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ACTIVE INGREDIENT: 
Sodium Hypochlorite .................... . 

INERT INGREDIENTS: .................... . 

FOR INDUSTRIAL USE ONLY 

• 

..8.4% 
91.6% 

KEEP OUT OF REACH OF CHILDREN 
DANGER 

PRECAUTIONARY STATEMENTS: 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 
DANGER: CORROSIVE. May cause severe skin and eye Irritation or 
chemical bums to broken skin. Causes eye damage. Wear rubber 
gloves, chemJcaJ goggles and protective clothing. Wash atter 
handling. Avoid breathing vapors. Vacate poorly venlilaled areas as 
soon as possble. Do not relum until odors have dissipated. 

ENVIRONMENTAL HAZARDS 
This pesticide is loxic to fish and aquatic organisms. Do nol 
discharge effluent containing thiS producllnlo lakes, streams, 
ponds, estuaries, oceans, or public waters unless in accordance 
with the requirements of a National Poliulanl Discharge Elimination 
Syslem {N?Gf:--S) permit and the r)ermilllng authority has been 
noti!ieQ.in wr~jflg prior to dlsc:arge, Do not dlscharge_ effluent 
~o~ta,f),ng ,hiS OfoJUCt to sewers.'t'stems without_previously 
nohy~'1g the l')Cal sewage tre::t:1'2nt plant authority, For gUida.nce 
contact your State Waler Board or Regional Office of the EPA 

[cclab F:)Qd e. Beverage Division 
i':crlah Irc., .1"0 Wabasha Street N. 
SI.. i'aul,_Ml"!,!,sota 55102-1390 U.S.A. 
C 1998 Ecolab Inc. Made in U,S.A. 72843615309/1298 
All Rights RosoIVed 

• 
CG£P1'ED 4CtJ51 JutJ 24- \q qq 

NefCdnients: 55 U.S. gal/208.2 L 

STATEMENT OF PRACTICAL TREATMENT 
If in Eyes: Flush immedlately 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 Swallowed: Drink large amounts of water. DO NOT 
induce vomiting. Call d 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, feces, etc.) will release chlorine gas which is initating 
to eyes, lungs and mucous membranes 
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DIRECTIONS FOR USE 
111$ a viQlalMlII of federal law 10 1M Ihi$ prodllt\1II 3 m~r.er , ... ,,,",s5lelll with its 
Wlellll{l. 
NOTE: This prodlltl degrades with age. Use a chlorine Irsl ~rt and inclu$I dosaot. 
as nectss.l/Y, \0 OGlal1lhe rtqYllflllevelof IV3lIabIe ,hbnne 
SANITIZING NOHPOROUS FOOO CONTACT fOUIPMfNHIINS( MflHOD • 
A ~olullO" 01 100 ppll1 ;W.;"l1ble chlo""e may w!lUd In Ihe lanliling soll/lnn' a 
chkHlllll \e$1 k~ IS ;rr.lliable 5olut)(ms (Onbl/lIlO an IIlrtiai conetnlfal1on of 100 ppm 
iN CI mllSl be tested and adlusled peoodicatt _10 1/lS\IR that the~. G (ion not 
drop below 50 ppm_ Prepare a 100 ppm WlIIlIIllJ 50Iutnn bythorought( Illillng 2 
01 01_ Xi'-I2with 13 01 of waler, If 00 \est k~ 1\ available. preparu saMlZl"!I 
solutIOn by mIXing 4 Ol of Xi'-I2wlth 13 QaiIoIlS of waer to pro\'idt apprOllma\e~ 
200 ppm av, CI by weight 
All00 ppm available chlorine, this product is an etlKt;'" 5OI0llim aoainst Vbrio 
c.tICIiKM and Eu:fllJf/choa cot O/51_Hl Cie30 all surfaces willi proper dete'lJl!otand 
rrlst_witli waler, Just poor 10 \l$e. nll$l al,l SUrfuclS It.oro\l9h~ with the $OU1itlZlI"Ig 
SOIUtlOll. maintlllHl19 (onlad Willi the saortlZerror alleast 2 mlllUles, 11 $OlutJon 
contall1sleu than 50 ppm;r./ CI as delermlned by a suitable lesl kll. eitherdtiCll"d 
lhe solutnn or add sultlC~nl produclto reestabhsh a 200 ppm residual Allow 
equlpmenllO drain lhoroughl,o Do oot rl1st aod do not soak OIIeml\lht 
UNITIZING POROUS FOOD CONTACT EQUIPMENT·RINSE METHOD 

~~:rsourl:$~~tl..,~~~~~ b~~~.,~~m~~3~:$o:h~~~g~~~ t~1 wattr. 
600 ppm $(Ilutno. mal1\.llmng _conla.ctlor at leasl 2 mlmJtes_ Poor to uSllg 
e1:lulpmen1. nrtU all surfaces wnh a 200 ppm w-I_ CI solu!!on {4 ol_113 gn- Do not 
(lise and do not ~ak o~ern'llhl 
BACTERIOPKAGf CONTROL 
Xi'-12w~1 $ign~1Can11-t reduce the incidence of St~ptoC(JCcus cf~momand 
S. dlilC~t!lacll$ b;\!;teoopl\aoe In thus.e manutactunng establishmeots byfoogiflg at 

~~~~~n:'nfr: ~c~~~mma;':lbclele~~~~r:nd~~~~~~~~~:~ :~I: as 
dcscnbl!d above 

g:-,:;:~:;r~~~~:aI' surfaces and then lood prodlltts and llIClI30ing matenall 
mUS"l be removed from the room orcardul~ll.llect~_ Fog dum areas usmg 0111 

~:~rc\~~~·vlt~:::a~~aoi~: ~fSO~;I~~~~':'~ :~~ 
~~~!: ~1~~:n:~~bf.e~h~:r:~ikl~!~J~5ht~ ~~ :O~h~~~! 
operahons are lHum~. 
for COIItinUOUI "'~llIIBOt allllut Ind pautwy /If wull and .. labl, CIIfIftYOr1: 
Wash. rinse and sannlZe coll'ltyal"lCe equrpment. Ourl1g proc;mr~, a.pp~ XY·12a1 
a 200 ppm av.Illable_chlorlle le~ellO conveyors wnh MIKRO MASTER or other 
surtable leedlng tQulpment ("..onlrolled VQlu~ of sanrtrzer 3ft 3ppied 10 ft!um 
portMln 01 conwyor IhrolJQh noUlei ~ Iocaled a& to permit ma:o:mum drarnagt of 
SJMlZer lrom tQYlpmenl and to prlYent puddles on lOp 01 ben Dumg UllelfUpoon, 
In operallOns, appty a coarse spray to equlpmenl, peeler5. tolL1tor5. 5rlCffl and 
$.lW$ wrth MIKRO M4STERdlspln$td XY·I250~llOn of 200 ppm ~_ G_ Conveyor 
fQulpmtnt should be free 01 producl when app~11"IQ Ihlli co.me spray 
NOTE:_F/If IIlOchllnlcal operalionl pre~ USf solutions may not be reused for 
saMlZlf"Ig but may be re·U$fd for olher pUflIost$ such as cleatlmg 
FGr manu~llIptIratJonl fresh $MitlZill{l $Oll/IlOns $hould be prepared as 500n as 
lhe~ become diluted or $OIled 
SANmlATIOM OF NONPOROUS NO HOOD CONTACT SURFACES 
Rinse. MdIOd:. p~re a $OU1itrzilg ~Iution by \llorough~ m. Nng. oz. ollllis 
producl witli 13 Ions of walerto prOllIde approxrnatet.,. 200 ppm <JYar1ab1e 
chlonne by werg '- Clean suriJee5 such as lioo~ and walh; III thf normal manner_ 
RInse all 5urf:uS thoroughly with Ihe sanrtizirlg solUllOn. mamtalung ~nt3Ct with 
lh~ $MrtlZer lor atleasl 2 mlllJ1eS Do noll\llSe wllh water altlirtrellment 
DISINFECTION OF NONPOROUS MON·FOOD CONTACT SURFACES 
Rinse MdlGd: pii'iare 01 disinleCll119 solutIOn by thoroughlv mixilo 12 oz. of this. 
prooucl wah 13 os 01 water to prOllIde appruxrnate!v 600 ppm :w;ulable 
cnlonne bV werg t Clean surfaces suchas fioon and walls III tht normal manner 
Rinse all sullaces thorou\lh~ wah th. dlSlnfectlf"lg oolution, mamtunlllO ~ntacl 
wah the $OlutlOn lor at least 10 minutes. Do not nllSe wrth wateralttr treatment. 
00 NOT MIX WffH ANYTHING BUT WATER 
WATER CHLORINATION 
For farm, prmle or small munic"aI wallr chlorination, use 02 10 0_6 ppm available 
chlorine_ Use chkmlll tesl kit lor the ,delermilation 01, properconctntratiolll and 
amounl 01 residual chlonne, The dewed raooe In owarlab_le_ chloMl must be 
mamtuned_thrOUQhout the drstnbUllOn system, For munICipal water thlonnaJion 
bacterlOloQlCal sampling mllSt be conducted as requr~ n the NatIOnal Primary 
Dnnking Water RegunlnllS. • 
AVAILABlE CHLORINE TABlE OF Pfl;OPORTIONS 
05 ppm-I Ol- In 1300 gal_ water 

iU~~;:~_roilll~U~t:~rl1 Ol in 65 glwa\er 
200 ppm-4 Ol In 13 {i3I- wallin Ol In 6_5 III walt! 
6(lOppm-120llnI3Q01l,waler 

STORAGE AND DISPOSAL: 
~~~~~~~1~c'! ~~:il~~e~a~l~ ~~tq~U!~~s~ ~:r.1O ~KI 
Pellicid. Disp_oul: Product or rinsales that cannot be used $hould be diluted with 
waler be/ore disposal In 3_saortary sewer Do nol conlamlnale water load Of leed by 
s\or.:oge, disposal or tieamno of equipment . 
ConllriMr Dispoul: Tnple (lnseJor eqll~lenl) Theo oNer lor recyclil"lQ or 
retondrtlOllIng. Of puncture and lipose olm a &an13!y landlili. Of IIlclnerati:lll, or. ~ 
allowed by stale and local authorTI~s, by burning_if burned. stay oul of smoh 

EPA Reo No 1677·52 
EPA Esl 1677·IL·2 (J!, 1677-NJ·t tWl. 1677-TX-l (0), 1671.(;A·l (M) 

16H·CM (5). 16n·MN·1 {P/.1677-PA.1 (b). 1132I·CA·t (C). 
1671-0H·l (H), 16H·CA·2 {R. 16H·MO-I (I<) 
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Additional Directions for Use: 

XY-12 
Technical Data Sheet 

May 21,1999 

It is a violation of Federal 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 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. 

T ABLEW ARE SANITIZER M'D DEST AINER 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 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 SIL VER 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 provide 200 ppm 
available chlorine e. Wait 5 minutes, then add soap or detergent. Immerse laundry for at least II 
minutes prior to starting the wash/rinse cycle. 
In Washing Suds - Thoroughly mix 4 oz. XY-12 to 13 gallons of wash water containing d0th~s 
to provide 200 ppm available chlorine. ;.Wait 5 minutes, then add soap or delergent and start the , 
wash/rinse cycle. :: 
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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 av. CI). 

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 of25 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 potable water only prior to packaging. 

XY-J2 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 after harvest. 

APPLlCA TION 
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. 

For citrus canker quarantine: 

Use ofXY-12 at 200 ppm at is achieved by adding 2.4 gallons XY-12 to 1,000 gallons ot:wat~r. 
Apply for two minutes using a suitable coarse spray or dip tank treatment. 
NOTE: This product degrades with age. Use of monitoring chlorine level and increasing dosage, 
as necessary, is recommended to obtain the requir~d level of available chlorine. Since chJDrine 
reacts readily with dirt and organic matter in dip tanks, tl].e c,Q.ncentrat,i~lO sh\ll\. Id be checked al 
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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: 

Commoditv 
Apple 
Artichokes 
Asparagus 
Brussel sprouts 
Carrots 
Cauliflower 
Cherry 

ppm of available chlorine to use 
\50-200 

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!." 
Potatoes l

." 

Radishes 
Stonefruit (Hydrocooler) 
Tomatoes 

NOTE 

\00-\50 
\25-\50 
\ 00-\50 
100-200 
300-400 
75-\ 00 
\00-1\0 
80-100 
80-\ 00 
300-350 
75-\20 
40-50 
100-\50 
100-\20 
20-30 
50-100 
200-300 
300-400 
65-\25 
\ 00-150 
30-75 
300-350 

\. 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. 

4. 

5. 

After treatment with the chlorinated water, the mushrooms must be treated with 0.2% 
sodium bisulfite (anti-oxident) treatment to prevent browning. 

For treating peppers in a dump tank use 100-\35 ppm CI,; For treating potatoes ina pit 
system use 100-150 ppm CI,; For treating tomatoes in a dump tank system us.e 70- J:;'O 
ppm C12. 

For hydrocooler use 10 ppm. 
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DISINFECT ANT FOR PHARMACEUTICAL AND COSMETIC INDUSTRIES 

DISINFECTING PHARMACEUTICAL AND COSMETIC SURFACES 
XY -12 is recommended for use on pre-cleaned, hard, non-porous, environmental surfaces such as 
floors, walls and processing equipment in pharmaceutical and cosmetic processing facilities. 

Prior to disinfection, clean surfaces in the normal manner. Prepare disinfecting solution by 
thor.oughly mixing 12 ounces of this product with 13 gallons of water to provide approximately 
600 ppm available chlorine by weight. Rinse all surfaces with the disinfecting solution, 
maintaining contact with the solution for at least 10 minutes. Product contact surfaces must be 
rinsed with sterile water. 

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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