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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

Ms. Ann Oxford, specialist, Regulatory Services 
Klenzade,Division of Ecolab Inc. 
Ecolab Center 
st. Paul, MN 55102 

Dear Mr. Oxford: 

SUBJECT: XY-12 Liquid Sanitizer 
EPA Registration No. 1677-52 
Your Amendment Application Dated November 30, 1992 

This is in response to your amendment application noted 
above requesting approval to add the control of the microorganism 
vibrio cholerae. The following comments apply. 

The submitted bactercidal data are acceptable to support 
effectiveness of the prodQt as a sanitizer (for food contact 
surfaces against Vibrio cholerae (ATCC 25873) for hard non­
porous inanimate surfaces at a dilution of 100ppm available 
chlorine (1oz./6 gallons) (0.13% concentration) when diluted in 
500ppm of synthetic hard wat~lr (as caco3 ) at 25° C for a 
exposure time of 30 seconds. 

The labeling referred to above, submitted in connection 
with registration under the Federal Insecticide, Fungicide, and 
Rodenticide Act, as amended, is acceptable. A stamped copy of 
the labeling is enclosed for your records. Five copies of the 
finished labeling must be submitted before you release the 
product for shipment bearing the amended labeling. 

sincerely, 

Ruth G. Douglas 
Product Manager 32 
Antimicrobial Program Branch 
Registration Division (H-7504C) 
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UOUID SANITIZER 
EPA REG. NO. 1677·52 
EPA EST. 1677-1L-2 
ACTIVE INGREDIENT: 

SODIUM HYPOCHLORITE 8.4% 
INERT INGREDIENTS 91.6% 

FOR INDUSTRIAL USE ONLY 

KEEP OUT OF REACH 
OF CHILDREN 

DANGER 
See side panel for additional 
Precautionary Statements. 

NET CONTENTS 
1 U.S. GALLON (3.78 I) 

STATEMENT OF PRACTICAL TREATMENT: 
IF IN EYES: Flush immediatety with cool water. 
Remove contact lenses. Continue flUShing for 15 
minutes. holding eyelids apan. Get prompt med,cal 
attention. 
IF ON SKIN: Wash with plenty of snop and water. 
IF SWALLOWED, drink large lmounts 01 waler. DO 
NOT Induce vomiting. CIIiI physician or polson 
conlrol cenler Immedillely. 
FOR EMERGENCY MEDICAL INFORMATION, 
CALL TOLL-FREE '-800-328-0026. 

J0 fYJ-Sd-. 

PRECAUTIONARY STATEMEN 
HAZARDS TO HUMANS AND DOMESTIC ANII 
DANGER: Corrosive, may cause severe skin an! 
or chemical burns to broken skin. Causes eye dam< 
ber gloves, chemical goggles and protective clothil 
handling. Avoid breathing vapors. Vacate poorly VE 
as soon as possible. Do not return until stron 
dissipated. 

PHYSICAL OR CHEMICAL HAZARDS: 
STRONG OXIDIZING AGENT: Mix only with wate 
label directions. Mixing this product with ch, 
ammonia, acids, detergents, etc.) or organic mat 
feces, etc.) will release chlorine gas which is irril 
lungs and mucous membranes. 
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DIRECTIONS FOR USE: 
UIS a ..,OIation 01 fedelillM to use this product'" a manner inconSIstent Wlth lIs rabehng 
NaTE: Thts prodl'':.. degrades with age. Use ill chlonne leSlkil and incrust dosage. as necessary. 10 obtam 
tl'le reQuited "'.41 0' available chk. ;ne. 
SANITIZING NOHPOROUS FOOD CDNTAt'! EQUIPMENT-RINSE METHOD 
A soIuUon of 100 ppm lViilabie chlotine mi)' be used! in the saniliZing solution I' a chlorine test kit is available. 
SolutiOn~ containing an Inil1al concentration of 100 ppm~. C& must be tested and a:l/uSled periodtcally 10 insure 
tflat the 2'1. CI does not drop belOw 50 ppm Prepate a 100 ppm sanitizing solution by Ihoroughly I'nIxlng 2 01 
01 XY·t2 with 1301 of waler.1f no lesl kit is ",ailable. prepare a saMizir.g solution by 1'00:11'10 4 02 01 XY·12 With 
13 gallons of waler to provide approximately 200 ppm ~. CI by M!ghl. 
Clean 41. surfaces with proper delergenl and nnse with water. Just prior 10 use. rinse all surfaces thoroughly 
with the sanitizing solution. maintaining contact 'Nith the unitizer lor aileaSI 2 minutes II solullOn containS 
less than 50 ppm~. CI as determined by a suitabif test kit. either discard the solulion or aCId suffICient proouct 
to reestablish a 200 ppm reSidual./doM eQ\Iiprnert to drain thorouo~. 00 not rit'lse and do not soak overnight. 
SANITIZING PORDUS FOOD CONTAt'! EQUIPMENT-RINSE METHOD 
Prepare a 600 ~ SOlution by thoroughly mixing 30l of this product in 3 01 waler, Clean surfaces in Ihe normal 
manner. Rinse an sur1iCes thoroughly 'Mlh the 600 ppm solution. mamtaming conlacllor at least 2 minutes. 
Pnor 10 using equipment. rinse aU surfaces with a 200 ppm:tv. CI solullon (ol Ol 113 IJI) Do nol rmse and do 
not soak OYernight. 
BACTERIOPHAGE CONTROL 
XV·12 WIN SignilieanUy reduce Ihe mCldence 01 Slfepiococcus cremotls and SlreplOcoccus diolceillacll$ 
baclenophaoe in cheese mitlulXlunno estab~shmenlS by 1000inO .11 a concentration of 600 ppm available 
chlorine. Foggino should be used as a supplemenlto acceplable manual cleanmo and sallllllmg 01 room sur· 
laces as described aboYe. 
Directions tIN' faggIng: 
Prior to foooino.lood products and packaQiog matenals must be refl'lCNed Irom the room or carefuRy protected. 
Fog deSir~ areas using one quart per 1000 cu. fl. of room area 'Nilh an XY·12 solution containing 600 ppm 
iYJilabl, chlonnl. Yaeat' tht arei of an personnel lor a minimum 012 hours after logQiog. An food conlicl 
surfaces must then be lhoroughly ritlsed with an XY·12 solutiOn at 200 ppm of available chlorine. Allow sur· 
lices to drain thofOuQhly belare operations are resumed. 
FDR CONTINUOUS TREATMENT OF MEAT AND POULTRY QR FRUIT AND VEGETABLE CONVEYORS-wash_ 
rinse and unitize CCIrI\IeY1nce equipment During proceSsing. apply XY·12 at a 200 ppm available chlonne level 
10 COfM)tlrs with MlkRO MASTER or ether suitable leedi~ equipment. Controlled wlurnes of samtizer are 
appited to return portion of conveyor through noufes SO located as 10 permit maximum drainage of sanilizer 
from equipment and to prevent puddles on top of be". During interruptions in operations. apply a coarse spray 
to eQuipment. peelers. collators. s~cers and saws WIth MIKRO MASTER dispensed XY·12 solution 01 200 ppm 
~ Ct. Conveyor equipment should be Iree 01 product 'When apply.ng thiS coarse spray 

--

LAUNDRY SANITIZATION 
HDUSEHDLD LAUNDRY SANITIZING 
In Soaking Suds - Thoroughly mix 4 Dl_ XV-1210 13 ganons 01 wash waler 10 provide 200 ppm avallaOie 
chlorine. Wail 5 minutes. then add soap or detergent. Immerse laundry for alleaSI 11 minutes ptlo( 
10 slarling the wash/rinse ~Ie. 
In Washing Suds - Thoroughly mix 4 OZ_ XV·121o 13 gallons 01 wash water conlaining clOlhcs 10 pro­
vide 200 ppm available chforine. WailS minutes. then add soap or detergent and sian the washfnnse cycle. 
COMMERCIAL LAUNDRY SANITIZING 
Wei fabrics Of clothes should be spun dry priOr to sanitization. Thoroughly mix 4 oz. XY·121o 13 gallons 
01 waler to yield 200 ppm available 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 3"l3itable chlorine. If 
solution has been allowed to stand. Add more XY·12 if the available chlorine level has dropped below 
200 ppm_ 
FDOD EGG SANITIZATION 
Thoroughly clean all eogs before proceeding. To sanillze clean shell eggs Intended for food or 10M prod· 
ucts. 2pply solution with a coarse spray al2 oz. of ptoduct In 6.5 gaUons of water {prO'ildmg 200 ppm 
available chlorine}. The solution must be eQuif to or warmer than the eggs. but not to exceed 130 dcg 
F. Wei eggs Ihoroughly and allow to drain. Eggs that have been sanitIZed with Ihis chlorme compound 
may be brOken lor use in the manufacture of egg products without a plior potable water flnse Eggs 
must be thorcughl)' dry before casing or breaking. The solution must not be reused lor !:'".ld",ng ~g~~ 
LAUNDRY BLEACH 
Add 2 oz. prodUCI per 10 oallons 01 wash waler (125 ppm ,Iv. Gil. 
FRUIT AND VEGETABLE WASHING 
Thoroughly clean aN fruits and vegetables in a wash lank. Thoroughly mix 8 oz. 01 prOduct in 200 gallons 
01 water to make a sanitizing soIulion at 2S ppm 2Y3i1abie chlorine. After draining the tank. submeroe 
truilS orvegelables for 2 minutes in a second wash lank containing the recirculallng sanitizing solution 
Coarse spray rinse vegetables wilh the sanilizing solution prior 10 packaging. Rinse fruil ...... lh potJble 
water onlV prior to packaging. 

7219581030811292 P"n[ed "I USA 

Insert: At 100 ppm available chlorine this product is an 
effective sanitizer against Vibrio cholerae. 
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SANITIZING EATING AND DRINKING UTENSILS· 
IMMERSION METHOD 
1. Scrape and prenush utensils 10 remove excess 

soil. 
2. Wash with good detergent or compal,ble c~aner 

(see your Ecoiab representative for a 
recommendation.) 

3. Rinse with Clear water. 
4 Sanitize in a solution o! 100 ppm iN. CI il a 

Chlorine lesl kil is available. Test and adjusl SOlu· 
lion periodically 10 insure \hallhe iN. CI does 
not drop below 50 ppm. II nolesl kil is available. 
prepare sanilizing solulion 10 provide 200 ppm 
avo CI. Immerse all utens~~ for at least one 
minute. Use 2 minutes exposure lime if reQuired 
by g""',"ing sanilary code. 

5. Orain ana air dry. 
NOTE: FOR MECHANICAL OPERATIONS prepared 
use solulions may nol be ,,·used lor saniliZing but 
may be re·used lor other purposes such .i~ 
cleaning. 
FOR MANUAL OPERATIONS lresh sanilizing solu· 
lions shOuld be prepared as soon as lhey become 
diluled or soiled. 
TABLEWARE SANITIZER AND DESTAINER FOR 
MECHANICAL Sl'llAY WAREWASHING MACHINES 
For sanlliling tableware in low·temperature ware· 
washing r!)athilles, inject XY·12 into the linal rinse 
water at'a concentration of 100 ppm available 
chlorine. 00 not exceed 200 ppm. ".ir dry. 
10 insure that available chlorine concentratIOn does 
not fall below 50 ppm. periodically test the rinse 
solution with a suitable test kit and adjusl the 
dispensing rate accordinoty_ Consult your local 
Ecolab Specialist for technical aSsistance and 
fUrther informallon Orj sanitIZIng tableware In 

warewash.n~ IT!dchines. 

FORMULATED FOR USE WITH ECOLAB 
AUTOMATIC DISPENSING SYSTEMS. 
DO NOT USE ON SILVER AND SILVER PLATE. 
For brand name products sold lor dispensing 
Ihrough compulerill!d syslems lhe IoUowing direc· 
lions lor use will appear on Ihe label: fur use only 
wilh Ihe (Brand Name) AIIocalion System. 
For service or addilionallnformation, call 
1·8oo·35·CLEAN (352,5326). 
00 NOT MIX WITH ANYTHING BUT WnER 
WATER CHLORINATION 
foIlatm, private or small municip~ water chlorina· 
lion. use 0.1 10 0.5 ppm available chlorine. Use 
chlorine lest 101 lor lhe determination 01 proper con· 
centrations and amounl of residual chlorine. 
AVAILABLE CHLORINE TAILE OF PROPORTIONS 
0.5 ppm-l oz. in 1300 gat waler 
50 ppm-l oz. In 13 gal. water 

l00ppm-2oz. in 13 oat. wller/1 oz. trl6 5 01 waler 
200ppm-. oz. in 130af. wiUer/2oz. in 6.501 water 
tOO ppm-12 oz. in 13 oal. waler 

STORAGE AND DISPOSAL: 
Siore Ihis product In a Cool. dry area. oway Irom 
direct sunliQh1 and heal 10 avoid deterioration. In 
case 01 spm, flood the area with large Quantities 
01 water. 
PESTICIDE DISPOSAL: ProdUCI or rinsates Ihat 
canno! be used shoukl be diluted wilh waler belore 
disposal m a sanitary S~r 00 not contaminate 
water. food or feed by storage, disposat or clean· 
ing 01 equipment. 
CONTAINER DISPOSAL: Do nol reuse emply con· 
tainers. Wrap container and pul in Irash. 
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