended, for th~' , 
I_Iced und"" ~ </ ' 

It Is a violation of Federal law to use this product In a mann wit. • labelln • 

Gene ... 1 U •• Directions: 

Add 1 ounce per galion of water. Use SEPTIN CS for sanitizing "~"".nlng of equipment and 
utensils In food proces~ing. dairy industry, bars, restaurants, l \ 1,al kitchen. and farms. 
No rinse Is required. \.....--I~ 

~. 

SEPTIN CS 

Sa[\itlzer-CI •• ner for Equipment and Utensils 
irf Food Processing. Dairy Industry, Bars, 

Restaurants. Institutional Kitchens, and Farms. 

ACTIVE INGREOtENTS: 
Ahlyl teQllf.C1., 3OIIf.C16, 5%C12, 5%C18) 
Dlm.thyl8enzy! Ammonium Chlortd... . .... 1.28% 
ANt)'! (NI'%C12, ~%C1') Dlmelhy! ElhylbenZyl 
Ammonium Chlorld.. . 1.28% 
Sodtum c.rtJone'. . . . 2.00% 

INEAT INGREDIENTS: ..... 115 .... % 

TOTAL 100.00% 

KEEP OUT OF REACH OF CHILDREN 
WARNING 

See left panel for additional 
precautionary statements 

EPA REG, NO, 

EPA EST, NO, 

Manul.ctured By: 

1459-64 

1459·IL01 

BULLEN CHEMICAL COMPANY 
1415 W. 371h St. ChIcago IL 60609 

Distributed By: 

NET ,.)~ u.s. GALLONS 
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For heavily soiled equipment or utensUa, pre-wash with • good detergent mn .. with clean 
water. Then ·apply recommended dllutloil·of SEPTIN CS with. cloth, mechanlcalopray device 
(spray surface until thoroughly wetted) or immersion. Treated surfaces mUlt r.mato wet for 1 
minute. Prepare a fresh solution dalty or when us.solution becomes visibly dirty. Do not re­
use mechanically applied ust-solution for sanltlZlng. 

Direction. For Restaurant and Bar Rlnae: 

For dishes, glassware, silverware, cooking utensils. wash with detergent. rlnae thoroughly. 
and Immerse In a solution containing 1 ounce of SEPTIN CS to one gallon of water (200 ppm). 
No rinse Is required. 

Wisconsin State Board 01 HeaHh Dlreellol .. For Eallnt Establishments: 

1. Scrape and pre·wash utensils and glasses whenever possible. 
2. Wash with a good detergent or compatible cleaner. 
3. Rinse with c~an water. 
4. Sanlltlze In a solution 01 1 ounce "of SEPTIN CS to one gallon of water C200 ppm acllve 

quaternary). Immerse all utensils for at .... t two mlntun or for contact time apeclfled by 
governing sanitary code. 

5. Place sanitized utensils on 8 rack or dr.'n board to .'r-dry. 

STORAGE AND DISPOSAL 
T" product must be kept under locked ........ uIfJc; ..... to make It In."" ..... to chIIcIren or 
pe,.ona unf.mllla" with .ta proper .... • 

Prohibitions . 00 nol contamlna'e w., .... food Of IMd by atorage Of dl,poul. Open dumping Ie 
prohibited. 00 nol reuse empty container. 

P •• tlckle disposal • Pesllclde, spra)' mix..... or rlnA'e that cannot be UHd Of' chet'nically 
reprocessed aho"'111j be disposed of In .. landfill approved tor pesUc6des or burted In ...... place 
away from waler supplies. 

Container cIIspou! . Triple rinse (or equtvatent) and dispose in an Incinerator or landfill approved for 
pesUctde containers, or bury in • ul. place. Consult Feder.l. Stata or Loe.l disposal autorl,'" tor 
approved an.malt"e procedures such as limited open burning. 

G ...... I • Consult Federal, Slate or Local dispoql authorItie. for approved altemaU .. PfOCedur,e , 
such .s limited open burning. P,15 
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