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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

Ms. Ann M. Oxford 
Ecolab Inc. 
370 N. Wabasha Street 
St. Paul, MN 55102 

I 

Dear Ms. Oxford: 

Subject: XY-12 
EPA Registration No. 1677-52 
Your Amendment Dated December 16, 1998 

This is in response to your amended label to include an NSF certification statement 
for potable water use. 

The labeling referred to above submitted in connection with registration under 
the Federal Insecticide, Fungicide, and Rodenticide Act, as amended is acceptable 
subject to the following comment. 

In the "Environmental Hazards" statement third sentence replace "other" with 
"public". A stamped copy is enclosed for your records. Submit one copy of the 
final printed label. 

If you have any questions, please call Marianne Clark at (703) 308-6381. 

SinCerelYYO~ 

~s 
Product Manager (32) 
Regulatory Management II 
Antimicrobial Division (751 OC) 
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ACTIVE INGREDIENT: 
Sodium Hypochlor~e ................................................ 8.4% 

INERT INGREDIENTS: ............................................... 91.6% 

FOR INDUSTRIAL USE ONLY 
KEEP OUT OF REACH OF CHILDREN 

DANGER 
PRECAUTIONARY STATEMENTS: 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 
DANGER: CORROSIVE. May cause severe sldn and eye Illlatlon or 
chemical bums to broken skin. Causes eye damage. Wear roober 
gloves, chemical goggles and prot&ctIYe clothing. Wash after 
handling. Avoid breathing vapors. Vacate poorly ventilated areas as 
soon as possblEL Do nol return until odors have dlssJlaled. 

ENVIRONMENTAL HAZARDS 
This pesticide is toxic to fish and aquatic ~njsms. Do not 
discharge effluent containing this product i 0 lakes, 
streams, ponds, estuaries, ocaans, or oth· waters unless in 
accordance with the requirements of a National Pollutant 
DisCparg"; 2I1minallvrcS~'"s;&;n (NPOES) permit and the 
pern;:tting 0.uthority I;as ~n notified in writing prior to 
dlsctoargEo. Do riot \J~sl;ha~ e~luent containing thi~ product 
to SCNer srstems without ~)Ievlously notifying the Ideal 
sewage treatment plant authority. For guidance, contact 
your State Water Board or Regiona! Office 01 the EPA. 

~~cJlab_ food ~ Beverage Division 
'<::c')1&~ hC.,-:J.fO Wabasha Street N. 
-SI.·Piwt: Mio,;esota 55102-1390 U.S.A. 
(;I 1998 eoot<1b Inc. Made in U.S A, 72843&'530911298 
An Rlgh!s RQSQPo'od 

""' 420G1 
Net Contents: 55 U.S. gal!208.2 L 

STATEMENT OF PRACTICAL TREATMENT 
If in Eyes: Rush immedately 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. 
" Swallowed: Drink '"199 amounts 01 wet9'. DO NOT 
induce vomiting. Call a physician or poison control center 
immediately. ~ 

FOR EMERGENCY MEDICAL INFORMATION, 
CALL 1-800-328-0026_ 
OUTSIDE NORTH AMERICA, CALL 1-612-292-4064. 

PHYSICAL OR 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, (eces, etc.) wtfl release chlorine gas which is irritating 
to eyes, lungs and mucous membmnes t ~ 
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DIRECTIONS FOR USE 
It •• YioIaIion 01 ildtnllaw 10 11M \hiI p«wIuel in to m .. ,..f inconUJtInl with ill ...... 
IOTt: TMI pftHIud .... willi 101. lIM adllorinllMtU: and int .... do&aot • 
• neetstaIy. ~ obIat.1ht rtqUind Ml041Y1ilb1l dlbMl. ~ 
IAlmlJlQ 101H1t0flt FOOD corrAl:( fQutPMEJtHtll1E METHOD 
A d.Ition 011(10 ppftI ........ ,Narin. may be lINd inl"" sanilRinV loI1J:i:ln ~ to 
,hIo ..... kit i5Mi1ab11. So~ ~illian initiIiI COI'U1Itr1bOII of 100 ppm 
ilY. a IIIUIC k.,...., Ina' lIdjuded,..riod~ lID .w.u..1hII1hI tN. a ODet MI 
drop btlow 50 ...... Prt~'ll00 ~pm .... 11II1II toUionlly Ihorouglltr mixing 2 
oz. 0I1'Y-12 .... 13 III 01"".11110 '"' lUI it 1YJiIabII.,...,IIt,. U/IIllIiri!jl 
toIution bylll~ -4 ~ 01 XY·'lwith 13!1doM 01 wlll.f to prorridt apDrolUmMeIy 
200 P\MIIIW. CI by weillh'. 
At 100",.. ......... dlbnt. t/lil produd ... ffl'iCMsrilr ... " VbtiJ chD_ aNI &dwtitIIiI tol tn57:Hl. 0.l1li ... 1Iffaut will pro~r deltfVenl and 
riIte will ...... JUIt prior lID .... MIl II Nf&IIlhorCIuahtfwilh lI'Ie uMRlfl\I 
__ , IIIIintainirIQ COICaI1 wid! till sanitizerior fill: _1 nunws.1f soll8:ln 
tontainI .. 1han 50 ppm iIV. CI.dMtrmiMd b'fl tult\bll'8I1 kit. lither dilurtl 
thII toMi:ln or IdcItlllicieni ~duI:t 10 Mltlblil;h • 200 ppm f"idlDi, JJ\Ow ....... ". __ ."''''"'M''''''' .. ' ...... _ 
IAlII1lJIG 'OIOUS fOlfD COICTACf (QUIPMEIn'·RIIlIE IllrotOli 
Ptrptll'lllOO P ..." ~ ~ mildlf 3 til aI !hiI pll)ducf tt.1 gI WoW. 
Clean IIIIfa:es in 1M notmaI manner. A_ alsurtaces IhomIightf with the 
6OO.pptn .... iI". ~ eolltld lot • least 2 mlllUlet. Prior W IJIrtg 
equlP/hfnl ........ \Jffacft;;,idI a 200 pplll •. Of ",Iution (.( IllJl3 VII. 00 nol 
riIte and do Jll)t ",* oYtrnighL 
lACTWO'HAGfCOIfJI01 
XY·12w1 ~ mlUq!he nicleJM;4 at StftplOCO«lIftrtmlltiJand 
S. dia:ltildrbaNriI,... in thttll m;whetumQ ntablilhrn.ntI by lOOIIing at 
coatf ...... iIM 01600 ~ MibblI cltbritw f,:)~ ./toold ~. UMd ... 
tuppltrntnl1D acceP'U1t m;wal tlearun~and UJlUIII9 01 Illom .urfao:H .. 
detcrhllbow. 
Di-IC ...... _las: 
Priorlo foWinII. atari lI.urtaces IlIdIMn Iood roroduetI and ~ ft'IIltriait 
mtat lit 111TID1ied ItM'IlM 100m 01 urtfuIW ~td, kg IWOd a/IaI WoIg f)TI6 

quart per 1000 eu.1L 01 lIIom IIU 1IiIII anl'Y·12tG1u1iontol'ltaltlino 6()0 ppm 01 
MiIibII ehb"'. VataIIlhe arNo! aI pel1OM.11or l minlnllfl 01"2 houn after 
bggitJ. Allood conta:I: N1a:n must !hen 1M 1hofo19'l\' riMed wdI or ilI1 X)'. 12 
",lUtiDiIiII 200 ppm Of available ehlorint. Atklw lurid to drain thoroughtt Mlolt 
op .......... umtd. 
FtI e.tIn_ n ............... ,.....,. kuII .. ROIiIDM l1li..,.,: 
Wash. rn.1AIt sanilii:.eo....."antt equiprnm Duma ~rocetSin!I,!lPPti )(Y'12a! 
.200 ppm -..w.thbriM 1Ml1otcl1~ Mdt AlXAOAlASTEIl«olhll 
tullble Ietding tqIIipcnenL Conlnl1'ed Wllume1 at sanmrare fPp~ 10 nltum 
potlion otCOllWy(!r1hn:lugh noalll", toca&td .... ptmil mamllfl d/alNlOl of 
~,",.~IIf"'1o PfIW"'pudditl otIlojI Of /MIl OuriIgllr.nvption. 
In opetWone,.IIptIIVICOIIIt ~to tQIIPIMlIl ~1tfI tollatorl ... " and 
...... MIKWJ lMSTfRdilpenlld XY-f2",kI\ion aI SiI PfHI'IIN. D. Conveyor 
tqIIipmeM 1hO...s /MI fflt of product JoiIen I(IPt,'IIg 1hiI toane .pray. 
lOT£: ,. ....... IIP"'_ ~parId use IoItADnI rnav not b. I1U11d for 
.-m, 1M 1lIIY 1M q-UMd klrOCh,rpurpOCd tudllS tatllg. 
,. ..... .....--lrIIItstnUin!l ... ions should be prtpared .. toO". 
tIM¥ t.ome diIIad Of toMd 
.. IITIllTIOI OF IOIPOROUI 101·FOOD COIfTACt' IURFACO 
Rm. •• hI='PR IIIIIiiI.il~lOlutionby. _.' hlymb:in~4ou'lfli5 jII'OduI;t WIllI 13 01 ""*f 10 ~ appromaft~ 200 ppm available 
cillo'" by , l Clean surt;gs Il,II;h .. &on ardwall. in .... /'IOflTI!\I manner 
Rinse ai.IUrtilCtl tho~ with Ole 1lIIitiz,"" 1lCl1utioII, maintUling contatt WlIh 
lilt AIIia:.r lot illle_U mrUAn. Do noIlinM w-. Mbr .r treatIMI1l. 
DIIIIRcrlO. OF 10lPOROUIIOHOOD COIfTAcr IURFACEI 
Itm. .'''i:~' of diUi'.ailg "'. _.by thortM:l;tW m~ 1201. ot this 
procIutt nil 13 101 ""*flo pfoviil applllmllllti600 ppm Milablt 
chID .... ~ we' L CINn ~ I..:h a:s tIoors ard .... ill ~ f!O~ manner. 
RinM • SUIf .. tho~ with til. di$inlectlllQ sotwon. IT\IIIItaIIIIII contact 
with the toIWontor .1e1$110 lIlII1ib1, 00 not f1II5t with Wlltr .rtrtatmtl\l 
DO .1J1l1/X WITH AIfY7HIINJ 11)1 ~ TER 
WATER CKLDRlUnOi 
forfarm. PftnIt 01' lmalmunit,aI-.rehlorination, 11M 0210 0.6 ppm IWkbIt 
cillo"'. U .. chbfint tntu. !or1ht deteFTnllllOOn of proper ~11l13litnl and 
IlItIOId oIl'IIidllll chlorine. Ibtdnnd range ill Mitablt chlorine must be 
mairDined ~ tM di5lribtaion system. For mulllCipai w:ur chlonnation 
b&t~ AIl'IPI!n\J mU&t be conducted .. nqured II til. National Primary 
ORnlUn;WlSetReoulatll ... 
AVAII.A8L£ QlLOOIH£ TABL.£Of PRoroATIONS 
0.5 ppm-lot ,ill 1300 ~i1, water 
5Or,m-l CIl.1I1.1i\aI, .... r 
10 pplil-4 01. ill 13 gal ... ,11 oz. in 6 5 ~I waitT 
200 pp!1t-4 Qt. inn Oat. waIlrl2 oz. 1116 5 01 water 
roo ppm-12 Ql. ill 13' gal w;J\er 

STORAGE AND DISPOSAL: 
Stor.1IIilJM'OcQ:1 in. coot. dry ar ... lYaj from dred IIInl9!'I lid heal", ~.oj 
det.rioralllilin ~ of lpiII, fioodtlw: area wiItI Wile qUa1tAin 01 waltr. 
h.lkW. DbHut fWdut;t tJr tinsatH /hal tMfICf W I4ad llIoiJId hdihAtd with 
water ""Oft disposal in. sanitary sewer. 00 noI contaminate watsr, Iood orlud by 
I\I)ragt. diIpotator cleaning of equ,rnenL c...., Disposal: 1 riple rWuJor equ_nl). Then ott,r lor reeytling Of 
reconditionw.g, or pun.;tur. and . SPaM 01 in a tanll/Y IWIiD. 0)( incll'oer.diln. or, if 
II);pwfdby lsatIarntlolallllllontitf. by blxninQ.lI bIlmed. ftayQUt 01 fmo/(,. 

EPA Rt;. Ho.16n-52 
EPA &i. 1611-11-2 !Jl.1677·,IJ.H rw~ tsn-lX·1/D>.16n.(;A·j fM) 

1677-CA,·1 (S). t6n-MN-' ~ !.1677-PR,.i (Ii), 1t321.c4.-1 (e). 
t671-OH-1 (H). t$77-CA·2 • 1671-MQ..1 (IC). 

Sup.rttrip! me" WI rnt Ittter 01 dati toOl 

Ib'1'l-5j.. ! 
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Additional Directions for Use: 

XY-12 
Technical Data Sheet 

It is a violation of Federal law to use this product in a manner inconsistent with its 
labeling. 

SANITIZING EATING AND DRlNKING 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 CI if a chlorine test kit is available. Test and 

adjust solutions periodically to insure that the avo CI does not drop below 50 ppm. 
If no test kit is available, prepare sanitizing solution to provide 200 ppm avail. CI. 
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 DEST AINER FOR MECHANICAL SPRAY 
WAREWASffiNG 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 not exceed 200 
ppm. 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 Name) Allocation 
System. 

LAUNDRY SANITIZATION 
HOUSEHOLD LAUNDRY SANITIZING 
In soaking suds - Thoroughly mix 4 oz. XY -12 to 13 gallons of wash water to provitlr., . ; , 
200 ppm available chlorine e. Wait 5 minutes, then add soap or detergent. Immers~', 
laundry for at least I 1 minutes prior to starting the wash/rinse cycle. : '" 
In Washing ~uds - Thoroughl~lmix4 oz. XY-12 to 13 gallons of~ash water containing, 
clothes to provide 200 ppm available chloril)-tCc~-!lit ~ minutes, th~n add soap or detergert 
and start the wash/rinse cycle..·::\ cC::. 

ia C:'.\ L:.::' ___ L _~_~: 
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COMMERCIAL LAUNDRY SANITIZING 
Wet fabrics or clothes should be spun dry prior to sanitization. Thoroughly mix 4 oz. XY-
12 to 13 gallons of water 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 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 Cl). 

FOOD EGG SANITIZATION 
Thoroughly clean all eggs before proceeding. To sanitize clean shell eggs intended 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 chlorine). 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 without a prior potable water rinse. Eggs must be 
thoroughly dry before casing or breaking. The solution must not be reused for sanitizing 
eggs. 

FRUIT AND VEGETABLE WASHING 
Thoroughly clean all fruits and vegetables in a wash tank. Thoroughly mix 8 oz of 
product in 200 gallons of water to make a sanitizing solution of 25 ppm available chlorine. 
After draining the tank, submerge fruits or vegetables for 2 minutes in a second wash tank 
containing the recirculating sanitizing solution. Coarse spray rinse vegetables with the 
sanitizing solution prior to packaging. Rinse fruit with pot\lble water only prior to 
packaging. 

XY-12 ADDITIONAL DIRECTIONS FOR USE 
A solution of sodium hypochlorite for control of organisms causing decay of apples, 
asparagus, cabbage, carrots, cauliflower, celery, cherries, citrus, cucumbers, lettuce, 
mushrooms, nectarines, onions, peaches, pears, peppers, potatoes, prunes, quinces, and 
radishes afler harvest. 

APPLICATION 
For the recommended concentration of available chlorine for various commodities to be 
treated see the attached table. To obtain a 100 ppm solution of chlorine, add 1.2 gallons 
XY-12 to 1,000 gallons of water. For other application rates use appropriate dilutions. 
Rinse treated fruit with potable water. . • 

f ( ( ( I , 

• 
For citrus canker quarantine: · . . . 
Use ofXY-12 at 2bo ppm at is achieved by adding 2.4!sallons XY-12 to 1,000 gal\()~s ~f 
water. Apply for two minutes using:a:;suitable coarse ~ray or dip tank treatment. ; .... 

·':~'1 C~=.~=, '~-,~:-;:~ , ' " ' 
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NOTE: This product degrades with age. Use of monitoring chlorine level and increasing 
dosage, as necessary, is recommende.d to obtain the required level of available chlorine. 
Since chlorine reacts readily with dirt and organic matter in dip tanks, the concentration 
should be checked at least three to four times each day by use of colorimetric kit or 
titrimetric kit. Once opened, use the entire contents of the container within 30 days. 

Recommended levels of chlorine: 

Commodity 
Apple 
Artichokes 
Asparagus 
Brussel sprouts 
Carrots 
Cauliflower 
Cherry 

ppm of available chlorine to use 
150-200 

Celery 
Chopped Cabbage2 

Chopped Lettuce2 

Cucumbers 
Green Onions 
Lemon and Grapefruit 
Melonss 

Mushrooms3 

Oranges (in drencher) 
Peaches and Nectorines and Plums 
Pears (without buffer) 
Peppers'·4 
Potatoes'" 
Radishes 
Stonefiuit (Hydrocooler) 
Tomatoes 

NOTE: 

100-150 
125-150 
100-150 
100-200 
300-400 
75-100 
100-110 
80-100 
80-100 
300-350 
75-120 
40-50 
100-150 
100-120 
20-30 
50-100 
200-300 
300-400 
65-125 
100-150 
30-75 
300-350 

1. Concentration given for use in a flow through washer system only. 

2. After treatment the adhered moisture must be removed by a centrifugation process. 

3. After treatment with the chlorinated water, the mushrooms must be treated "iith • 

4, 

0.2% sodium bisulfite (anti-oxident) treatment to prevent browning. : .,' ., 

. 
For treating peppersin a dump tank use 100-135 ppm C~; For treating potatoes: in 
a pit system use 100~150 ppm Ch; For treating tomatoesJn a dump tank syst~~ . , 
use 70-120 ppm Ch.' ... ,.~.c:;'=?'~: .. , < \,, __ , C..., ... _____ , l,) , , 

• J- ,':r c:~ J.,'C:!.::;;"<_~ L::.:.:-:::~iciC:c, 
, _ •. 1~'.1 " •.• ".:::t U3 
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5. For hydrocooler use 10 ppm. _ 

For service or additional information, call 1-800-35-CLEAN (352-5326). 

EPA Reg. No. 1677-52 

Ecolab Inc. 
370 N. Wabasha Street 
St. Paul, MN 55102 
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Insert 1 
At 100 ppm available chlorine, this product is an effective sanitizer against Vibrio cho/erae and 
Escherichia coli 0157:H7 -
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