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XY-12 label 

ACTIVE INGREDIENT: 

XY-12 
UQUID SANITIZER 

SodIum ~e _ .....................•..... 8.4% 
INERTINGREDIENTS: . . . . . . . . .. .. . .. .. . • .. • . . .. 91 6% 

Pagel 

IACCE'PTED 
KEEP OUT OF REACH OF CHILDREN 

DANGER 

PRECAUnONARY STATEMENTS 

IiAAJ4 _ 

M"~&i;;; I~*"l; I: 
HAZARDS TO HUMANS AND DOMEsnc ANIMALS 

~ r:-f':::!':ci r.ilf 
_U.~ .. , _-

DANGER: CorrosIve. May causes severe skin and eye Irritation or chemical bums to broken skin. Causes eye 
damage. Wear rubber gloves. chemical goggles and protective dothlng. Wa;ih after handling. Avokt breathing 
vapors. Vacate poorly ventilated areas as soon as I=ossible. Do not return untS strong odors have dlssl~ted. 

STATEMENT OF PRACnCAL TREATMENT 
IF IN EYES: Rush immediately with cool water. Remove contact lenses. Continue flushing for 15 minutes, holding 
eyelids apart. Get prompt medical attention. 
IF ON SKIN: Wash with plenty of soap and water. 
IF SWAUOWED: Rinse mouth at once; then drink one or two glasses of water or mUk. DO NOT give vinegar or 
other acids. DO NOT induce vomiting. Never give anything by mouth to an unconscious person. 
CAU A POISON CONTROL CENTER OR PHYSICIAN IMMEDIATELY 
FOR EMERGENCY MEDICAL INFORMATION, CAU TOU-FREE 1-80G-328-0026 

ENVIRONMENTAL HAZARDS 
This product Is toxic to fish. Do not discharge into lakes, streams, ponds or public waterways unless in accordance 
with a NPDES permit. For guidance, contact the regional cHice of the U.S. Environmental Protection Agency. 

PIIYSICAL AND CHEMICAL HAZARDS; 
STRONG OXIDIZING AGENT: Mix only with water according to label directions. Mixing this product with 
chemicals (e.g. ammonia, acids, detergents, etc.) or organic matter (e.g. urine, feces, etc.) wUI release chlorine gas 
which is irritating to eyes. lungs and mucous membranes. 

FOR INDUSTRIAL USE ONLY 

DO NOT MIX WITH ANYTHING BUT WATER 

Net Contents: 1 gallon (3.78 I) 
5 gallons (18.91) 
15 gallons (56.8 I) 

EPA Reg. No. 16n-52 

30 gallons (11361) 
55 gallons (208.2 I) 

EPA Est. 16n-IL-2 (J), 16n-NJ-l (W), 16n-TX-l (D), 16n-GA-l (M), 16n-MN-l (Fi, 
16n-CA-t (5), 16n-PR-l (B),6574-CA.l (l) 

Ecolab Inc. 
Ecolab <A>nter 

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

51. Pa~, MN 55102 
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INSTITUTIONS - SCHOOLS - RESTAURANTS - FOOD SERVICM-" 
DAIRIES - FOOD PROCESSING AND BEVERAGE PLANTS \ 

DIRECTIONS FOR USE \ Ii- •. ~ Z • '88? ;.-.... ..s 
It Is a violation 01 Federal law to use this product In manner Inconsistent with Its labeling. ~ 1.:1. .... ,,:.;;:::11. br to 

.~~ -
NOTE: ThIs product degradee with age. Use a cNorine test kl and Increase dosage, as 
required level 01 available chlorine. 

SANITIZING NONPOROUS FOOD CONTACT EQUIPMENT· RINSE METHOD 
A solution 01100 ppm avalable chlorine may be used In the sanllzlng solution • a chlorine test kit Is avaIabie. 
Solutions contaln!ng an initial concentration of 100 ppm avo a must be tested and adjusted periodically to Insure 
that the avo a does not drop below 50 ppm. Prepare a tOO ppm sanitizing solution by thoroughly mixing 2 oz of 
XV·12 with 13 rJ of watGr. H no test kit Is available, prepare a sanit!zlng solution by mixing 4 oz of XY·12 with 13 
gallons 01 water to provide approximately 200 ppm avo a by weight 

aean all SUlfaces with proper detergent and rinse with water. Just prior to use, rinse all surfaces thoroughly with 
the sanitizing solution, mainlalnlng contact with the sanitizer for at least 2 minutes. If solution contains less than 50 
ppm avo a as determlMd by a suitable test kit, either discard the solution or add sufflC;ent product to reestablish a 
200 ppm residual. Allow equipment to drain thoroughly. Do not rinse and do not soak overr.ight 

SANITIZING POROUS FOOD CONTACT EQUIPMENT· RINSE METHOD 
Prepare a 600 ppm solution by thoroughly mixing 3 oz of this product in 3 gl water. aean wrfaces In the normal 
manner. Rinse all surfaces thoroughly with :he 600 ppm solution, maintaining conta t for at least 2 minutes. Prior 
to using equipment. rinse all surfaces with a 200 ppm avo a solution (4 OZ/13 gl). r.lO not rinse and do not soak 
overnight. 

SANITIZING EATING AND DRINKING UTENSILS • IMMERSION METHOD 
I. Scrape and prellush utensils to remove excess so~. 
?. Wash with good detergent or compatible cleaner (see your Ecolab representative for a recommendation). 
3. Rinse with clear water 
4. Sanitize In a solution of 100 ppm a'i. a if a chlorine test kit is avaUablE>. Test and adjust solution 

periodically to insure that the avo a does not drop below 50 "'om. If no test kit is avanable, prepare 
sanitizing solution to provide :?OO ppm avo a. Immerse all utensUs for "t least one minute. Use:> minutes 
exposure time ~ required by governing sanitary code. 

5. Drain and air dry. 

NOTE: FOR MECHANICAL OPERATIONS prepared use solutions may not be reused for sanitizing but may be 
reused for other purposes such as cleaning. 
FOR MANUAL OPERATION fresh sanitizing solutions should be prepared as soon as they become dauted or 
soiled. 

TABLEWARE SANITIZER AND DESTAINER FOR MECHANICAL SPRAY WAREWASHING MACHI.,fS· 
For sanitizing tableware in low·temperature warewashing machines, Inject XV ·12 into the final rinsp water at a 
concentration of 100 ppm available chlorine. Do not exceed 200 ppm. Air dry. 
To Insure that available chlorine concentration does not fall below 50 ppm, periodically teit It,e ,inse solution with a 
suitable te~ kit and adjust the dispensing rate accordingly. Consult your local Ecolab Spedalis( for tE'Chnr.a1 
assistance and further information on sanitizing tableware in warewashing machines. 
FORMULATED FOR USE WITH ECOLAB AUTOMATIC DISPENSING SYSTEMS. 
DO NOT USE ON SILVER AND SILVER PLATE. 

For brand name products sold lor dispensing through computerized systems the following directions '0' US1 wil 
appear on the label: For use only w~h the (Brand Name) Allocation System. 

WATER CHLORINATION 
For farm, private or small municipal water chlorination, use 0.1 to 0.5 ppm, avaHabie chlorine. Use chlorine test kit 

for the determination of propel concentrations and amount 01 residual Chlorine;... _---:-:"":":"-::::-:;-::=:;-, 
lEST AVAILABLE COPT ' 
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FOR CONTINUOUS TREAlMENT OF MEAT AND POltLTRY OR FRUIT AND VEGETABLE CONVEYORS­
wash. rinse and sanitiZe cOlMyance equipment During processing. apply XV -12 at a 200 ppm avaUable chlorine 
level to conveyors with MIKOO MAtTER or other suitable feeding equipment Controlled volumes of sanitiZer are 
applied to return portion of conveyor through nozzles so located as to permit maximum drainage of sanitizer from 
equipment and to prevEnt puddl8f. on tc;:! of bell. During interruptions in operation. spray equipment. peelers. 
collators. slk:era and saws ... MIKRO MASTER dispensed XV -12 solution of 200 ppm .1. a. Conv8ycf equipment 
should be free of product when applying this spray. 

BACTERIOPHAGE CONTROL 
XV -12 wil signiflca;JUy reduce the incidence of Streptococcus ~~ and StreDlococcus dUcet.actls 
bacteriophage In .:heese tlWIUfacturlr\; ~tablishments by fogging at a concentration of 600 ppm avaMabie 
chlorine. Fogging should be us9d as a supplement to acceptable manual cleaning and sanitizing of room surfaces 
as described above. 
DIRECTIONS FOR FOGGING 
Prior to fogging. food products and packaging material must be removed from the room or carefully protected. 
Fog desired areas using one QU':Irt per 1000 cu. ft. of room area with an XV-12 solution containing 600 ppm 
available chlorine. Vacate the area of all personnel for a minimum of 2 hours after fogging. All food contact 
surfaces must then be thoroughly rinood with an XV -12 solution at 200 ppm available chlorine. All surfaces to drain 
thoroughly before operation are resumed. 

LAUNDRY SANITlZATION 
HOUSEHOLD LAUNDRY SANITlZlNG 
In Soaking Suds - Thorouglly m' : 4 oz. XV -12 to t 3 gallons of wash water to provide 200 ppm available chlorine. 
Wait 5 minutes. then add soap .)f detergent Immerse laundry for alleasl 11 minutes prior to starting the 
wash/rinse cycle. 
In Washing Suds - thorouglly mix 4 oz. XV -12 to 13 gallons of wash water cONaining clothes to prOVide 200 ppm 
available chlorine. Wait 5 minutes. then add soap or detergent and start the wash/rin:;e cycle. 

COMMERCIAL LAUNDRY SANITIZING 
Wet fabrics or clothes sho~ be spun dry prior to sanitization. Thoroughly mix 4 01. XY-12 to 13 gallons of water to 
yield 200 ppm avaRabie chlorine. Promptly add the solution into the prewash prior to washing fabrics;clothes in the 
regular wash cycle with a good detergent Test the level of avaUabie chlorine. if solJ!ion has been allowed to stand. 
Add more XV -12 ilthe available chlorine level has dropped below 200 ppm. 

FOO:l EGG SANIT!ZATION - Thoroughly clean all eggs before proceeding. To sanitize clean shell eggs intended 
for food or food products. spray with a solution of 2 OZ of product in 6.5 g<.lIons of water (providing 200 ppm 
avaRabie chlorine). The soIiDln must be equal to or warmer than the eggs. by not to exceed 130 deg F. Wet eggs 
thoroughly and allow to drain. Eggs that have been sanitized with this Chlorine ::ompound may be broken for use 
in the manufacture of egg products without a prior potable water rinse. Eggs must be thoroughly dry before casing 
or breaking. The solution must IlOI be reused for sanitizing eggs. 

LAUNDRY BLEACH - Add 2 oz of product per 10 gallons of wash water (125 ppm avo a). 

FRUIT AND VEGETABLE WASHING - Thoroughly clean all fruits and vegetables In a wash tank. Thvrc.upt.ly mix 8 
oz of product In 200 gallons of water to make a sanitizing solution of 25 ppm ava"able ct~orir .e. Alter draining the 
tank. submerge fruits or vegetables for 2 minutes In a second wash tank containing the recirculating f"lniti7ing 
solution. Spray rinse vegetables with the sanitizing solution prior to packaging. Rinse frurl \'/~n potat:'e water only 
prior to packaging. 

AVAILABLE CHLORINE TABLE OF PROPORTIONS 
0.5 ppm - 1 OZ in 1300 gI waler 
50 ppm - 1 OZ in 13 gt water 

100 ppm - 2 oz in 13 gt water 
200 ppm - 4 C.Z in 13 gt water 
600 ppm - 12 02 in 13 r;j water 

1 02 In 6 5 gl water 
2 02 in 6 5 gl water 
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For other specialized deaning and sanitizing operations, consult your local Ecolab representative. 

For selVice or additional Information, call l-OOO-35-CLEAN (352-5326). 

STORAGE. DISPOSAL 
Store this product In a cool, dry area, away from direct sunlight and heat to avoid deterioration. In case of spill, 
ftood the area with large quantities of water. 

PESTICIDE DISPOSAL: Product or rinsates tllat camot be used shoWd be diuted with water before disposal In a 
sanitary sewer. Do not contaminate water, food or feed by storage, disposal or cleaning of equipment. 
CONTAINER DISPOSAl: (1 gI) Do not reuse empty containers. Wrap container and put In trash. (5,55 gI plastic) 
Trtple rinse (or equivalent). Then offer for recycling or reconditioning, or puncture and dispose of In a sanitary 
Iandfil, or incineration, or, if aftowed by state and local authorities, by burning. If burned, stay out of smoke. 
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