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XY-12 
Technical Data Sheet 

Additional Directions for Use: 
It is a violation ofFederaI law to use this product in a manner inconsistent with its 
labeling. 

SANITIZING EATING AND DRINKING UTENSILS - IMMERSION METHOD 
1. Scrape and preflush utensils to remove excess soil. 
2 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 avo Cl if a chlorine test kit is available. Test and 
adjust solutions periodically to insure that the avo Cl does not drop below 50 ppm. 
If no test kit is available, prepare sanitizing solution to provide 200 PP!ll avail. Cl. 
Immerse all utensils for at least on minute. Use 2 minute exposure time if 
required by governing sanitary code. 

5. Drain and air dry. 

TABLEWARE SANITIZER AND DESTAINER FOR MECHANICAL SPRAY 
W AREWASHING MACHINES. 
For sanitizing tableware in low-temperature warewashing machines, inject XY-12 into 
the.final rinse water at a concentration of 100 ppm available chlorine. Do non:xceed 200 
P2m. Air dry. 

To insure that available chlorine concentration does not fall below 50 ppm, periodically 
test the rinse solution with a suitable test kit and adjust the dispensing rate accordingly. 
Consult your local Ecolab Specialist for technical 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 product sold for dispenSing through computerized systems the following 
directions for use will appear on the label: For use only with the (Brand Nam~) 
Allocation System. 

LAUNDRY SANITIZATION 
HOUSEHOLD LAUNDRY SANITIZING 

) , ) I , 

In soaking suds - Thoroughly mix 4 oz. XY-12 to 13 gallons of wash waterto,provicie ' 
200 ppm available chl'1rine e. Wait 5 minutes, then add soap or detergent. Inimerse 
laundry for at least 11 minutes prior to starting ,e wash/rinse cycle. '~. : '> '. 
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In Washing Suds - Thoroughly mix 4 oz. XY-12 to.13 gallons of wash water containing 
clothes to provide 200 ppm avaihble chlOrine. Wait 5 nrinutes,then add soap or 
detergent and start the wasblrinse cycle. . ., ... 

COMMERCIAL LAUNDRY SANITIZING 
Wet fabrics or clothes should be spun dry ¢or to sanitization. Thoroughly mix 4 oz. 
XY-12 to 13 gallons of water to yield 200 ppm, available chlorine. PromptJyadd the 
solution into the prewash prior to washing fubricslclothes in the regular wash cycle with a 
good detergent. Test the level of available chlorine, if solution has been allowed to . 
stand. Add more XY-12 if the available chlorine level has dropped below 200 ppm. 

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

FOOD EGG SANrITZATION 
Thoroughly clean all eggs before proceeding. To sanitize clean shell eggs int!O!nded for 
food or food products, apply solution with a coarse spray 2 oz of product in 6:5 gallons of 
water (providing 200 ppm available chlori!1le). The solution must be equal to or warmer 
than the eggs, but not to exceed 130 deg F. Wet eggs thoroughly and allow to drain. 
Eggs that have been sanitized with this chlorine compound may be broken for use in the 
manufacture of eggs product withom a prim- potable water rinse. Eggs must be 
thoroughly dry before casing or breaking. The solution must not be reused fot sanitizing 
eggs. 

FRUIT AND VEGETABLE W AS:HL.'l"G 
Thoroughly clean all fruits and vegetables in a wash tank. Thoroughly mix 8 bz of 
product in 200 gallons of water to make a sanitizing solution qf 25 ppm available 
chlorine. After draining the tank, submerge fruits or vegetables for 2 minutes in a second 
wash tank containing the recirculating sanmzing solution. Coarse spray rinse vegetables 
with the sanitizing solution prior to packaging. Rinse fruit with potable water only prior 
to packaging. 

For service or additional information, caJll-800-35-CLEAN (352-5326). 

EPA Reg. No. 1677-52 

Ecolab Inc. 
370 N. Wabasha Street 
St. Paul, MN 55102 
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EPA Reg. No:1677-52 

ACTIVE INGREDIENT: 
SODIUM HYPOCHLORITE _ ................................................................................................................. _. 8.4% 

INERT INGREDIENTS .•.. _ ... _ .................................................................................................................. _ 91.6% 

FOR INDUSTRIAL USE ONLY 
KEEP OUT OF REACH OF CHILDREN 

DANGER 
EPA Est. 1677-IL·2 (J). 1677-NJ-1 rNl. 1677·TX·l (D). 

1677-GA-1 (M). l677-CA~l (S). 1677-MN-l (P). 
l677-PR·l (B). 37982-CA·2 (1). 37982·CA·3 (A) 
11321-CA-1 (C). 1677-OH·1 (H) 

Superscript rr,fers to first letter of date code. 
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P1lECAl/1l0NARY STATEMENTS 
IlAZAROS TO HUMANS AND DOMESTIC AMMAlS 
DANGER: Coo<SV9. tlay cause~e~ am eyeiri\a\ion cc d'errical tm&iD bn*.en 
sm. c;.."". "f" """"11>. Wear n.i>bEr fia;es. _ goggles am p"-<l<fi1g. 
Wash afIer hard'"rng. Avci:I ~ ~ vacate poaiy ventiated areas assooo as p0s­
sible. 00 not return unIiI cdors havei:!issipated. 

STAlEMENT OF PRACTICAl TREAlMENT: IF IN EYES: Rush _""will cod 
water. Ramovecontact Ianses. ConIinoo IIustin;! b 151T1imOOs, OO/ding eyeli!s.apart. Get ' ,,---.... IF ON SKIN: Wash IOlhPenIy d_ ard "''''. 
IF SWAlLOWED, OOnk:Iar~amoonlsofwater. 00 OOTinducevoniting. Calaphysidan or 
poison <riol cern" _"". 
FOR EMERG£IICY MEllICAlIllFORMATIOH, CAll TOLl.fREE: 1-8OIh12S-0026 
PHYSICAL OR CHEYlCAl HAZARDS: 
STIWNG OXIDIZING AGENT: M" My with _a<cording ~ 1abeI_~ths 
produoh";1h -(e.g. __ • -!l'flls. '''.) «organic rnalIo"{eg.lri1e. 
feces, etc.) 'Nil! releasec:hlorina gas YIfrich is i:rifa:!DJ 10 eyes, IungswfIlUXUSmembanes . 
ENVIRONMENTAl HAZARDS .. • . . 
TIis pesIicide ~ _toftshaMaqurticOlgOfisms. Do not ___ ~ this 

=~~~~=~or~~~1 
aM Ih9 permitIi1g aufaity has beEn _ in writing "'" to <io:haIge. Do lOt_ge 
_ oorlairing lfisprodu<:tto ...... _-P"eYiousIt ~"'b:aJ 
__ plantauthoritj. For~ oorllcl)'W" SlaIa WaD _" RegonaI 
Officsoflhs EPA. 

NET CONTENTS: 

55 Gals. (208.2 I) ~...EE' 
728436/5307/0196 Made in U.SA e, 1996 Ecolab Inc. 

\:.; ~~r. ~:~ .I: 
[XJl£CTJ)HSFORUSE: . • i..--c·.t •. ..:,. xr. 
tI. is a 'fi::ta:m d Iadr.i lair» asa lis pn::d:dil a rnamer h:on!lnw1IdI is ~ . A:$ 

NOTE:TIi:sWJd~.9.U&!aam.e1e$15atand irler$ase6:ii],. 'it ~ 
~ ~h!!~L'Wkl(avaiao\iGt::hIoMe. _ JrI.iI 

."""';'~rod>l:MACTEOOI'UEIIf"""_, "" 
A sokilaI of XXI ;::pI a-rJia:blecti:ol'n.. may be wed il1tle ~ ~ i a dIIo- ::; 
ma ~ kit; miol:h. So&.!Ii:nsc:ntrini"lg an iifaI conoenltarm 01100 ppI'II iifI. CI •• __ ,I 
muslbll tes-ejand~~ k:l insweliattheON. CI dQe:s noId"opbebKSO I~ IFe< 
pp:n. PIi9ara a 100 RJ11 ~ sokrfon bY.. ~'":IY rnimg 2 01. ofXY·12wi1h 13 (D 'IX. 
gloJ\IIbf.lI"notestkilis~~"~Il'f~.OildXY-12 ~ 
"",~""""",~_"_.",,,,,, ... ,,,,,,_ :.;. Fa 
liHVr,,·z?i'"k' fJ' ..... qxn+r,. ... aJf!c+a'Xffiz j' If?' , r tiC lJs,: 

CN'i<llriaces....".poper~ancI~~ . .wtprj:::c"tluse,rIn:sI!Ia'I .....: 
:SUfac:es too»fitwifl the.sanilizilJsdJtion. rnainCainiog cona::t with blsonlze; Jcf at NO 
bIst 2 ~ I sduti:ln co:IIaBs Ies:s than 51) fPiI iN. C1 as de~i1ed t, aSlit!ble dol! 
test ~ eitoer Wtard ~ so/IJticQ or aX!" ~ ptW:;t k:l rwsIaWsh aa:o pPlI resid- sr.. 
u;l, Haf~'ocl:!Gin~. DordfmEland Ilonolsoa\(~ * 
SAIIfT1ZHG POROUS FOOD COHTACT EQWIUEHT-RINSE METHOD mer 
Prepe!e a £OJ ppm $Clb!i:xl by ~ mixing 3 Oil of this prcdu::1 i13 rj ¥faD". Clean Reo: 
strl;J:es tithe ncrm2J mar.nef. lime oj stKfaaiIsfloroogllly wi:rh the 6CO w:a sol1rDn. 
maltlBri'lg conbdfor at hast 2~ Priorlo asilg equipmenf, rinse aI S!iIIf.lY;eS .!;g 
wifla200wnav.CI sot!Skrt(4DZ113~. Oomtm.searddonot$Oak~ . ffl: 
BA~CONmOL M 

rXf-f2 wi ~ redx:e thai1cidence of Sftpb;co;usCfemorb2l"d S. ~._ .. . ~ 
~i'I~~estab&'sfmentsb)'fog#lgal~of Btu 
600 wn available c::I"Ilcrile.. fo!Pg shoIJkI be USl'Id as a suppemeot SO ~ 1lINI' g: 
uaI d5ari"g ard sarilizingO"f moat SLdx....~ as descriJed abM. . ChE 
CIktcUoMJorfogglng: eel 
PrQ-b ~ c;le;Malsuriacesa-d1ten bod ~ and ~mai!rial:smust 0. 
be nf!mO'IIed i'om 111 room 01 e:areYJpro~ Fog desWed areas usirQ one qm per Ch: 
llXXJ cu. L 01 ro:m ana.1IIi11.cn XY'12so!uWn contai"Ihg 600 ppm 01 a\IaiabIe~. Cu 
Vacab bOQil 01 aI ~ bamrimnl of2 hcI.n attarfoggiil9. Mb:xI COOIact GrE 
swta::es IIIUSt INt1 blIl\oror.Ighlymsa:! wiI1 oral 'IX-1:2:du1ion al200 ppm oIStai- l.etl 
able c::h&o:h!. Ja surfa:eG kl drai11laoug1iy I:i!lr.! oparalior.! ata ~ lie 

FOR CONTl1fJ'COSlREATMENia=MEAT}RO POUlTRYOR FRUIT HID VEG- J.tl: 
ETAE!LE COtNEYClRS-wash m.2I'Id sa:niiZe eonveyanoe equip;nent. ().ri-g pro- Or. 
~ arW ~·12 maW ppm available cHoMe ~~ 10 ~ 1Itlh fdI(RQ Pe. 
w.sTER a other SIkb!e feedl::g eqI.ipmutt. Con!nlIIed voMr\Q$ of ai!izerare ~ Pe;; 
to re!1In potIi:)n cf ~ IIlwjJ. nozms so ~ as kI perrriI mamua «ai1age Fe!: 
of~1rorn ~and b(X'l'lOOlpudd/eson Iopcf~ Duting~in Pot 
opetalkns:, aw.r a coarse spraytleqLipment, peelers. ~ siI;ers and $ZIVS I'Iib Ra: 
MIKRO Mr\STEAQspsnsed XY-t2sW1onof2»ppm tHo Cl cawl!'fOl"~ 5f(J 

shoukl be m oI~wflIiIO applying this CO<fSe spray. T ~ 
NOTE: FOR MECIW4ICIL 0PERA11OOS prepared use so!IJlions may nolbe nwed foc 
.sariizi"q bullIW( Iiie INSiId fCll"ofIecp.nposes!tld! as claaning. 
FOR WJlJ.AI.. OI'EIU."IDNS 1mah saniCi:OOq ~ $houId be pr~ as..3OOIl as 
they becomedlMd oc soiW. 
DOIKIfIlfXWTTHANYTHfHGBUTWATER 
WArER CHl.OmlA:no~ 
For lam, piva!e orsmal! muniqlal Willer clJIorinajon, use 0.2 to 0.6 ppm avaiabIe cillo­
rinl'I..Usechlorinl1lbstkitlot/tle~tioncf~rcoocenllalionSardamounlol 
re:siduaf dIJorine. The desired rarge in available chlorine must be maintained ~ 
1M distWIion Slf51em. For muniCipal walef chlorination bac\eriologlc:al ~ mllS! ba 
~ as req..Wed in 1he HaIon:iiI Prina:sy [)fi1IIirq Water ~WtiaIs. 
AVA1JS..Ea-!l.ORINET,t8.EOFPROPORTIOOS 
0,5~10l.i!131X1goi~ 
SOpp:n-l oz. in t3g;i1. water 
100 ~Ql. II. t3'd"l wa19rtt az. 11.6,5 tj wmr 
200 ppm--4 Ql. in 13 gal. wa1ed2 oz. II. 6.5 gl war 
600 ~120l. i113 gal. WIOs 

STORAGE AND DISPOSAL: 
SklnIltit proW;! in a o;d, dry ona. ~y from direct sunIJght and hillirt 10 ~ deiefio.. 
r.!lioIt.ln C3$G of s;iJ.1klod the area wifllarge quanti~ oiwalel'. 

I'f511Cf(.: DISPOSAl..:: Product« finsa1es thaleannol be used d'1oUId be diAed 'Will 
waterl:Glor&~in asamary.sew-er. Oono1~w_, food ocH:lbt slor­
.. lisp)saIocc:hri1gol~ 
cctlTAOER OlSPOS&.: TrJ.*tt5nse {a ~~ ThPn o/feffoc recydt1g Ofroc:;OOi­
Ik:OOg. «~on:! disposed i'I a sari1aIy I<ndiiI. or inc:i'Ietation. ct, if aJowed by 
S\alQ,"b;aI~b"f~~Wned:,s'a1W\o1~e. 
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At 100 ppm available chlorine. this product i! 
cholerae and Escherichia coli 0157:H7' 


