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:CHLORINATING BACTERICIDE DISINFECTANT & DEODORANT:

-CTNE INGREDIENT: .
Sodlum Hypothlonte . v vvewvanyeeonnns I e, S .. B.25%
. INSRT INGREOIENTS ........, e, I Y 94.75%

'KEEPOUT OF REACH OF CHILDREN
" WARNING

I P e

- PRECAUTIONARY STATEMENTS

HAZARDS TO HUMANS AND DOMESTIC ANIMALS ' .

¥ .3t

5 WARNING: ‘ Cauises eye and skin iritation, Do not get in eyes, on skin, or on clothing, Harmfut If
L : g

swollowed,; -

i

FIRSTAID .. & = . :
IF C?]NTAC_T WITH EYES OCCURS, flush with waler for &t least 18 minutes. Get prompt medicat
atlentlon, =~ ..+ S ‘

IF GONTACT WITH SKIN OCGURS, Wash with plenty of Soap and water.

IF SWALLOWED, drink large quantiifes of waler.” DO NOT Induce vornlting. Call a physiclan or paison
contral center immediately. . ' '

FOR EMERGENCY MEDICAL INFORMATION, CALL TCILL-FREE:I 1-800-328-0028

PRYSICAL AND CHEMICAL HAZARDS :
sirong oxidizing agant: Mix only with water according to labal directions, Mixing this product with gross
filth such as feces,-usine, etc,, or with ammonia, aclds, detergents or other chemicals may release
hazandous gases intitaling to eyes, lungs and mucous membranes, :
ENVIRONMENTAL HAZARDS: Thls producd Is taxle to flsh and aquatic organisms, Do not
discharge affluent containing (his product Into lakes, sireams, ponds, estuaries, oceans, ar other waters
unless in accordance with the requiremenis of a Natlonal Pollutant Discharge Eliminalion Systam
(NPDES) parmit and tha pemmitting authority has been notified In writlng prior to discharge. Do not
discharge effiuent contalning this product to sawer syslems withoul previously nolitying tha ol sewags
{reatment plant authorlty, For guldance contact your State Waler Board or Reglonal Office of the EPA,

FOR INDUSTRIAL AND INSTITUTIONAL USE ONLY.

DO NOT SPILL Quorum Green/Verde ON CLOTHING

EPA Reg. No, 1077444 : ! o :

EPA Est, 1877-1L-2 {), 1677-NJ1 (W), 1677-T%1- (D), 1677-GA1 {M), 1877-CA+1 (8), 1677-MN-1 (P),
1077-PRA (B) ! ‘

Suparseript reters lo firel kattar of date cods.

BACTERICIDA DESINFECTANTE Y DESODORIZANTE, CON CLORO - .
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- DIRECTIONS FOR USE

H & a viotation of Fedoral 1aw 10 usa 1hi product In 8 mabne? kcoti-

slslgnt vAth 1S labeling.
SAMITIZATION Of NONPOROUS FOOD CONTAGT SURFACES
{MEAT & FOOR PLANTS)
Befora |ranting ttonsltz and aculpmant 1o KL many for mosl} bacts-
A, finga thofoughly with cold waler, theh wash with wasm sofullon
4l claansgr faligwed by n iharough patatle walar doey. Agply
Quottm Qrasn/Vards lo all utensils [ust belors valng, Atlow 2
minules axpeswre ime,
FOOD PLANT EGUIPMENT: Flow Malhod: Prapara 100 ppm In
walgh vat and pump through llee. Drale sokuiton through vakes.
Test soiutlan to maintaln s¥englh above 50 ppm, Spray Method:
Prepara 200 ppm aoiicn &nd spray surlaces.
EOTTLES: To traat to il many {or inael) bacteria, Hand Waghed:
Woash using kand pr mofor grivan brugh, rinsa thoroughly with
poiabla watef, and Man Immarss n 200 . Remova, invertIn
cazsa to drain end dry. Machina Washed: Use Quorum
Grean/Varda lo chlofinaling davica and adiust dispenaing macha-
nlsm & that the fing) Anee waler coptalns greatar than 50 ppm
avyalfabla chlofine. Tesl inss watar frequently lo dateratine I Lhls
strangth 13 mantalned, Allow 2 minuiss sxpesurs fime.
DISINFECTION OF EMERGENCY DRINKING WATER
Farmg, Inatitullons, Camps, Homs Watef Supplies: To disirdact
‘walet whose 3oures Is fiom unpoiscied such as
wllt, springa and lokes, 04 1/4 cunce Quirym GreanVerda o
each 100 gallons of waler or two crops 1o azch gallpn of water and
let it s1and for 8 %o 30 minutes. ‘This is a strenglh of aboul § part
avalable chioiine per milllon parts watef. The vater may bas kept In
the reirigeratot far cooling &t the sama tme i desirad,
PGULTR\‘;V‘{SE% f Fi s, 25
ater: For foupts, ysa 25 ppm. For open vessals, usa
m&w

3 walat dalty. Place founts where they will not be conta-

minated with Groppings.

FOOD EGQ SAHITIZATIONR

‘Thoroughty cioan afl egps. ‘\'howughmx £ puncas of this product
with 10 galene ¢f warnm valer fa pro 200 ppm Avallable chig-
tina sofulion. Thé sanitizer {smparsrure should nol sxgeed 130°F
Speay the watm sanllizer a0 thal the agis arg thoroughly walted.
Alisw ha u;?nn 1o thewdughly dry hiatore oasing or bragking. On nm
fpply potalle wales ooy, The aulotion ahoutld nel hs e ussd
BErize B0DS.

FRUIT & VEGETABLE WASHING

Thoerd sy cdanny all s And vagalablan in & wanh tahk,
Tngtaughly il {10 outonk al lin produot i 200 gaflons al waiar b
maka # aanlilting satution af 26 ppm nyaliabla chlodne, Atkar dralne
fry (e Letot, watwnigge bl o vagatntdoa fie 2 eokuoles I & seaond
waslh tAnK gontaining Ina reslolbIRIM seARENG sollion.

+

Spiay rinse vagaleblos viih 1he unltlzlnqofsdwon prior o packag.

ng. frult with pothble watar only piior 10 packaging.
Saolilzing CIP Mk Linas .

Attar proper cleaning and In motning bitare use, clrculate 200 ppm
dor af lgast 10 minutes, Use enough safution to complately th afl
pips Nnas I ha cifrcut. Allaw equiprant 10 dialn thorougily, Ne
potabls rines 4 requited, Do nol ra-uga soluticns for sardlizing,

Trestmam of Potabls Watar I Meat Processing Plants

Fo! procpssing walar In maal planis, use chicina leval upio & sgfm
Ing -

avafiebis chiorlng (1/4 oz. product/2h gal, walet) and lor peoce:

water In poullry plants, uss chiorna lovel up (o 2¢ ppm available

chiorine {1/4 0Z, protuet/7-1/2 gal. water).

Bavarzga Plant Usos

Sytup Systar: Fiest slaan thotoughly ag recoramandad, with waem

weates, fnan l;u:l bafora use, raat with Quorure Gresn/Varda,

Prepara 200 ppm In syeup [ars snd flow through equipment to

bortter for at loast 1 minute, Aflow aqulpmoni 1o draln (haroughty

boloe usa. Wo potable waler finse |5 aaulred.

Tawsriie #nd Restaurants

1, Setepe and pre-wash utanshs and glassos,

2, Wash with g good delargant or compalible cleansr.

4, Rlnsa wilh elean water,

4. Santtiza [n & sofulion ¢f 1 oZ. of this produet per 2 gallons vater
(200 ppm). Immarse afl wtenshs for at teast 2 minules of far
cohlacl tma epootling by govaming aanllary code,

&, Placo snrifized Ulanshs oft 8 fack o drainboued to s} d

Approved under the regulation of Wisconsin Stale Sosrd of Health,

Sunitleing of Honds

A 50 phm avallabla chlorina ypochloile solulion may be used lor

sanitizing hards, Hands must ba washad and Lhoroughly tinsed

7H01 10 saniiizing Wit tnis cormpound, Hands need ot be tinsed
owing sankizing. -

DILUTION TABLE

PPM AVAILABLE

CHLORINE AMOUNT OF Cuornm GresnWerde

105 1/2 02, Quorum Qraan/Vardo par 2 gals. walar
200 1 oz. Cuonnn GraanfYarco par 2 gals, watar

STORAGE AND DISPOSAL

Stora [hig product 1 & o0l dry 8rea, away from diroc? sunighl and
hasl 14 aveld detsiosstinn, b fane n1 n Apl, Nood 13 atas wik
larj® dlisntilies of walar,

PESTICIDE DISPOSAL: Protu! of Hnanias thal eannol ba usad
should bo gilinad with waler balore diepoant In @ aantiary sewer, Do
nnl ?mnlur;inaln fand or fand by ginragn, dirgoasl or glpaning of
AilNirnanl,

CONTAINER DISPOSAL: Tipn rinaa {or aquivalant), Than oftar far
senyclig of tanondioing, 0F pectuta aod dnaea gl e ket
Iewlbll, ot nainaratian, or, If alliwed by ata(a Ani Inaal AUIRAIHIAS,
by huratng. I burnad, slay sul of smoke.
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Quorum Green/Verde iabel | EPA Reg. No. 1677-144

Liquid Saﬁitizér for Utensiis, 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™ dispenser or SmariShape™ dispenser for sink sanitizing
and spray botitles, have dispenser adjusted to provide 100 ppm avaiiable chiorine.
Sanitizing solution can be prepared by mixing a solution of 1/4 fl. 0z. Quorum
Green/Verde per 1 gallon of water o provide 100 ppm available chlorine.

Note: This product degrades with age. Use z chlorine test kit and increase dosage, as
necessary to obtain the required level of availzble chlorine.

SHAKE AND SOFT SERVE MACHINES CLEANING PROCEDURE:

1. Remove mix from the machine. if local health codes permit rerun, place mixin 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 1) of cocl water. Repeat the rinsing procedure with lukewarm water until
the water runs ciear. Turn the machine to the *Off” position.

Prepare a suitabie cleaning solution.

Clean the interior of the machine by activating the “Wash” cycle and filling the
cylinder and feed tubes with the cleaning solution. Turn machine to the *Off
position. Brush clean the feed tube and inlet hole. With the cleaning soiution in
the cylinder, reactivate *Wash® cycle and allow to remain in for 5 miniutes.

5 Drain the solution from the machine. Tum machine to the "Ofi" position.

8. Rinse by repeating Step #2 with Quorum Green/Verde solution.

7. Remove and completely disassemble all machine parts.
8
9
1

> W

Brush wash all disassembled parts in a suitable detergent in a clean sink.
. Rinse thoroughly under clean running water.
0. Sanitize parts by immersing in a fresh Quorum Green/Verde solution for 1-2
minutes. -
11.  Remove parts and allow to air dry. .
12.  Repeat the cleaning procedure for machines with fwo freezing cylinders.

SHAKE AND SOFT SERVE MACHINES SANITIZING PROCEDURE:

1. Following manufacturer's instructions, reassembile the machine.

2. Sanitize the interior of the machine by activating the “Wash”" cycle and filling the
cylinder and feed tubes with Quorum Green/Verde so!ution Allow the “Wash®
cycle to run for 5 minutes.

3. Drain the solution from the machine. Turn machine to the “Off" position.
4, Repeat the samtlzmg procedure for machines with two cyi:nder= DO NQTL
RINSE. — ZEGCE?TED

Note: Consult local ordinances for possible variation in procedures. |
ppR 3 1898

~der the Fedkral lnsecticile, Fungicide, and
tenticide Act as amendsq, for the
-"‘"‘de recistered mder ¢
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Quorum GreenlVerde label EPA Reg. No. 1677-144

KITCHEN UTENSILS AND EQUIPMENT:
Scrape or rinse ail 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, fioed 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

Green/Verde per load for conventional washing machine; 1/2 cup for front-load
automatic. Add to pre-soak, wash water or first rinse. {f clothes are in machine, dilute
Quorum Green/Verde 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 Green/Verde
into the final rinse water at concentration of 100 ppm availabie 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 thé dispensing
rate accordingly.

TABLEWARE SANITIZER AND DESTAINER FOR MECHANICAL SPRAY
WAREWASHING MACHINES.

For sanitizing tableware in low-temperature warewashing machines, inject Quorum
Green/Verde into the final rinse water at a concentration of 100 ppm available chlorine.
Do not exceed 200 ppm. Air dry. g

To insure that availabie 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 iocal Ecolab Specialist for technical assistance and further, mformat[on on
sanitizing tableware in warewashing machines. :

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

Note: FOR MECHANICAL OPERATIONS prepared use solutions may
for sanitizing but may be re-used for other purposes such as cleaning.

"+ nder the Federal lsecticide, Fuagicide, and
Spgentcide Act as amended, for the
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