DANGER:

Severe eye irritant. May cause
eye and skin damage. Do not
get in eyes or on skin. Wear
goggles or face shield and
rubber gloves when handhng.
Harmful :f swallowed. Avoid
contamination of food.

FIRST AID

In case of eye contact, imme-
diately flush eyes with pienty
ot water for at least 15 min-
utes. Then get medical atten-
No. 1677-43AA  tion promptly. In case of skin
contact, flush skin with plenty
of water for at least 15 min-
utes. Remove and wash con-
taminated clothing before re-
use. |f swallowed, do not in-
duce vomiting, drnink large
quantities of water and get
medical attention immediately.

Rinse empty container thor-
oughly with water and discard
it. Do not reuse container.

» NET CONTENTS: 4-1 GALS.
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DIRECTIONS FOR USE
DEODORIZING

After cleaning, deodorize waste containers and inac-
cessable areas in food processing plants with 1 oz.
Ster-Bac KQ-12 to 1 gallon of water (800 ppm).
Flush surfaces thoroughly or apply by mopping or
sponging onto the surfac~.

DISINFECTING

Disinfect previously cleaned hard surfaces such as
walls, floors, woodwork sinks, bathroos* lixtures,
with 1 oz. of Ster-Bac K-12 to 2 gallons of water
(400 ppm). For disinfecting previously cleaned porous
surfaces such as ceiling board, chopping bl cks, pal-
lets, rubber conveyor belts, in meat, poultry ¢énd other
food processing operations use 1 oz. Ster-Bi ¢ KQ-12
to 1 gallon of water (800 ppm). Flush surfa:es thor-
oughly. Food contact surfaces whi:h are dis nfected,
must be thoroughly rinsed with potable water prior
to reuse.

SANITIZING

For saritization of equip. »nt in fou processing
plants, :lean and rinse equipmex tho.oughly. Then
rinse equipment with sanitizing solutinn of 1 oz,
Ster-Bac KQ-12 to 4 galt-hs of vater. - llow equip-
ment to air dry.

GUARANTEED "HENOL COEFFICIENT AT 20°

Staphylococcus aureus. . .......... ... ....75
Salmonellatyphosa... ...... ... ... .. 50

Manutactured by Economics Laboratory, Inc., Klenzade Products Division, St. Paul, Minnesota 55102

SIER-BAG.

formula KQ-12

o0 side panel Ald and
additienal preasutionary labeling.

EPA Reg. No. 1677-43AA

QUATERNARY AMMONIUM SANITIZER
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AVAUALTLIN At propor usce diluelions, arthouah ol
131 Gl tase corroc.ve to mrlalae, it has o broad
spectrwi of bacterial cefisrcacey,.  Ster-tac
lends itself to proportioned dispensing
through sprayers or injection moters,
It is ideal for use in a final sanitizing
rinsce.,  ster-Bac may be utilized for
ceffective deodorizing and disinlecting
in many food oporations.
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STATEMENT OF INGREDHNTS:
Active: n-Alk \l (509 Cia, 409 Cir, 10% Cia)
dimethyl bcnz.,l ammonium chloride ... U 10%

nt
||]Lrt.i!.l.i.o..ll'.l.lo!ltltt.QI.I.QO...Qoto.l.loiolloll'.) S

PROPERTIES:

FOrmM vovvvvneenee.nn. . liquid
Color v v eeneenneoo..Clear 0.1% solution —— 7.6
Odor .o v SWeet Specific gravity at '
FOAM vvennereveneen.....high 75°F. —0.9925

Wetling Ability .........good

pH 1.00% solution — 7.9

UST:

- ®
DIODORIZING
Alter cleaning, deadoiize waste containers aincl ineccesseble areds n foad
Processing p.un\f wiath 1 520 to 1 gation of water (GG ppon). Appiy as spray
or Tiush suriaces lnmm'"hly
DISINFECTING
Disintect vrevioushy cleaned Imm cuitaces cach as walls, fioors, \\'nr)_:!\'s'f:n‘.,
sinl <, hathrooas ftures with 1 oz tao Ly .lliom of wetler, far aasnfectng
I‘!U\.mh.\ cleanca poraous stilaces - u? as e "-\*':3. chvenging hlocks,
- At rubio. conveyor bholts, o mear, pon. !;\ cved ot tGn l PITOCrasn
L”;UFJ\IJiIS cse b a2 ol "l“id oo el A{ip'f e ant 43 soray

-

Food contact surfaces which are disinfected,must be
thorouzhly rinsed with potable water prior to rouso
Sandr NG o | o
for samtiszeunn i TS l.s H.“'I“ 1 food prroge IJ:(L?"‘: Cattat Qi lll]".f:
cauiprer nt oo .;I CRen rive Cguipinent 'x?:u caching solutton L i
0/, to s otfons of voeter, Aliowe cgitiprient o air dry.

SATETY:

Ster-Pac, shen wied o acenrd e with diccctiens 4y noe Boros bt eetal suafe oy dn-
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clabhiong alusiney and 2ine, L all aatecan
antonite deteo,ens, 2t dae cane shenl Uhe o T e R R T] ST N

creducts in andee Lo pravfde Cibacboen et e b s fost bve samitat tany,

Pronit, Severa e loddrane, Moy v g Lol IR UTIIS AU TIR A T LAY G SACRES FIRNETS CLCI ST i
v, Mear poogdts o Dare o0 VD et e ey g de s et Bag HEVR B SRR SLFPERPLIS I

Aoofd contadrar b o fewd, TIT O N L Ty e e e contarr, Lo ol Tie L e
vith ploney of water tor ot beast U o te s dhey 1t

caca of whin contat, Plash wbda Soth plere ) of
vash cuntarinated e toehitag befere tv-nu.,e,

e o oa rcan sl T

deal atteatlen e ity I
water fopr ot ot 19 siatee, e and
Hoswaltesed, do pot induce vonttiog, dri-s
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! | OQdor .7......vo.vun.o.Seet Specific gravity at
cfFoam ....eeveeiienne....high 75 F. — 0.9925
. Wetling Ability cevve....good
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DEODORIZING
Alter eaning, deaodaize waste containers an:d inaccessebie areas food
’ professing plants with 1 sz to 1 gahion of water (880 ppin). Apply as spray
or {lush suriaces thotoughly.
DISINHECTING
Disinfect previoush cleaned hard suifaces such as waiks, fioois, wondwail,
sinks, hathroom fixtures with 1 oz to 2 gallons ot water. for drsinfecting
previously cleancd potous strtaces cuch as codine poaid, chopping blocks,
patleis, rubbei conveyor belts, inmeat, potitiy and other tood processing
onerations vse 1 a2z to 1 allon of water Appiy disniectant 4 a soray.
t s ! i ] '

Food contact surfaces which are disinfected, must be

thoroughly rinsed with potable water prior to reuse.
SANITIZING :

For senitization of cquinment in food progesaing piests, diean andringe
i ' cquipineat thoroughly, Then ninse equtpinent with canitizing solution ot 1

0210 4 gatlons of water. Aliow equipraent Lo air cry.

SAFETY:

Ster-Fac, shen waed do acrordonae wlith divacttens, 1y not Batetcl to oetal sucla vu ta-

cluhing alusine acl sane, Llve all rputecaary arcenlucn, v s nnt cae ot iebe w it
andonic detee,entg art due cage shenl b e eoane baed S ossenit g e n el

NTN7] SR SNEE
creducts inoandac Lo previde filretore secties wnd ot tve saritattion,

Parnit, Sewors ece boofrtane, Moy e ope o Lhia deses oo el e cyes o o

ering Wear goentss e face vl A S TR TN SRR I F L AT S SV N S A I T
Aol coatas drartoy of food, Ui N D cade el e centaer ) Loty fied o,y
it pluniy of warer dor ot least 19 sinte s Then pet Ledical aroeatien javsptlys O

. " caca of hin centact, Pleely avia woth pleoty of wanee Tor ot dee ot 1Y ainotes s Tooee ol

: ': \ 1 Lt gt M ELIAS t . "l,.l'"‘: !.‘nf(“(‘qt - L., v oeativee " o0 ot (ntuee e 1'.1 o S i
Yarpe goantiticos of warer and gt eo ol staentl o thaeel g,
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1 T
Rinse enmply container thervonuchly with water and
digscavd tt. Do not reuse contiaiuner.
AUTEORLZAL tON
Ster-Bac i authorized by the U.S. Department of
Aericulture Yor use in Foderally [spectoed Meat,
Pouliry, Rabbit and Eop Producis Plants. This
authorization applies to use as a sanitizing
solution for wquipment and atensils withont a
Viaal porsbleo watars vince provided opiipment is
adequatety deained before food contact and tor
shve bt e s tizing tolicocd by o potoele water
Finee i e e oo he feewdiately brovoen oy
rprse b b
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