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STER-BAC
QUATIRNARY AMMONIUM SANITIZER - DISINFECTANT - DEODORIZER

ACTIVE INGREDIENT:
n-Alkyl (50% Cj4, 40% C13, 10% C3¢) dimethyl benzyl

ammonium chloride . . . . . . . ¢ ¢ e ¢+ ¢ & ¢ & 2e & + + « - 10.0%
INERT INGREDIENTS: . . . &« ¢ o ¢ o o o o s s o s ¢ s o o o« o« o+ 90.0%

PRECAUTIONARY STATEMENTS -~ HAZARDS TO HUMANS AND DOMESTIC ANIMALS

KEEP OUT OF REACH OF CHILDREN

DANGER: Corrosive. Causes severe eye damage and skin irritation. Do
not get in eyes, on skin or on clothing. Wear safety glasses or
goggles and rubber gloves when handling. Harmful if swallowed. Wash
thoroughly with soap and water after handling. Remove contaminated
clothing and wash before reuse. Avoid contamination of food.

PELIGRN: SI NO PUEDE LEER EN INGLES PREGUNTE A SU SUPERVISOR SOBRE
LAS INSTRUCCIONES DE USC APROPIADAS ANTES DE TRABAJAR CON ESTE
PRODUCTO.

STATEMENT OF PRACTICAL TREATMENT _ 1
IF IN EYES: Flush immediately with cool water. Remove contact
lenses. Continue flushing for 15 minutes, holding eyelids apart. Get
prompt medical attention.

IF ON BKIN: Wash with plenty of socap and water. Get medical
attention if irritation persists. 3

IF BWALLOWED: Drink promptly large quantities of water. DO NOT
induce vomiting. Never give anything by mouth to an urcnascious
perscn.

CALL A POISON CONTROL CENTER OR PHYSICIAN IMMEDIATELY

FOR EMERGENCY MEDICAL INFORMATION, CALL TOLL—FREE 1-800-328-C026

FOR INDUSTRIAL USE ONLY EX CCEPTED
DO NOT MIX WITH ANYTHING BUT WATER DEC 06 1989
Net Contents: 1 gallon (3.78 1) =g,ﬂ,,J, RN
o G, (B
]

EPA Reg. No. '677-43 -

EPA Est. 1677 "L-2 (J), 1677-NJ-1 (W), 1677-TX-1 (D), 1€77-GA-1 (M),
1677-MN-1 (P), 1677-CA-1 (S), 1677-PR-1 (B), 6574-CA-1 (1.}

The superscript refers to the first letter of the date cade.

Klenzade, Division of Ecolab Inc.
Ecolab Center
St. Paul, MN 55102
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INSTITUTIONS - HOSPITALS -~ NURSING HOMES -~ SCHOOLS -~ RESTAURANTS -~ N
FOOD SERVICES - DAIRIES - BEVERAGE AND FOO.» PROGESSING-PI

ACCE['TT’ED.

DIRECTIONS FOR USE i DEC 05 wys
It is a violation of Federal law to use this product|in manner
inconsistent with its labeling. Ustoet T
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DEODC ING 677;
After <.eaning, deodorize waste containers and inacc 3
food processing plants with 1 oz Ster-Bac to 1 gl of water (800 ppm).
Flush surfaces thoroughly or apply by mopping or sponging onto the
surface.

DISTNFECTING

Disinfect previously cleaned hard surfaces such as walls, floors,
wcodwork, sinks, bathroom fixtures, with 1 oz Ster-Bac to 2 gl of
water (400 ppm). For disinfecting previously cleaned porous sur’aces
such as ceiling board, chopping blocks, pallets, rubber conveyor
belts, in meat, poultry and othner food processing operations, use 1 oz
Ster-Bac to 1 gl (800 ppm). Flush surfaces thoroughly or apply by -
mopping spcnging or spraying on surface. All surfaces should be
exposed to the disinfecting solution for a period of not less than 10
minutes. Food contact surfaces which are disinfected, must be
thoroughly rinsed with potable water or a sanitizing solution cZ Ster-
Bac (1/2 oz per 2 gl) prior to reuse. Allow fcod contact surfaces to
drain thoroughly and air dry before operations are resumed.

Fogging can be used as an adjunct to acceptable manual cleaning and
disinfecting as described above. Prior to fogoging, foold products and
packaging material must be removed from the room or carefully - -
protected. After cleaning, fog desired areas using one guart par 1000
cu. ft. of room area with a Ster-Bac solution containine 1.5 oz of
Ster-Bac toc 1 gl (1200 ppm). Vacate the area of all personnel fcor a
minimum of 2 hours after fogging. All food contact surfaces must be
thoroughly rinsed with potable water or a Ster-Bac solution of 200 ppm
active quaternary (1/2 oz per 2 gl) prior to reuse. Allow food
contact surfaces to drain and air dry before operations are resumed.

SELF-SANITIZING COATING & SPRAY DISINFECTION
(insert from attached -~ long or short form)

DISINFECTING - POTATO STORAGE AREA AND EQUIPMENT

Remove all potatoes prior to disinfection of potato storage area or
equipment. Preclean hard surfaces by removing heavy soil or gross
filth. Follow general disinfection (1 oz per 2 gl) procedures as
outlined above. All treated surfaces must be thoroughiy .insed with
potable water prior to reuse.

SANITIZING EQUIPMENT - FOOD PROCESSING PLANTS - RESTAURAN'YS -~ ETC.

For sanitization of ecuipment in food processing plants, restaucants,
etc., clean and rinse equipment thoroughly. Then rinse equipneat with
a sanitizing solution ¢f 1 oz Ster-Bac to 4 gl (200 ppm). All
surfaces should be exposed to the sanitizing solution for a period of
not less than 1 minute. Allow equipment to air dry.

(BEST AVAILABLE COPY ]
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SANITIZING EATING AND DRINKING UTENSILS

1. Scrape and preflush utensils to remove excess soil.

2. Wash with good detergent or compatible cleaner (see your Ecolab
rcepresentative for a recommendation).

3. Rinse with clear water.

4. Sanitize in a solution of 1/2 oz Ster-Bac to 2 gl 7200 ppm).
Immerse all utensils for at least one minute. Use 2 mirutes
exposure time if reguired by governing sanitary code.

5. Drain and air dry.

NOTE: FOR MECHANICAL OPERATIONS prepared use solution may not be
reused for sanitizing but may be reused for other purposas such as
cleaning. FOR MANUAL OPERATIONS fresh sanitizing solution shculd be
prepared as soon as they become diluted or soiled.

OT4dER USES: For other specialized cleaning and disinfecting operation
consult your Ecolab Specialist.

IOCAL AND STATE REGULATIONS
Where local or state regulations are in effect concerning.guater.ary
compounds, c.onsult them for recommended dilutions and procedures.

Ster-Bac fulfills the criteria of Appendix F of the Grade "aA"
Pasteurized Milk Ordinance 1978. Recommendation of the U.S. Public
Health Service in waters up to 500 ppm of hardness calculated as CaCOj
when tested by the A.0.A.C. Germicidal and Detergent Sanitizer
Official Method. .

For service or additional information, call 1-800-35-~CLEAW (352-5326).

STORAGE & DISPOSAL
DO NOT CONTAMINATE WATER, FOOD OR FEED BY STORAGE OR DISPOSAL

PESTICIDE DISPOSAL: Pesticide wastes are acutely hazardous. improper
disposal of excess pesticide, spray mixture, or rinsate is a violation
of Federal Law. If these wastes cannot be disposed of by use
according to label _nstructions, contact your State Pesticide or
Environmental Controsl Agency, or the Hazardous Waste representative at
the nearest EPA Regional Office for guidance.

CONTAINER DISPOSAL: (1 gl) Do not reuse empty containers. Wrap
container and put in trash.

(5, 55 gl plastic) Triple rinse (or equivalent). Then offer ior
recycling or reconditioning, or puncture and dispose vf in a sanitarvy
landfill, or incineration, or, if allowed by state and lozai
authorities, by burning. If burned, stay out of smoke.
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JISLENZADE

Diwision of Ecc.ab tnc

STER-BAC (EPA REGISTRATION NO. 1677-43)
NEW USE AMENDMENT

Label Modification (Short Form) - Undelr Directions for Use.

SELF-SANITIZING COATING

Using appropriate equipment, Ster-Bac can be applied
together with Klenzade KX-6033 to yield a conating that
disinfects the surface upon initial application and
subsequently provides a residual self-sanitizing coating.
See Technical Bulletin for complete directions for
application and use.
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MASTER LABEL MODIFICATION
INSTITUTIONS - HOSPITAL — NURSING HOMES - SCHOOLS
RESTAURANTS -~ FOOD SERVICES - DAIRIES - BEVERAGE
FOOD PROCESSING PLANTS

SELF-SANITIZING COATING & SPRAY DISINFECTION

Surfaces must be free of dust, soil and greases. Clean with
an appropriate detergent and rinse with water prior to-
appiication if necessary.

lse a high quality spray system equipped with a mixing spray

gun. The Klenzade representative will make equipment .
recommendations. Wear appropriate protective equipment to '
minimize inhalation and eye/skin contact. .

Fill one reservoir with undiluted STER-BAC. Fill the other
reservoir with undiluted KX-6033. Connect the reservoirs to
the spray equipment and purge all air from the spray 11nps.w
Calibrate the spray equipment to deliver equal voluneg of

KX-6033 and of STER-BAC. Adjust to a fine mist. Use
overlapping strokes to coal the entire surface to be
treated.

Typical coverage is 4,000-5,000 square feet per gallon of
STER-BAC,

SPRAY DISINFECTING

Disinfect previously cleaned hard non-porous surfaces
following general application procedures described above.
Product must remain in con»act with surface Ffor ten minutes.
Allow coating to dry.

RESIDUAL SELF-SANITIZING !

After the product has been applied to non-food contact

surfaces as described above anc the coating allowed to dry,'’.
the surfaces can be sanitized by wetting with a spray of ’
cool water. The surface must remain moist for five minutes.
Duration of residual self-sanitizing is depandent upon N
surface exposure conditions. Avoid manual scrubblng or .
-abrasion of the coated surfaces and acidic cleaning products. .
since these would remove the coating. For continuous
self-sanitizing activity, reapply within 60 days.

. __,____,..--—-—“
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REMOVAL

Coatinas can be removed from surfaces with mildly acidic
detergents such as Klenzade AC-3 (supplemented with
Klenz-Foam) or Foam-Shine. Manual scrubbing and abrasion
will also result in the removal of the coating.
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mI.ENZAD?
Division of Ecolab Inc.

TECHNICAL BULLETIN

STER-BAC BASED SPRAY DISINFECTANT AND SELP-SANITIZING
COATINGS FOR NUN-FOOD CONTACT SURFACES

THE PROBLEM

Dairy, beverage and food processing plant operators and
institutional establishments want to improve the level of
sanitation of environmental surfaces within their

facilities. However, these large surfaces with difficult to
reach areas hinder effective implementation of complete

daily environmental sanitation programs. At existing
production staffing levels within plants, there simply may
not be enocugh time and marvower to effectively clean and
si.nitize both production ¢quipment and environmental ,
surfaces. As a result, the environmental surfaces are often -
neglected.

When eavironmental sanitation is performed, quaternary '
ammonium sanitizers are typically used because they leave
residual antimicrobial on the surface. However, the .
quaternary ammonium compound is very water soluble and’'is ', ',
easily rinsed from the surface after minimal incidentai. =
water contact, leaving little residual antimicrobiai: -
activity.

Dairy beverage and food processing plant operators and

institutional establishments need an antimicrobial product
that maintains its residual antimicrobial activity forp= ——
period ranging from weeks to months after a single A C C EP T D
application despite incidental water contact. Dg -
THE SOLUTION T
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Using STER-BAC as the antimicrobial agent, Klenzade hJ islerew under
developed a process that meets this need. 1In this unfé%gkihb"zz77L9C3
and proprietary system STER-BAC is mixed during spray
application with a reactive polymer, KX-6033, to form a
largely water insoluble quat-polymer coating on the suiface.
Upon initial application of the product, the treatea suvface
will be disinfected. Repetitive wettings with water zlowly
dissolve some of the coating each time to release enough '
. quaternary ammonium antimicrobial to sanitize the coated
surface.

BEST AVAILRBLE COPY |
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Results presented in Table 1 compare the residual
antimicrobial activity of the STER-BAC based self-sanitizing
coating with that obtained using 400 ppm of STER-BAC alone.
In this experiment, the STER-BAC based self-sanitizing
coating was applied to one surface and a 400 ppm solution of
STER-BAC (in deionized water) was applied to another. Both
surfaces were allowed to dry and were then exposed to
sequential, five minute low pressure water rinses. After
each rinse, the surfaces were allowed to dry and then were

subjected to a microbial challenge, Staphylococcus aure N
ATCC 6538. log reductions in bacterial count due to .}rrﬂ /ﬂf1\J;:T:“m?
exposure to these treat.ents are presented in Table 1. . RS D B
Lor 6. L
TABLE S

$oiaierg o '-I-..I\,. =l

Log Reductions 1—” Reg. No. /QZZ Z é I

Surface After Water Exposure

Treatment Exposure (minutes) 0 5 10 25 75

STER-BAC Coating >6.0 >6.0 >6.0 5.8
STER-BAC Solution >6.0 0.3 0.0 0.0

5.5
0.0
The laboratory results demonstrate that the effective

sanitizing residual of the STER-BAC coating remains.zfter

exposure to greater than 60 minutes of water spray while a
400 ppm quat residue of STER-BAC alone is rinsed awav.

Similar results have been observed during extensive tield
testing of the STER-BAC based antimicrobial coating - a
process that redefines the performance expectations of
residual sanitizing.

PIRECTIONS FOR APPLYING THE STER-BAC SELF-SANITIZING COATING

Use a high quality spray system equipped with a mixing spray
gun. Satisfactory results have been obtained with an Ecola'
dual spray system using a mixing spray gun with a fan spray
tip.

Wear appropriate protective equipment to minimize inhzlation
and eye/skin contact.

Surfaces must be free of dust, soil and grease. Clean with
an approprlate detergent and rinse with water prlor to
application if necessary.




Add one gallon of undiluted STER-BAC to one reservoir of the
sprayer. Fill the other reservoir with undiluted KX-6033.
Connect the reservoirs to the spray equipment ¢nd purge all
air from the spray lines. cCalibrate the spray equipment to
deliver equal volumes of KX-6033 and of STER-BAC (it is
critical that equal volumes of each component are
delivered). Adjust to a fine mist. Use overlapping strokes
to coat the entire surface to be treated. Allow to dry.

Typical coverage is 4,000-5,000 square feet per gallon of
STER-BaC.

SPRAY DISINFECTING

Disinfect previously cleaned hard non-porous surfaces
following general application procedures described above.
Product must remain in contact with surface for ten minutes.
Allow coating to dry.

RESIDUAL SELF-SANITIZING

After the product has been applied .o non-food contact .
surfaces as described above and allowed to dry, the surface
can be sanitized by wetting with a spray of cool water.: The
surface must remain moist for five minutes. For suriaces
routinely exposed to incidental water contact, routine spray
is not required. Avoid manual scrubbing or abrasion of the
coated surfaces and acidic cleaning products since these

would remove the coating.

Duration of residual self-sanitizing is dependent upon
surface exposure conditions. Routine reapplication over an
existing coating is possible. For continuous
self-sanitizing activity, reapply within 60 days.

REMOVAL

Coatings can be removed from surfaces with mildly acidic
detergents such as Klenzade AC-3 (supplemented with
Klenz-Foam) or Foam-Shine. Manual scrubbing and abrasion
will also result in the removal of the coating.
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