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~'Miip CT£f!'CID~'D,1i2SI~FECrANTE Y DESODORIZANTE, CON CLOfK), 

ACTIVE INGREDIENT: . 
Sodium HyPochlOrile •• <. "" , ••. '. , •.• , .••.••••••••• , ". , ••• ; •••• :: •••••• ,5.25% 

~'SRT .~!4Gry~~I~rs ," ;'<;".';~: ~',':'" ~;"."":""".""""""'"'."'"'" .94.75% 
'.,'.,;', .j, 'KEEP'OUT OF REACH OF CHILDREN 
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""'" '. ", WARNING 
PRECAUTiONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 
WARNJNG:

c
; Ca~se~ eye 'and skIn irrUatlon, 0.0 not get In eyes, cn skin, or on oIolhhlg. Harmfullf 

$W£lllowe<l.~ " .. :' "~"'. -' 
FIRST AID' ;:-
IF CONTAC,T WITH eyes. OCCURS. f11Jsh with· water for at least 15 mInutes, Get prompt medica" 
attention •... "., . ';',. :. 
IF CONTACT WITH SKIN OCCUR.S, wash with plenty of soap and water, 
IF SWALLOWED. d!lnk large qt.ianUtias afwater,' DO NOT Induce vomiting. Call a physIcian or polson 
control center Immedlalely,' . 
FOR EMERGENCY MEDIGAL INFORMATION, CALL TOLL-FREE: 1-800·328·0026 
PHYSiCAL AND CHI'MICAL HAZARDS . 
Slrong oxidizing IIIgenl: Mix only with waler according to. labal directions, MixIng thIs product with gross 
filth such as feces,-urlne. etc" or with ammon1a, acids, detergents or other chemicals may rerease 
haz.ardous gases Irritating to eyes, lungs and mucous membranes, 
ENVIRONMENTAL HAZARDS: This product Is toxIc to flsh and 8C(uatlc organIsms, Do not 
dlsrJtarge effluent containIng Ihis product Inlo lakeS, streams, ponds, estuaries, oceans, ol'otherwaters 
unless in accordance with tha requiremen(s of a Natlonal Pollutant Discharge Elimlnallon system 
(NPDES) penna and Ihe pennitllng authority has been notified ln writing prior to discharge. 00 not 
discharge emuen! contaln(ng Ihls product to sewer systems wlthoul prevlously nolltylng \he local sewage 
Irsllimen.! plant authOrity. For guIdance contact your State Waler Board or Regional Office of 1M EPA. 

fOR INDUSTRIAL AND INSTITUTIONAl. USE ONL Y 
00 NOT SPILL Quorum GreonNerde ON CLOTHING 

DIRECTIONS FOR USE S~.""N_"""_" .... ",'''''''"''",'''',,'''''''. Ing. P.lns6lrull With potable w!ler oll/y pilot '" packo!1l/lO. 
I[ Is B VIola!!on 01 Fod'crllllllw,o usa thIS product In a mannef Inoo/I- SanIlW Cf? MIlk LIM _ 
rulllni ""th 11$ Iabanl'lg. Alter pr:::a, cloanlng and ~n II10Ining belore Iml, clIcl,llat. 200 ppm 
SAMITIZATION OF NONF'OROlJS FOOD CONTACT SURFACI$ kli lliiast 10 mlflUles. Use el\(lugh solution III compl&tely 1111111 
(MEAT I. FOOD P~TS) plpa Moos In!h& cltCUH. Allow eQllll1menllo drSlnlhOtOllOh/y, No 
Before fruting ulon:slllland aquipmDnl11) kill many (or mOSt) Met.. poInbie flflBlt 14 r&qultO{!, Do nolUHJS(I soiul1ons fOl MnlUtlng • 
rll. rinse tllot~hIy with cold water, then wash ¥11th warm SOlution 
otc\(!.ans.v.r 6Q\lGw!lld by II. IM.fOI,iQh pQ.labll!l Walllt fiMIS. Apply Trutmant of Potable Water In Moal Proc&ssh'lg Plalntt 
QlIOWf1'I Oreoa/V'Vem 10 oU utenslls/ust belore U!llng Allow 2 FOl proc&$Slng wsior In meal pll!nls, usn chl()1'lno level up III S ppm 
rril'Klles 4~e ~m&,. • evfthble tltdoflnO (114 oz. prDC!ucV25 gar, waJef) and lor ll'oceMlng 
FOOD Pl..ANl' EQUIPMENT: Flow Me\tK>d: Praparo 100 ppm In water In !lOu!11Y p!~nts. UM! chlorine lovel up to 20 ppm available 
weigh YIlt i!lnd pump throullh Oller. Drain sokJUon IhrOll!lh veto-ea. cnlorlns (114 oz. p oducV7-112 gal. wat~). 
Tesl soIuHOI! to mslntatn slfenglh above 50 ppm. Spray Method: BaYIITl!11" PlIInt I)s.o~ 
Plepare 200 ppm lolutiOTl i!lJl(j splay ;unacDs. SYtU!l S~\em: FIt!lld'lll!\ 1!\Q.fO\lllhly all fooommsMtd, vrlth Wt.fm 
SOmES: To usa! to kill many (or mast) bacteria, Hand Washed: W11leT.lIlan lust botore use. treat wllh OuorLn\ Greer/Varde. 
Wash using hand or moW ollven brush, rinse thtlloughly WIth PrepMe 200 Clpm In syrup Jelrs and now throvgh equipment to 
potabh! walG!". and thon IIT1lT1GfSe kl200 pPn1. Removd.lnv!llt In bOtt1er tor al klMt I tnrf\Ule. Allow equlpmonllo drain thoroughly 
casas to drain and dry, MlIChlne. Waah~: Use QIHlrUm botOf8' lJ!!8, No potabl9 walsr r/Il$Q 15IGQUilOd. 
GreanNart!e lor chlorlnellng device and adll.lSl dlspsnslng m&Cha- Tn'tflrmllnd Rl!tstalll1ll\t$ 
ntam IG ttJallha flnal r1n!& water oontatns grellisr liIan 5Q ppm 1. Scr,P6 and Clle'wash utenaJls ,nd 1I1ns.S(!$, 
8YDUab(~ chlorln&. T(jsl rl~ WIlIGt" fraqLlently 10 dBt&rmlnlll lIthl' 2. WlUlh wlth 1l1l00d dol~rgerU .Or c(jmpalibla eleanor, 
&\rel"lglli Is malntalnDd. AlloW 2 minutes &xposutel!me, 3, Rln% With clean walet. 
DISINFECTION OF EMERGENCY PRINKING WAfEA 4. Senltlzllo [1\ II S<lllJlion 011 oz. or lhls produ;ll ~ 2 gallons; WIlier 
F!rms, II"I3H1U1lons. Camps. Hom~ Waler SUppli6S: To dlslnf9Ct (200 ppm}.lmfT\er$e an UIl!lnsHs for at teas12 milllJtes or ~ 
'l'ift\Qf whWoa to\llltfi lel!OTI'I unJ)loIKleo sUllpl~s, won M o1l1\llms. CQMiAct lima 8.pactnad by Q.0vert1Jn!l86nltaIY cOde, 
wnlla, .",lnOJ 8nd Jakel!, WeI 114 ounO$ Quorum GreonNIltd8 to S. Plaw II!II'IIUe<lutensl1s on a rQck ot drlllnbo!rd to 81r dry. 
aaeh 100 gallons 01 water or two drops 10 aach gallon of Wilier and APproved under the ICllulatlon of WItcOllllll\ State G061d or HellJ~, 
lei It Sland for is 10 30 minutes. Thl~ Is a Strlllngth of aootH I part SDl\ltlzlng 01 Hands 
evalable ch!OIlne per mllIIon parts wale(. The waler mey be kepI In A 50 ppm avallabla chlorine hypochlorite sokJllon may b$ rned lor 
1ft, relrigG"roJor klr coolinll8t thu $ame \11M If des/rad, tUl.nltlZlnll llanOs, Hands must bel Yl1!Shatl and thoroughly rlrrSed 
POULTRY USES ~r \0 sanlllIlng ·V!llh thl!i compourn!. H&nu$ nS86 001 \)f) tlnsed 
DrI/1k.Ing Watllf: For founts, use 25 ppm. For open vessels. U5a 25 "owtng sanlttt!~. 
ppm. Chmnge watllt dally. Placa krunts l'o11erlll they will not be. conu- DILUTH)N TABLI< 
mlnated WIth dropplllll$. PPM AVAILABLE 
FOOD EGO. SANITIZATION CHLORINE AMOUNT 01' Quorom Gle&nNerdo 
ThOl~n\"t c.lonn all lI'il\ls. ThorCIlj)My rr/lx S OOr.t.!l1l 011hW. pfotlucl 100 1/2 OZ. Quorum Oroon/Varda cor 2 Q~I~. walel 
WWll0 oanon~ 0/ warm water to prodwe 200 ppm available chlo. 200 1 oz. Qoorom Oreor/Vartlo per:1 gals. water 
rina sokJUon, The ~allltlzGt t&mparature lIhctuld nOI all!lD!I(\ 130·F. STORAGE AND DISPOSAL 
SDI'ey the Wl'ot1Tl &atllU<:er 10 that the IIllI/S are th{}toughly wolla!!, Siore Uris prC<I\Jcl In a COOl. dry 11111 away 110m dlloe! lIunnohllM 
"~nW 1"<'1 "U~. 10 thol(,"gh!y' dry h~fOl" OllArnQ til 11f~j:lklnQ. 0" nnl twill 10 Avokt rtal"ltn,"rlnn, Itl (j"~" nl ~ ~pm, "(lOll ttlllltrfjft Wllh 
flpply flOlAIIIIl W~lijlll'W~. IILII ftUkrllur, _lroullll1111 11ft /1> u~l<Illll IfllUlIlIlll'llrmleB ot wftlal, 
8111"11U11I 8OU" PESTICIOE OISPOSAL: Proctoct or rlnsalas IhIIl cllnnoll>l U!8d 
FJlUIT & VEGETABlE WASHINQ sl1ou1d bo di!1I18d with water t>elore dlSPOIIOI In A 8Anlt!ry &1lWal, ~ 

SPA Rig, No, 1077.1",/1 Thllfl}vghly (lIarrrl .. IlIn~I~ .IIml vlloalnllll'li In n waUt Illhk, nnl00nlllmrn~11l Iilod or ~~d b'f8Iorll~nr dlftp"MlllorotBftntrlgol 
EPA EI5I, 1677.IL.2 (101) 1B77.NJ.1 rNl 101'l.rX.1·(O). 1677-QA-1 (M), 1&T7.CA.1 (.S) 161NAN-1 (P), lllOl'lll/Uhly u~~ !(lIiUtlO"~ III Ihlk I!tllllllOlltll:!OO gl'lffoll~ tit WIII"r to IIrIUljlU\lurl, 

, " • illIIklllllnnllUlng fI{]/utkln 0126 ppln " .... nfillbill oh!orlro!l. AIM, dlllln- cONTAmlm DISPOSAL1 TllpiB rlllM (Of ~Ulvnlftl\l), Thon Ollftf kif 
1G77.PR·, (0) h'lj\ til!'. !.eI,t\II, .... I\II' .... rUI\ hull {lIl;lIQI'IlllhtM I,~ 2: \1~n~f'l1I I!\ II Il'lI\l\t\-\1 I~'j(l\"-'II <II 11!«I\'!I"t~It~\1tviI (II fl!1I'oC(,HII 11M 1(\~\m~1\ {lII!"1" ~I\fll'.&rt 

j Stlpersorlpt rsfars 10 first" leNor. 01 dale coda, wuh tank CIlflIIlIn/ng Iha lilo'll'GUI~lm{l unrtWIIQ MllUllon. IlJIl<l~lI, ill tnolnalBIIDII, 01, It I\ltowad llV Slalll IInrl loonl lIulilarl\1N, 
.' by bumln{l.1t bur~. Slay oul 01 Snloka. 

1-· ECOu\B 'OO"""'"""~""OH 5 MIJ'IJ/ac/Vfedby < ' IkoWlIJ>;. 1 . :;'.~t:m'.:~: NET CONTENTS: 0 U.S. GAl.. (189.3 I) 
f 719&IV530lIOO~ M.~ IrI U.S.A. 
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Quorum GreenNerde label EPA Reg. No. 1677-144 

Liquid Sanitizer for Utensils, Laundry and Shake/Soft serve Machines 

ADDITIONAL 
DIRECTIONS FOR USE: 
It is a violation of Federal Law to use this product in a manner inconsistent with its 
labeling. . 
To sanitize using Exacta TM dispenser or SmartShape TM dispenser for sink sanitizing 
and spray bottles, have dispenser adjusted to provide 100 ppm available chlorine. 
Sanitizing solution can be prepared by mixing a solution of 1/4 fl. oz. Quorum 
GreenNerde per 1 gallon of water to provide 100 ppm available chlorine. 
Note: This product degrades with age. Use a chlorine test kit and increase dosage, as 
necessary to obtain the required level of available chlorine. 

SHAKE AND SOFT SERVE MACHINES CLEANING PROCEDURE: 
1. Remove mix from the machine. If local realth codes permit rerun, place mix in a 

sanitized rerun container and store in refrigerated cooler. 
2. Rinse interior of machine by activating the "Wash" cycle and drawing through 2 

gal (7.6 I) of cool water. Repeat the rinsing procedure with lukewarm water until 
the water runs clear. Tum the machine to the "Off" position. 

3. Prepare a suitable cleaning solution. 
4. . Clean the interior of the machine by activating the "Wash" cycle and filling the 

cylinder and feed tubes with the cleaning solution. Tum machine to the "Off" 
position. Brush clean the feed tube and inlet hole. With the cleaning solution in 
the cylinder, reactivate "Wash" cycle and allow to remain in for 5 minutes. 

5. Drain the solution from the machine. Tum machine to the "Off" position. 
6. Rinse by repeating Step #2 with Quorum GreenNerde solution. 
7. Remove and completely disassemble all machine parts. 
8. Brush wash all disassembled parts in a suitable detergent in a clean sink. 
9. Rinse thoroughly under clean running water. 
10. Sanitize parts by immersing in a fresh Quorum GreenNerde solution for 1-2 

minutes. .. 
11. Remove parts and allow to air dry. 
12. Repeat the cleaning procedure for machines with two freezing cylinders. 

SHAKE AND SOFT SERVE MACHINES SANITIZING PROCEDURE: 
1. Following manufacturer's instructions, reassemble the machine. 
2. Sanitize the interior of the machine by activating the 'Wash' cycle and filling the 

cylinder and feed tubes with Quorum GreenNerde solution. Allow the "Wash' 
cycle to run for 5 minutes. 

3. Drain the solution from the machine. Tum machine to the "Off" position. 
4. Repeat the sanitizing procedure for machines with two cylinder's,s, ... D~0L::r.,~II..!:'::-=~:-=:-=:-:::::-! 

RINSE. . I ACCEPTED 
Note: Consult lotal ordinances for possible variation in procedures. ! 

APR 3 1998 
1der ttle Fedeld! I~. fungicide. and 
'~,nlic,de Act as a~, forlfle 
~2~.)da,' re~istered tnder . \ 
:~~",g NO.\.\: :'\-\'\'"\ 
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Quorum GreenNerde label EPA Reg, No, 1677-144 

KITCHEN UTENSILS AND EQUIPMENT: 
Scrape or rinse all loose food soils, then brush wash with a suitable detergent Rinse 
thoroughly with clean, hot water. Fill a clean sink approximately half full with sanitizing 
solution, Immerse utensils or equipment for 1-2 minutes, Remove and drain, DO NOT 
RINSE Place on a clean surface to dry, Follow local health ordinances, 
Note: To sanitize previously cleaned stationary equipment and other hard, non-porous 
food-contact surfaces, flood surface with sanitizing solution, or apply with a clean cloth, 
sponge or spray, making sure to completely wet all surfaces for at least 1 minute, Let 
air dry, Follow local health ordinances, 

LAUNDRY: 
To bleach and sanitize white and colorfast fabrics in washing machine: 1 cup Quorum 
GreenNerde per load for conventional washing machine; 1/2 cup for front-load 
automatic. Add to pre-soak, wash water or first rinse, If clothes are in machine, dilute 
Quorum GreenNerde in 1 quart water before adding. 
Note: Store clean wiping cloths in a freshly made Quorum GreenNerde solution to 
keep them in a sanitary condition between uses, 

CHEMICAL SANITIZING WAREWASHING: 
Utensil Sanitizer and Destainer for Mechanical Warewash Machines 
For sanitizing in low-temperature warewashing machines, inject Quorum GreenNerde 
into the final rinse water at 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. 

TABLEWARE SANITIZER AND DESTAINER FOR MECHANICAL SPRAY 
WAREWASHING MACHINES. 
For sanitizing tableware in low-temperature warewashing machines, inject Quorum 
GreenNerde 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. l, • 

FORMULATED FOR USE WITH ECOLAB AUTOMATIC DISPENSING SYSTEMS, DO 
NOT USE ON SILVER AND SILVER PLATE. 

Note: FOR MECHANICAL OPERATIONS prepared use s,?lutions ma~~~:H;~:!-=::-=:-;;::' 
for sanitizing but may be re-used for other purposes such as cleaning, ATE D 

. (I.?R 3 \~9B 
• jnder the F,derall~secticlde. Funglclde, and 
'c'tienticide Act as amended. forthe 
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