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EPA REGISTRATION RO. DATE OF !SSUANCE
US ENVIRONMENTAL PROTECTION AGENCY 1677-52 .
OFFICE OF PESTICIDES PROGRAMS -

REGISTRATION DIVISION (75-767) TERM OF ISSUANCE
WASHINGTON, DC 20480
HAME OF PESTICIDE PRODUCT
NOTICE OF PESTICIDE: EGISTRATION
REREGISTRATION XY_1?

(Under the Federal Insecticide, Fungicide.
and Rodenticide Act, s amended)

NAME AND ADDRESS OF REGISTRANT (Includs ZIP code)

r -
tlenzade Division
Econornice lLaboratory, ive,
fishory, 3uilding
Ste vanl, u) 55102
L A

NOTE: Changes in labeling formula differing in substance from thst accepted in connection with this registration must be
submitted to and sccepted by the Registration Division prier (o use of the labe' in commerce, In any correspondence on this
product alweys refer to the above U.S. EPA registration number,

On the basis of information furnished by the registrant, the above named pesticide is hereby Registered/Reregistered under
the Federal Insecticide, Fungicide, and Rodenticide Act,

A copy of the labeling accepted in connection with this Pagistzation/Reregiatration is returned herewith.

Registration is in no way Lo be construed as an indorsement or approval of this product by this Agency. In order lo protect

heatith and the environment, the Administrator, on his motion, may at any time suspend or cancel the registration of a pest-
icide in accordance with the Act. The acceptance of any name in connection with the registration of a product under this
Acl is not Lo be construed as giving the registrant a right lo exclusive use of the name or 1o its use if it has been covered

by others, . . R . , . :
Fased - vom resycare ta ghe “vaeril Tecistratior Srsndard - "Cuidanee

for the Pegistration and Reregistration of Pesticide ™roducts Cortainino
Sgdiurn or Talciup NHyrcochlorite as the Sele Active Ingredient”--issued
February 1900 ard revised April 1944, FPA has reregistered the product
listed above in accordance witl FIFPA section 3(g)., EPF las also revicye.
verp resjonse *o the Lanitizor Label Inp-roverent Urocrar issned July 0,
1900 an” Sar tevnmime T otief vour product is in complian. witl o the nregy o,
Your arw aded labhel has been stamped approved and a ~onv is enclorse!l,
You utl dancorporate any cormaent: noted op vour label. “lis label nmust
0 oi roducts released for shipment within 1 year or by the next label
arintine, whichever occurs Firste. This labe) nust aiso appear on all
supplemental registrations within 1 year of this Hotice of Reregistration
or at the next lahel printing, whichever occurs first.
Your product meets the criteria for reregistration under this Standard.
Failure to comply withk this Standard may result in the Agency's issuance
of a Hotice of Intent to Cancel tt}é"‘xeqistrat—ion uwnder I'IFRA section G{:)(1).

>huct Manayer (32)
Disinfogtants Branch

BEST MALBLECOPTY - foet on

Foaistration "Mvinion (T5-/107C)
knelonnag

D ATTACHMENT IS APPLICABLE

SIGNATURE OF APPROVING QFFICIAL DATE

EPA Form 05704 {(Rav. 5-76) PREVIOUN EDITION MAY BE USED UNTIL SUPPLY IS EXHAUSTED.
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Y-12.

PRO DUCT X¥12lisa quui’d sodium riypochlorite sanitizer.

DESCRIPTION )

) C ‘ BENEFITS * Convenient to use—easily propertion=2d through sprayers,
teeders or chlorinators

* Rinse clear—Icaves no sediment, deposits or films
* Combats broad spectrum of organisms

( ' ADVANTAG ES » Versalile, multi-use sanitizer

¢ Minimal excess alkalinity heips assure fast release of active
ingredient

o

FEATURES ;)J ¢ Highly concentrated—) ounce per 6 gallons provides .1%8

ppm active chlorine
pr alkalinity

‘~‘

‘- .o * Available in 411 gallon case, 5 gallon deftanguiar, 55 gallon
~ diur and bulk delivery
C } - ACCEPTED Fl
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Manufactured by KLENZADE DIVIS'CON, Economics Laboratory Inc., 8 601
Osbotn Building, 5t. Paul, Minnesola 55102 @, 1986
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" use mote when less will do. That's the KLEHMDE; solution,

-/

-

NZADE" -

Divieson of Economics Labormory, nc.

Y12

Active Ingredieats:

Sodium hypochioriie .. .........
Inerl ingredients . .. ..............

PROFERTIES:
Form

.............. liquid, clear
Color .......... preenish yellow
Odor .....onviaii... chlorine
FORM.....ooviiinyien.es none
Specilic gravity @ 15°F, .. .. 11
Pounds per gallon . _..... PR - 4

EPA Reg. No. 1877-20001

......... rrreneeaieiea. BA%
........................ 91.6%

pH 1.00% solution—10.5
pH .25% solullon—8.3
Excess alkalinity—0.7%

as sodlym hyderida
Avallable chlorine—8.0% by
weighl

KLENZADE XY12 TABLE OF PROPORTIONS AVAILABLE CHLORIME:

1000 ppm—35 oz. In 3 gal. waler
ADD ppr—4 o2. In 3 gal. water
6500 ppm—3 o2. in 3 gal waler

200 ppm—1 ot. In 3 gal water
100 ppm—1 oz. in & gal water
0.5ppm~1 oz. in 1200 gal. water

DIRECTIONS FOR USE:

It Is a violation of federal taw to use this product In a manner
Inconsistent with its labeling.

MOTE: This product degrades with age. Use & chlorne test kil and
Increase dosage, as necessary, Lo obtain the fequired lavel of
available chlorine.

FOR FOOD PROCESSING AND MILK EQUIPMENT

Clean all surfaces thoroughly with proper detergent and rinse with
walcr. Just prior lo use, sanltize by rinsing wilh Q ppm available ?/
chlosine for all non-porous surfaces; for poroys sur

ppm avallable chlorine. Use Immersion, flooding or spraying
techniques as approprials to the equipment. Wet surfaces
thoroughly. All surfzces should be exposed to lha sanitizing solutlon
for a perlod of not less than 2 minutes. Do not 1inse equipment with
water after treatment. Do not soak overnighl.

BACTERIOPHAGE CONTROL

XY12 will signifleantly reduce 1he Incidence of Streplococcus
cremaris and 5. dlacelilacils bacleriophage in cheese manutaciuring
eslablishments by fogging at concentrations of 600 ppm available
chlorine. Fogging should be used as a supplament 10 acceplable
manual cleaning and sanilizing of room surfaces as described
above.

DIRECTIONS FOR FOGGING:

Priot to fogging, food products and packaging matesials must be
remaved from the toom or carefully protected. Fog desired areas
using one quart per 100 cu. 1. of rcom area wilh an X¥12 solution
contalning 600 ppm of avaliable chlorine. Vacale the area of all
personnel for & minimum of 2 hours after fogging. All food contact
surfaces must then be thoroughiy rinsed with polable waler or an
XY12 sofution at 200 ppm of avallable chlotine. Aflow surfaces to
draln thoroughly bafore opéarations are resumed.

ROTE: FOR MECHANICAL OPERATIONS prepared use solulions may
not be re-used for sanilizing but may be te-used (or olhe: purposes
such as cleaning.

FOR MANUAL OPERATIONS fresh sanitizing solutlons should be
prepared as soon as they become diluted or aclled.

FOOD EGG SANITIZATION Thoroughly clesan ali sgps. Thoroughly
mix 2 o2. of XY-12 with 10 gallons of warm water to produce a X9
ppm avallable chigrine solution. The ssnilizer lemparature shoufd
not exceed 130°F. Spray the warmn sanitizer so that the eggs are
thoroughly wetted. Allow the eggs to thoroughly dry before casing of
breaking. Do not apply a polable water rinse. The solution should
not be re-used o sanitize aggs.

HAND SANITIZING-After hands have been washed and rinsed, dip
Inlo a ¥ oz per & gals. solution of X442 (50 ppm chilorine).
LAUNDRY BLEACH-Add 2 oz. of XY42 per 10 gals. of wash waler
{125 ppm chlotlne;.

Prrtad NUSA

00

FRUIT & VEGETABLE WASHING-Thoroughly clean all frulls and
vegetables in & wash lank. Thofoughly mix 5 oz. of X¥12 In 200
galons of water to make a sanitizing sotution of 25 ppm available
chictine. After dialning the tank, subtenacge frult o vegetables for 2
minutes in a second wash tank contalning the recirc.lating
sanilizing solutlon, Szcay rinse vegelables with the sanstizing
solution prieof 10 packaging. Rinse tiuil with polable water only priof
to packaging.

WATER THLORINATION

For {arm, private o smalt municipal water chtorination, use 0. 0 0.5
spm of available chlorine. Usa chiorine lesl set for the determinallon
of pioper concentrations and amound of residual chlorine.

LOCAL, STATE REGULATIONS

Where regulalions ara in effecl, consult authorilles for additional
Information,

STORAGE AND DISPOSAL:

Store this product in a cool dry area, away Trom direct sualtgnt and
heat 1o avoid deterioration. In case of spill, lood sreas with farge
quaniliies of waler, Product or rinsates that cannot be used should
be dilvied with water before «.5posal in a sanitary sewer. Do nol
reuse confalner but place in trash collection. Do nol conlaminate
food of {eed by starage, disposat ot cleaning of equipment.

DO NOT MiX WITH ANYTHING BUT WATER

KEEP OUT OF REACH OF CHILDREN
DANGER

PRECAUTIONARY STATEMENTS

HAZARDS TO HUMANS ARD DOMESTIC ANIMALS

DANGER: Corroalve, may cause Sevefe skin and eye Irrilation or (
chemical burns 1o broken skin. Causes eys damage. Wear safely
Qlasses or goggles and rubber gloves when handling this producl.
Wash after handling. Avold breathing vapors. Vacate poorly
ventilaled areas as scon as possible. Do nol relurn unlil strong
odors have dissipated.

ENYIRONMENTAL HAZARDS: This product Is toxic to fish. Do not
discharga Into iakes, slreams, ponds or public walerways unlass In
accordance with a NPDES permil. For guidance, contact the regicnal
offica of the U.S. Environmental Protection Agency.

PHYSICAL OR CHEMICAL HAZARDS:

STRONG OXIDIZING AGENT: Mix only wilh water according to label
directions. Mixing this product with chemicals (e.g. ammaonla, acids,
delergenis, #lc) or organic malier {e.g. urine, feces, nic.) will release
chlorine gas which is irvitating to 5553, lungs and mucous membranes,

FIRST AID:

IF CONTACT WITH EYES QCCURS, tiush with waler for al least 15
minutes. Get prompt maedical sitention.

IF CONTACT WiTH SKIN OCCURS, wash with planty of soap and waler.

IF SWALLOWERD, drink large quantities of milk or gelatin solulion, If

thess are not available, diink large quanlitles of waler. DO NOT glwacts e ne
v!nogllr or other aclds. DO NOT Induce vomiting. Go.lt;nemgl medicl * 3
ailentlon.

[
For emetgency medical Information, call olt-free 1-800-328-0026. et

AUTHORIZATION: o veue

XY42 Is sulhorized by USDA fof use 'n federally Insfeclekmoat and o - o
poullry plants as a sanlilzing solutlgn lor all surlaces and qoes nof * ¢ **
tequirs # polable water rinse provided that the concshfiztion does .
not e<ceed 200 ppm available chlorine. XY-52 is also authmited as Aicqen
shall-agg wanllizing compound {(no potable water dnse raquiadl. In-  «  «
addition, X¥12 is authonzed lor uss as a polable water traalment o
compound. Also authorized for use as a hand sanitizérianli as a
ot

(AN N
{aundry bleach. v e
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JKLENZADE ©
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LIUID SANITIZER

ZPA REG. NO. 1677-52
EPA EST. XXX
ACTIVE INGREDIENTS:

SODIUM HYPOCHLORITE 8.4%
INERT INGREDIENTS ..... 91.6%

ST AID:
iF CONTACT Wi H EYES OCCURS, flush with
water for at least 15 minutes. Gel prompt
medlcal attention,

C“RECAUTIONARY STATER
HAZAF. ., TO HUMANS
AND DOMESTIC ANIMALS
DANGER: Coirosive, may cause severe s
tionvor chemical burns to broken skin. Ca
Wear safety glasses or goggles and rut
handling this progJct. Wash after handlin:
vapors. Vacate poorly ventilated areas z
ble. Do not return untll streng odors ha

ENVIRONMENTAL HAZARDS:

This product is toxle to fish. Do not disc
streams, ponds or public waterways unle
with a NPDES permit. For guidance, cor
office of the U.S. Environmental Protect

PHYSICAL OR CHEMICAL HAZARDS:
STRONG OXIDIZING AGENT: Mix only wit
{o label direffohs. MixMgTRIS Product wi

IF CONTACT WITH SKIN OCCURS, wash with

pleniy of soap and water.

KEEP OUT OF REACH
OF CHILDREN

DANGER

NET CONTENTS
1 US. GALLON (3.78 1)

IF SWALLOWER, drink large quantitles of rulk
or gelalin solution, if these are not avallable,
drink large quanilties of water, DO NOT give
vinegar or other acids. DO NOT induce
vomillng. Get prompt medical attentlon.

For emergency medical Information, call
toll-free 1-B00-328-0026.

ammonia, acids, detergents, etc.) or org
urine, feces, etc.) will reléBSEERRIIne gas

lo eyes, lungs and mudoue thémbranes
In B1I"A hetter Daiedg

TABLEWARE SANITIZER AND DE-
STAINER FOR MECHANICAL SPRAY
WAREWASHING MACHINES

AVAILABLE CHLORINE
TABLE QF FROPORTIONS

50 ppm -1 OZ. per 12 gals. water
100 ppm-2 0z. per 12 gals waler
200 ppm-4 01. per 12 gals waler

FORMULATED FOR USE WITH THE
ECONOMICS LABORATORY AUTOMATIC
DISPENSING SYSTEMS.

FOR SANITIZING TABLEWARE In low-
temperatufe warewashing machines, In-
jecl X¥12 tnlo Lhe linal finse water at a
concentralion of 100 ppm avajlabte
chiorine Do nol exceed 200 ppm. Air dry.

DO NOT USE ON SILYER AND SILVER
PLAYE.

To insu-e hal available chlorine concen-
Iraliog do#s nol Ta¥ te'cw 30 rpm,
penotecatly fest the nijse spiution with a
suilabis 1893 kit and adjuskine dupenting
rale accarcéngly. ~Consall “your *igCal
Ecéidinics Laborufbly Speciafist for
technical assislance and further Informa-
lion on sanibizing tableware in ware-

washing machinas. . : : ..:
DO NOT+MIX, waTy ARTTHNG Byt

WATER S . 3 2 e a & 2 .

[y ] e - a8 &80
'WATER CHLORINATION
For larm, ptivate or smalt municlpal water
chiorination, usa 0.1 10 0.5 ppm of gvails-

determination of proper congentralions
and amouni ol residual chlorine.

LOCAL, STATE REGULATIONS
Whete regulations are In ellecl, consull
aulhonilies for addiional Iniormailon.

KLENZADE XY12 TABLE OF

PROPORTIONS

AVAILABLE CHLORINE:

1000 ppm—5 oz, In 3 gal. water
800 ppm—4 gz, In 3 gal. water
600 ppm—23 oz. In 3 gal. water
200 ppm—1 oz. in 3 gal. water
100 ppm—1 oz. In 6 gal. waler
0.5 ppm—1 oz. in 1200 gal. waler

STORAGE AND DISPQOSAL:
Store this producl In a cool
dry area, away from direct sun-
light and heat to avoid deteri-
oralion. In case of spill, flood
areas with large quantlties of
water. Product or rinsates that
caniral be used should be di-
luted with water before dispo-
sal in a sanitary sewer, Do not
reuse container but place In
trash collection. Do not con-
taminate food or feed by
storage, disposal of cleaning
of equipment.

0CT 1391387
Pnder e Voot D ik
Fonei: B, and Bodenticde Ac

1t is a viplat:on of federal laye’&‘fs SR i
HOTE: This producl degradeswlh 2
to oblain Lhe required level TFavAilabia

FOR FOOD PROCESSING AND MILK EQUIPMENT
Ciean ~ surlaces Lhoroughly wilh proper delergent and rinse will

OO  sanitize by nnsing wi ppm avaitable chiofine for all non-poru
ﬂmﬁ%ﬁm chloring. Usa immersion, fooding or sp

priaie to the equipment. Wel surfaces thoroughly. All surtaces shouk
ing solution for a period ol nol 1¢ss than 2 minules. Do nol rinse
Ireatmen!. Do nol scak overnighi.
BACTERIOPHAGE CONTROL
Xy-12 will significanlly reduce the Incidence of Streplococcus en
bacteriophaga in cheese manufaciuring establishments by fogging al
available chioring. Fegging should be used as a supplement lo acce,
sanihizing of room Surfaces a.. described above.
Directlons for fogging:
Prot 1o logging, food products and packaging materials must ba
caretully protecied. Fog desired areas using one quan per 100 ©
XY-12 solulion conlaining 600 ppm of avalable chiorine. Vacats tt
a minimurn of 2 howrs afler fogging. AM food conlact surfaces mus
wilh polable water or an XY-12 solution al 200 ppm of available chied
lhoroughly belore epeialions are resumed.
NOTE; FOR MECHANICAL OPERATIONS prepared use sofutions may
ing bul may ba re-used tor other purposes such as cleaning.
FOR MANUAL QPERATIONS fresh sanitining solutions should be prep:
diluted or seiled.
See fechnical bulletin dof additional uses.

DIRECTIONS FOR YSgpicd. for to po.to




