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NAME Of PESTlCID[ PHODuc T 

XY-12 Liquid Sanitizer 

HAME AND ADD~ESS OF REGISTRANT (Include ZIP code) 

1-

Ecolab Corporation 
Ecolab Center 
St. Paul, MN 55102 

L 

NOTE: Changes in labeling (ormula "differing in substance from that accepted in .connection with this registration must be . 
submitted to and accepted by the Registration Division prior to use of th~ label," commerce, In any correspondence on thls 
pt\.xtuct always rerer 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 uodt!t 
the Federal'rnsecticide. Fungicide, and Rodenticide Act. 

1\ copy of the labeling accepted in connection with this Registrahon!Reregistratlon is rdwned herewith. 

Registration is in no way to be construed 8S an indursement or IiIppr-oval 01. this product by thi.s Agency. In order to protect 
health and the environment, the Administrator, on his motion, may at IiIny time suspend or cancel the registration of a pest. 
icide in accordance with the Act, The acceptance of any name in connection with the tegistution of a product under this 
Act is not to be construed as giving the registnnt a right to exclusive use of the name or to its use If it has been covered 

by others. 

Based on your response to the Reregistration Eligibility 
Document, EPA has reregistered the above named product subject to 
the comments recorded in the succeeding paragraph. This action 
is taken under the authority of section 4(g) (2) (C) of the Federal 
Insecticide, Fungicide, and Rodenticide Act, as amended. . 
Reregistration under this section does not eliminate the need for 
continual r~assessment of p~sticides. EPA may require submission 
of data at any time to maintain the registration of your product. 

Make the fo"aowing 
product for shipment: 

labeling changes before you release the 

1. On your label, some of the use-directions are not 
headed by the "Directions for Use" heading. Place this 
heading and the statment "It is a violation of Federal 
law ••• ", before all the use-directions • 

. 
2. In the directions for "Water Chlorination", the lower 

limit for the available chlorine should be 0.2 ppm, not 
0.1 ppm. (You may raise the upper limit to 0.6 ppm to 
compensate if you w~h). Indicate that the desired 
range in available'cblorine must be maintained , 

o ATTACHME~T IS APPLICABI..E 

SIGNATURE OF APPROVING OFFICIAL .1o
"TE 

EPA F ..... IS70-6 (R ... 5·76) PIlllE ..... OUS EDITION MAY BE USEO UNTIL SU~F>LY IS £)(I-IAU5T£tl. 
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throughout the distribution system. Also, for 
municipal water chlorination, indicate that 
bacteriological sampling must be conducted as required 
in the National Primary Drinking water Regulations. 

3. In the label directions for fogging, add an instruction 
to clean all surfaces prior to fogging. 

A stamped copy of the product label is enclosed for your 
records. 

Submit one copy of the final printed labeling before 
releasing the product in channels of trade wi.th the revised 
labeling. 

If these conditions are not complied with, the registration 
will be subject to cancellation in accordance with FIFRA sec. 
6(e). Your release for shipment of the product constitutes 
acceptance of these conditions. 

Enclosure 

• to· 

v::c?) 
~G. Douglas 
Product Manager 32 
Antimicrobial Program Branch 
Registration Division (H-7504C) 
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lIOUIO SANITIZER 
EPA REG NO 1677-52 
EPA EST. 1677-IL-2 
ACTIVE INGREDIENT 

SODiUM HYPOCHLORITE 84% 

INERT INGfl£OIENTS. 9t 6% 
FOR INDOSTRIAL USE ONLY 

KEEP OUT OF REACH 
OF CHILDREN 

DANGER 
See side panel for additional 
Precautionary Statements. 

NET CONTENTS 
1 US. GALLON (3.78 I) 

STATEMENT OF PRACTICAL TREATMENT: --I 
IF IN EYES: Flush immedial.'y wilh cool wale •. 
Remove contact lenses Conlinue flushing for 15 
minLlles, ilold.ng eyelids apart Gel prompt medical 
stlention. 

IF ON SKIN: Wash w,'h plenly 01 soap and wale •. 
IF SWALLOWED, drink birve amounts 01 WIlier. DO 
NOT Induce vomiling. Calla ph7Slclan or polson 
control center !mmedl.lely. 
FOR EMERGENCY MEDICAL INFORMATION, 
CALL TOLL·FREE 1·800·328.0026. 

. . . 
, . 

.. · . · . · . 

. . . . . 
FR'=CA1JnONARY' 5'1 

HAZARDS TO HUMANS AND DUMI 
DANGER: Corrosive, may cause sev, 
or chemical burns 10 broken skin. Caus 
ber gloves, chemical goggles and protl 
handling. Avoid breathing vapors. Vac, 
as soon as possible. Do nOl return 
dissipated. 

PHYSICAL OR CHEMICAL HAZAR[ 
STRONG OXIDIZING AGENT: Mix on 
label directiO:1S. Mixing this prodl 
ammonia. acids, detergents, etc. \ or c 

leces, etc.} will release chlorine gas' 
lungs and mucous membranes. 

8£Sl AVAHJSI 
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SANITIZING EATING AND D:1INKING UlENSILS· 
IMMERSION METHOD 
1 Scrape and pretlush ult!n'"ils to remuve t:~Less 

5011 
.' .. ·.'.1'.1, ... ,111 '1IKIlI ,kit 1),'11\ III I OIHlu(llIle, h'.\l1I'1 

bet: yUill [culJI! 1~lllc~cUIJllye lUI a 
lecoI:Jrneru:lJh(;ll J 

J Amse .... lIh cleal Haiti 
4 S,jll.tlle III a ~olullon lit 100 ppm ,I'" CI II 4 

ChlOllne le~1 ~IIIS il'Jdllable i!sl and adJu;:;1 !.oIu
tlon ,oelioo,r.:;ally 10 Insure thai the olV CIOoes 
noillrop below 50 ppm II nOle~1 kit IS available. 
prepdle saMlllng sOluhon 10 pl\.N,de 200 ppm 
at' C! Immerse aU utenSils 101 al l!aSI one 
mmut£' Use 2 mlll;Jles e).poswe lime If required 
by guy .. ,r,'ng saMar}! code 

S 01.1111 and all dry 
~ml FOR MECHANICAL OPERATIONS Plfp.lfd 
use SClulions may nOl be II! used lor 5aMlllng but 
ma{ be re-lised for other purposes such is 
cI~drlfng 

FLR MANUAL O~lRA"ONS Ircsn Sanlllllnl,J ~oIu 
lion." sMuld b:! prepared as soon dS they become 
dlluled Or SUlit(j 
TABLEWARE SANITIZER AND OESlAINER FOR 
MECHANICAl Sl'llAY WARE_NG MACHINES 
For samhZlnQ lablewCire In luw·temptralure Waft
w,\:,hmg rndcluoes '"Jell XV-12 1:'110 the hnil! rinse 
.... alp! al a concen\fallOlI 01 100 ppm available 
chlorille 00 not e_ceeO 200 ppm Air !lry 
To IrTsure mil Mllabft cn/(}nne coocen(rall()(1 does 
not lall be'(¥< 50 ppm peflOfJlCallv lest r~ ,m~e 
!lOIt/lIOIl WIth ~ sUl't~b't lest lut and ddlU~1 I~f 
dispenSing rale accolo1l\glf Consul! your local 
£Colat> Soeclall~1 lor tethnlcal aSSistance and 
!ulther mformahon on samtlzlng tableware In 
W.J1t:"NihhlOg rnactJlIles 

l 
fOHMULAIED fOR USE WITH ECOLAB 
AU1DMAliC DISPENSING SY~l EMS 
DO N01 USE ON SILVER AND SILVER PLAIE 
For bland nil me products sOld lor clispenslfIQ 
IIU'ItJ{1h lOll'lOulellred Sysltills the IoilaMng dlrec· 
lions 101 u~e WIU appeaf on Ihe IJbel Fol usc only 
With Ihe {Brand Name) AUOCillIOO Stslem 
For service or addillonal Informallon. CJil 
1·800·J5·CLEAN /352·5J261 
00 NM Mill WITH ANYTHING BUT WATER 
WATER CHLORINATION 
for (arm. private or smaM mUllIClpal waler clltOllfld· 
tl()n. use OliO 05 ppm ilvarlable clllonne Use 
chlonne te.it lui lor the detcrfTWlatron 01' proper con· 
cenllatlOris and amount 01 reSldua! chlOrine 
AVAIIAILE CHlOIIINE TAILE OF PROPORTIQNS 
05 ppm-! 01 In 1300 gil! 'fjill!:r 
50 ppm-l 01 rn 13 Qal 'llrloiltr 

lOOppm-2al In 13~' Willtr/l01 m6 ,Sgl w.aler 
200 ppm-4 01 tnt;, gal 'llilltlf201 10 6 S gI 'Niller 
600 ppm-12 01 II) 13 QM 'Niller 

STORAGE AND DISPOSAL: 
Store this product In II cool. dry ared. ~ay from 
dlfec! sunhOhl and heal 10 iI\IOId deterloratlOO In 
case 01 splR. Ilood the dfea 'NIlh large quanhhe~ 
01 water 
PlSTICIOE DISPOSAL PrOduct 01 IlI"bdtC'> IIlJI 
CiIflllOt be 1I5t(J shoukl be d~uled WI!!\ waler t>clore 
disposal In a sanitary sewer Do not contamlOale 
water. food or feed ~ storage. disposal or clean· 
tng 01 equipment 
CONTAINER DISPOSAL [)o nul reuse eml-lly (Oil 
limers Wrap contall1er and PlIllfllld~h 

... 

. ' 

r 

DIRECTIONS FOR USE: 
II IS a 'IIlolatl()ll CIt I-edelill Ihl 10 u~e this ~H'/Jull In .t lll,Jnl1l:!I mwnSI!>It:r.1 wllh Ib IlilIlcllllQ 
NOH This product deQriiuleS w'lh iQt U~e a chlOlll1t tesl kJl and InLU:a:ie dosage as ntCtSSdlY II,) Ol1ldlll 
IIle required IMI of ~allabte chlOli1lt 
SANITIZING NONPOROUS FOOD CONtACT EDUIPMENt RINSE ME tlIOO 
A ~lullOll 01 100 ppm avail.lblt ChlClilOt: m;ry be uscd In Ihe s~ndl/lnQ :.olu\luliliol dHtJIIIII: h ·.1 "III~ .i .... I'I .. \oII: 
Suluhon~ cOlll~nmg alllMlaI CQIlCtnlfjllOO 01 100 ppl1loN CI mut.1 tit lesled ~ ~I)lISled pellOtkcoill., lu III~ult 
Ih~1111e av CI does I'IOt drop~:u... ~:) ppm Pltpa1t iii 100 ppm SiII1lhlM'lQ !>Ofuhofl by InolOUgl"lly IllIUflg '1 02 
01 XV·12 Wltn t3 GI 01 Willer II no lesl lui IS .v.IIJble. plt"~;:'e a silinllillng !.O\uhon by muting" Ol 01 XY 12 Wllh 
13 QiHons o! Yf"<tler 10 PlO'I/lde "";ilm~In~lely 200 ppm ili'II" Ct by welQhl 
Clean aU S4Jr1ilices 'MIll proper dtttrQtnl and IIflse Wllh ",aler ..kJSI poor 10 use rlns~ il1Surl.ces ttlOIU:JeJlll't' 
With tne ynrllllflQ SOlutIOn. fl\iIfIliII"IIng tonliCl Wllh U:e SM1lliler lot at leasl 2 mrnules II SClkltlon tonlam!. 
tess thaflSO ppm i ... CI as delermmed by i sUllabletesl k.lt. erthe. tfrsurCfltu: soIuftOnOf iliddsl.lffu:tenl produCi 
10 rteslabllsn i 200 ppm reSK1ual Alklw eq~nllo (lrililnthoroUQhly 00 Il<)llInse allll dOno! ~ OIItlnlllllt 
SANITIZING POROUS FOOO CONTACT (DUIPMENT-RIHSE MtTHOO 
Plepare i 600 ppm solution by InDroUQhly mrllOQ 3 til of Ihls PJoouct W13 GI Willer Clei'" 'illrt.tCes In tne«lIf'I,jI 
manner Rmse iU surtie"'i IhorOUOnly wtlh the 600 PP'1l5oluuon. miirrli'IIIOQ conlKll01 ailusI2 n\IIIUles 
Pilar 10 USing equlpmenl. nnse all sqrfiICe~ Wllh iI 200 ppm itv CI solullOn (4 01113 Q~I 00 nol flRse aod de 
nol soak CMlntohl 
IACIlRlOPHAGE CONtROL 
XY·12 ¥t1U SlQfMlic¥ltly rtOuce Ihe lik.IOenCt of Slleplocuccus cremolls "lid SlleplOtuCCu~ tJ"lcellld(.k .. 
biCleuophiQt In theese manulIClur:nQ eslibkshmenls by 10Q9600 at iii coocenlrahon Cli 600 ppm avatldble 
chlonne fooo'ng $h01J1d be used as iI supplemenllo ilcceplable manuill cleaf'lmo ind SiOllilinO 01 room slII· 
fices ,IS described above 
OMlCllolllor ..,.",: 
Pllor 10 1o'ilON'U. food proouo::ls ilind PKkdQIIIY tn41eliJIs ITlU~1 be lenl<HeJ !rum Ille room 01 careh.lly tJlult:(It:11 
fuO dt'SlIed ,1Jcas Us.tng OOC QlIM pt, 1000 c.u tt 01 JOOf1l illta Wlth.tn XV 12 soiuhoil tOnlaJrlWlU 600 pptil 
available Chlollne VK.ille Ille aru of ar. ~elsOl\nel kH iI tni'MITMJIfl 01 2 hOUIS aner klOQtnQ A.tood conl~d 
sur1acts musllt.tn be Il\olOl.ghly fM'lsed VAlh in ~Y·12 sOlulion at 200 ppm 01 ..... iilable chlu'"I!; AllOW Sill· 
laces 10 dl.1ln thOfoughly be'Ofe QPt:rallOflS are le~umed 
FDII CONTINUOUS TREATMENT OF MEAT AND POULTRY DR FRUIT AND VEGETABLE tONVEYORS-."" 
nnse and Sanlt1ze tOOYe'fillCe eqUij)fnei'W Duling JM'oces'iUlg. apply X'f-1i! il il200 ppm liVatlibIe ctlkulOe level 
10 cortve'lors With MlKRO MASTER or OIher SUitable ItedlOQ eqtJ1pmenl Controlled volumes 01 Sanrllief afe 
applied 10 return poOlOn 01 co~r :hrOOOh 1l011IeS so localed as 10 P":lfllll fmlllllum dlilnage Of s.nrllm 
hom eQUlpmtnl ilod 10 Plt\'tnt pudO!tS on lop 01 btll OUII:\9 Inlerrupllons In opefatlons. apply iI coalse SPI4'I 
10 eQutpmenl. peelels. collalors, sifcers-and SINS Willi MIKHO MASTER dtsp~nstd XY 12 soluhOll 01200 pPI' 
~ CI COlJtt)/Or eqUipment ShOuld be Ilee nt ptoduCI when applyKlg lhts COillse SIlrily 

LAUNDRY SANl1IlAliON 
HOUSEHOLD lAUNDRY SANITIZING 
In $()]lrlllg SUIf!l- lhoftJugh'y ffllA 4 01 

t/,lorfliC Vlalf 511l1n/lres. rflen aeJd !loa 
IIJ ~t.IIllIIg th~ "'"I~hliinse l'il.:h! 
III W.I·.hulI! ~lJ,IS - Ihulull~llly 1111. ·11 
vl,lI: 200jlpill aVdlj;lhh: c1l1ollllt! \\'0111 ~ II 

tOMMERtlALIAUNDRY SANITIZING 
Wella/Jm.s (l( clultleS shoulc1 Of: svun d 
01 ~aler fo Yield 200ppm a'la,lablecniol 
fdDjIC:J,loltres In {he regular wash lye 
s::.fiwOrl nas beell allowed 10 sland 
200 ppm 

FOOO EGG SANITIZATION 
Thorollghly cteall aU eggs bdOit ~IUCLt 
ullS apr', soluhon wllh a co,.u~e spr 
aVlllJb!c chlollOe} The ~olutlon must 
F WeI eggs Ihorouyhly and allow 10 dl 
lIIay be Lloken lor use rn tile manufa 
fIIusll1t! ItJorcughly dry before ca~rng 

IAUNDHY ILEACH 
Ada 2 (Jl produCI pel 10 gallom. vI,' 
FRUIT ANO VEGETABLE WASHING 
1 hOltll19hly dean all trUits aM ve!)tldl 
(,I w<tlcr to lIIaio:.e a !.iHlllll,llg ~o'ullon 
IIIIII~ (11 ve~leldtJlc~ 101 2 nlillute!> III a 
C;\M~e ~play Im~e 'IIey.ctables .... 111111 
'o\Jler unl.,. pllor 10 pack.dgtng 
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fOR USE 1'1/1" ECOI.U 
SPENSING SYSIEMS 

/ 

N SILVER AND SILVER Pl AlE 
e pJotlvels ~OIO 10f rj,5f)enSHlI,I 

lellll!d ~ysle. 'I~ Ihe lu11lNo'Ifl9 (We:;· 
II apped! ul) the IJbe! f-ol USc UOI)' 
d Niiilnll!) AlhlCahon S~lcrn 

, addll/Ollal ,nfolm,woo !::"II 
AN (352-53261 
WITH ANYTHING BUT WAfER 
RINATION 
tor small Im'I]I(lpal ,\iller ltilOlll1J 

to 05 ppm available chloflne Use 
t for the Uelt,!rnwnatlon of P'Opel con· 
d amount of lesl(jual ct1l01lOc 

LORINE TUlE OF PROPORTIONS 
1 111 1300 gal ¥warfr 
I 1fT 13 Qaf ~Jrer 
I 1013 gal ... illerl1 Of mb; (jl"'dltr 
1 In Iloal ... ilt,1201 1n6 5 ill l'liiilitt 
01 11'113 yotl w.tler 

E AND DISPOSAL: 
uet In d c~)ol Ilry ared. a .... ay !rulll 
and heal W a'lOIa (JefertQrafw.l In 

, flood the <ilea 'Mlh large QUiiilnhtle~ 

ISPOSAl P'IH1ull 01 rHl:::,J!t", \11", 
stlCIIJld be (llluloo 'o'o'llh waler belore 

saMary sewtr 00 not conlarrmale 
r leed by storage. olsposal 01 clean 
.nt 

OISPOSAI 00 IllJllcu~e (1:1\11." (lIl\ 
p conlaln!!1 clnd plJllO Ila:)tl 

• 

DIRECTIONS FOR USE: 
It 15 a vIOlation 01 t-edtltllM 10 use Ihls, Ploollclln 01 IIIAIIII!!! tile UII~I~h:III ..... II:L Ib Io.Ilu.:ILlI!j 
f.lOlE ThiS plOduct CleOf~s WIth. iilQe Use a chlolln!! le~I"'11 am:1lnl[U~l: [j\I".JQt as ntC!!~:""'f IUlJ!JIJIU 
nle ItQUllt" /twl 01 i\<~ thlolllle 
SANITIZING NOIIroIKJU$ FOOD tDHIACt IOUIPMINI RINSI Mil HOD 
A solullO.l Of 100 ppm iVatl.g,ae chlOrine mit be u::.cd In \lIe sallliliing :.ulol'·1\1 ,I J 1!lh"'I"'!o ',1 k,II', .W.IIL.lllh· 
SOlutIOns CIll11iIfIIfIQ iln NlIllii contentlillon 1i11L(j pplIl.l'l U musl be leste" ilnO jt~usled pehol"" ... Hylu n'~Ulc 
Ihallhc av CI Goes 001 alOJ) be~ 50 ppm Plepate illoo ppm Sil'llllllng :.oIullon by Il'lOloughlV 1l1I.lng 2 01 
01 XV·12 With 1301 01 water If no lest kit IS iilvadMt!e. preDal1! iilsaf'lllillng soluhon tJy HlI~lrlQ 4 0/01 XV 12 w.th 
13 gallons 01 wOlter 10 Pf~1de aPJ)rollmalelv 200 ppm ~ CI by wtlotll 
Cltan iU SUl1iCes With ptopel delelgenl iilnd Iinse '#'Illh wiler Jusl PliO! III uSI!. IIIl~e AllSIl!lace~ 1I,010ugI'11." 
\/IOlth Ihe: YmlllIno SOIullOn. INlOllInmg contilcl 'NIth Ihe SaOltller lor a\le..t5012 rIlUlule$ \I solultun COllUms 
lesslnom 50 ppm av CI as deterrTllfled tJy a sUitable lest 11.11 !IIher (\1S(;afd the SOIuMn or iiI!1d sulhclfnt pro6uct 
10 reestibilSh i 200 ppm reSidual AlIo'I'I eQtJlQmellllO ari'll tMloughlv 00 noilinse .. od 00 001 ~ak overl'llght 
SANITIZING POftOUS fOlIO tONTACT lQUIPMlNT-RINSl MUHOD 
Prepaue a 600 ppm soCultOn by lf1ofougtuy mumQ 30101 (his prooucf In 3 QI .... Jltf Clean ~llrld(e~ nllhe nUfnlJ! 
manner Rmse ali surfaces thofoughly 'M'I'I the 600 ppm sohJIIOO. malnta'llIllQ contilcllOI ill le.sl 2 nwnules 
PrIOr to USiOO eqUIpment nnse ;tA SUII~es Wllh a 200 ppm iV CI satutlon (4 01113 gil Do not flose illd do 
!lOt so;tk ovelnlght 
IACTIRIOPIWIl CONTROl 
XV·12 WII\ SlglllllCinlly reduce Ihe 1n(.Iaenu: 01 SIIt:plOCOCLUS ClernOils, 411d !)l!tVlucuU 1150 dl.lltilldtll~ 
bactellophaQe In cheese manulactuflng eslablrshRlents by 10QOIIIQ al a tOrlr:enllatlUI\ 01600 ppm ~allable 
chloflf\t FooQlng sllould bt u~ as iii SlJpplemenllo acceplil~ manu.!1 C!t"f)lng and siill'lLlllmg 01 room sur· 
faces as desC/ibed abov~ 

ti'ft'''',. ",,,I,,,: 
Puor to fOQOlnQ. food PfOOur:IS and paCIo.4~nu mAlt:II;iI;. IlIu,)\ lit: Itll\O'lei.l hu!llllle IQUIll III ldft:I\JII." ~lUleLlt.lI 
klg deSMed )IUS USing one QUjI'f per 1000 cu n of 100m .In wlill an XY 12 solullOll t..ont~llInu 6(X) ppm 
aV)llable chlonne Vacale the aln of al personnel 10' a mlllimum 01 2 t'OUIS ane, 10ggll1Q Aillood cOlllacl 
surbces ~st tnen be tholoughlV IHlsed 'Mlh an XV 12 soluh<lll at 200 ~pm 01 ~alldble ctllollllC AHoN SUI· 
laces 10 dr,lln IhOtOUQh!y Delole operatIOns, ale le~unlt!CI 
FOft COltTINUQUS TftlATIlfMT OF MEaT AND POULTRY OR FRUIT AND VIGIIAILI tONVIYORS- • .,,, 
Iinse al'd sanrtlle cQfMyiflCe eqUipment D\llIng prOCeS$UIQ. apply XV I;' dl ) 200 ppm .hadablt! ch\Qfme !eYe1 
10 cOl"NfyOrs With MlKFIQ MASTER or oIlier slMlablt leedlng eQulpmenl COlliloUed volumes 01 ~alllliltl iill.:! 
a~plred to reluin por1!OO ot c~ IhrouQh nollles so Iocaled "s 10 p+'rn'lll ffillimum aUIIIla9t 01 S,lMlltr 
110m eqUipmenl.lnd to Pi'e'o'!'nt puddles 1)0 lopol bell OlJllliq IfIltrn.pIIOIIs, 11\ operJllons appl., a [o"l<;e ~"rav 
10 eqUIpment. peelers. Coa~Ofs. $llCers "na: S.twS Wllh '-411(00 MASTER 11150l)t:nStd XV 12 5011111011 01200 ppm 
~ CI COIM'lOl tQUlpmenl sI'Ioukl be hee 01 prClduct when applVmg thiS warse spr<1y 

• 

r 

lAUNCRY SAHITIZAIION 
NOUSENOlD LAUNDRY SAN1T1ZING 
/n SCJalo:rngSt;lls - Ihor(lugttfrUl1'(.t 01 XY! ttl 13 esdl/(.II') (., 0(,,1'>" I_,df:r rH {IrQ.I,1t: {{)[j 1',.:;\ .J. ""Ii •.• 

tI,llrline Walt 5I1l1nuh:S.. Ihen add soap OlitlClgt'll ImmelSt: ItlllfUlfY 101 dt ICd~1 11 flUII:I!l'> ~I!IJI 
III :.I,HIIU!,J Ihe wd::,h/lln!)C Cy\.11: 

111 WJ!,lIuUISwls lh(Jloll~llly IIlIl ,1111 X I.' III l.\'I.llh:ll .• ,1 ..... ·111' •. ',' " IHII.UiIl'Jli, 1 .• 11" .1. ''',. 
Vide 200 l)J)lll avdlldblc lhlcflfie WJII:" Imllllt" IIIC'! <iC!d !.rr.rII"llk:h:I'J'·III.Uhl :.1.111 11M "'.1 .I, "I .. ,' I I' I, 

COMMERCiAl lAUNDRY SANiTIZING 
Viet fab/ICs 01 (lothts shoukfoe spun dlY pif Iu SJt\lllldllUlI /hUIIIIHjll('f [llil ,1 u; ;.; ( 1/1LI I J 1;"11,,1,, 

of v.ali!lto YIeld 200 ppm available cNonne ~nlpUy add the ~ofullOn 1010 file (.I! ....... ,,')I\ pr.,I! Iu 1, .... ')luu<j 
fdU!ICSIdothes In the u:gulaf wash cycle ",III It goOd detergent fest Itle Il'Vcl of alla.latJlc ltLlorlllc II 

5ulutl0l1 has beel~ affuwed to stand Add !ToOl: XY·121f the aval1Jbh: J.hlolme It!vt:1 ha:; droPPed hCh,11 

200 ppm .. 

FOOD ~GG SANITIZATION 
ThofOoghly clean all eggs belole ploceedlll~ (I ~Jnl!l;e (.!Cdl\ ')IILlI cgg~, Uilr;ll(kll lUI 1111,,1 "I I"I,[II,I'ILI 

uCIS. appfy solution With a coarse spriy at Z;az of prDduCI In 6; 5 gallons of Willer ((lrOVIUuILJ 200 Wtll 
avall"ble ChlOlllle) {he SOluhor. must be eQ.llto or warmer Ihallthe egys. but 110110 eACeetJ 13U llt!!j 
f Wet eggs ltlolOuyhly and allow 10 dram lJjs Ih31 have been Sdntl1le(l wllh 1111'> Ct+IIJ1111t cCl':lpr,uD(1 
may be lM'Oken for use m the manufactulI:" egg plodut..IS wUooul a PIIOI pul.lt;le 'o\JIt!1 ~ I~I~.: l 'j'jS 
IIluSI be UlOfoughlV dly be/oie casmg o' bfei'r.r, The ~OIlJllon mmt nOl be lell')cd lUI ~,"l"" ,119 ;t;'l' 

LAUNORY IlEACH 
Add 2'()1 ~)foduct pcr 10 IJdlloHS 01 WJ~h ljIIl!1 t12~ !lll"l .IV ttl 

FRUIT AND VEGE1ABlE WASNING 
ltlotollghly clean alllrulls and vegetables " i'''d~h 1.1111. tllorOIJ!)1111' II\IJ: & U/ 1)1 J.I!(JJh.t.I \.1 :'()J) 'JI))'. I, 

01 wAler to make iii ~anr'llln9 ~oIuhon 01 2j" m alldll,t1iie ('.hIOlllle Alief tJl.1II)1119 Illc l.Inl< ~.'I)lJltl!II' 
frlllis Of 'legctablc!-.loI2 mlfluleslll a secortl .... :;.h lank COlll,lUllng Ihc reUf[uIJI!n!} ~d)J!hIHliJ ::,v!IIh'" 
tOdl!.l spray IInse veyeldbles wll!1 the ~aifJlllg ',ohr\l(lfl Jlllor 10 ll.1tk.l!JlD!J RJJ.~c !ru,' ""IIlI P%,,/;i/' 
walel onl~ puor 10 piJck.uJlng 

f· ,.:,1 ,," ," 
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