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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

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

RE: OXY-15 
EPA Reg. No. 1677-164 

MAY 0 8 1998 

Your Amendment Dated 10/27/97 

The amendment referred to above, submitted in connection with registration under section 
3 (c) (7) (A) of the Federal Insecticide, Fungicide, and Rodenticide Act (FlFRA), as amended, is 
acceptable provided that you comply with the item listed below. The subject of this amendment is 
for the use of this product on raw agricultural commodities. The added new use for raw 
agricultural commodities is allowed by the publication of two EPA final rules (Federal Register-
516/98) granting an exemption from the requirement of a tolerance for the two active ingredients, 
hydrogen peroxide and peroxyacetic acid, and by authorization on the date of this letter, and 
subsequent publication of the EPA final rule granting an exemption from the requirement of a 
tolerance for the inert ingredient I-hydroxyethylidene-I, I-diphosphonic acid. 

Submit/cite all data required for registration andlor reregistration of your product under 
FIFRA section 3 (c) (5) and section 4 when the Agency requires all registrants of similar 
products to submit such data. 

If these conditions are not complied with, the registration will be subject to cancellation in 
accordance with FIFRA section 6 (e). Your release for shipment of the product constitutes 
acceptance of these conditions. 

A stamped copy of the approved label is enclosed for your records. 

If you have any questions about the comments in this letter, please feel free to contact 
Tony Kish at 703-308-9443. 

SYMaOL ~ _ ............................ _ ....... _ ................... . 

::NE .... ": ................................................... . 
EPA Form 1320-1A (1190) 

COMC\IltRI!KC1!S 

~,w;~ 
Marshall Swindell, 
Product Manager Team 33, 
Regulatory Management Branch I 
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~ ---ECOLAIJ 
OXY-15 

;J\OOI3P'l'Q.1 
'>'lith COMMEN'I'S 

!n EPA Lottor Datod: 
MAY 0 8 1996 

~_Fednffil Tn'" 
f\lngicide, and Rodenticide Act u 
runended.lor 010 pesticide, 

'"fnmrlllllrinr. r-~pn Ti'a.cr.JtL 

Water Additive for Microbial Growth Control on Fresh Cut, Post Harvest, and Further Processed Fruits and Vegelables in transport. storage and processing 
-;(,77-/6~ 

ACTIVE INGREDIENTS: 
Peroxyacetic acid ..................... 15.0% 
Hydrogen peroxld .................... 11.0% 

INERT INGREDIENTS: ............. :11&% 
TOTAL 100.0% 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
PRECAUTIONARY STATEMENTS· HAZARDS TO HUMAN AND DOMESTIC ANIMALS 
CORROSIVE, Causes s ....... e eye damage and skin bums. Harmful or falal ilswalla.yed. Do nol gel In eyes. on 
sijn, or on clothing. Wear chemical goggles, rubber gk>ves. and protective clothing If handling oorcenlrale. Wesh 
lIloroughfywllll SOOfl and water aher handling. Rem<JVe any contaminated clothing and wash before re·use. 

STATEMENT OF PRACTICAL TREATMENT 
IF ON SKIN: Immediately wash with plenty of soap and water. Got medical alienUon. 
IF fN EYES: Flush Immedfately with cold water. Remove conlact lenses. Hold eyelids open and nush wllh waler 
foI15 mlnules. Get medical a«entlon Immediately. 
IF SWALLOWED: DO NOTInduoo vomiting. Immediatnly drink la<no quantillos ofwalor. Avoid olcohol. Novor 
give anything by mouih to an unoonsclous pe/Son. CALL A POISON CONTROL CENTER OR PHYSICIAN 
IMMEDIATELY. 

FOR EMERGENCY MEDICAL INFORMATION CALL TOLL FREE: 1·600·328.(1026 
NOTE TO PHYSICIAN: Probable mucosal damage may oorlralndlcale the use of gaslnc lavage. 
PHYSICAL AND CHEMICAL HAZARDS: 
Strong oxldOfng agenL Corros~o. Do not use In oorcen,trated form. Mix only with waler according 10 the labol 
Instructions. Never bring concentrate In contact with oIher sanIHzers·. cleaners, or organic substances, 

ENVIRONMENTAL HAZARDS: This prodUci is toxic to birds, roh. atld aquatic Irwertellfatos. Do not dlscl>arge 
effluent containing this prcduct Into lakes, steams, ponds, estuaries, oceans, or other waters unless in 9CCOfdance 
with the nequlremenls of a NatiOmlI Pollutat11 Disoharge Elimination S)Stem (NPDES) permll and the penniltlng 
authority has been notified In wnting prior 10 discharge. Do oot discharge elOu""t conlalning this product 10 SlNlet 

systems wilhoul pr,,;oosly ootilying tho local sewage trealmenl plant authority. For guidance oortect your S~le 
Water Broad or RBjjlonal om", of Ihe EPA. 

FOR COMMERCIAL OR INSTITUTIONAL USE ONLY 
STRONG OXIDIZING AGENT 

Manufactured by: 

ECOIAB® FOOD & BEVERAGE DIVISION 
Ecofnb Inc. , 
370 YVabilsha SlrC-C1 
SI. Poul, MN 55102 

U.S. Patent No. 5,409,713 Other Patents Pending 
OXY·15 is recommended foI use In the cooVoi of microbial grCWih in the process water and on the sunace of Iresh cui and posl·harvesl 
lruits and vegelables as well as processed fruits and vegelables. The prodUcl also reduces biolilm lormabon 00 lIle processing equipment 
01 fntils and vegetables. OXY·15 may also be used os a wash to oortrol growth of mlcroorga,*ms whkoh cause decay Ot1lrults or 
vegetables. Examples of process water streams are numes, chilllanks and wash waler systems, 

DIRECTIONS FOR USE: It is a violation of Federal Law to use Ihis product in a manner Inconslstenl with its labeling. 
FOR TREATMENT OF PROCESS WATER STREAMS: 
A. Balch sys!ems with no makeup water added: 

t. FlU vessel oorlalnlng fruits or vegelablos with known amounl of water. 
2. Ensure U1at water is reclrculaUng In vessel. 
3. Add OXY·15 to no more than 533 ppm (wt/wt) tolal product (80 ppm residual peroxyacetic acid) In Irse solutJpn. This can bo 

accomplished by initially eddlng 53.3 grams (47.8 mls) OXY·15 per 100 liters of water. or 1.0 fluid auneos OXY·15 per 16.4 
galloos of waler. 

4. Contect lime 0145 seoords minimllt)l is recommended. 
B. Conlinuous syslems wllh conslant addi'tion of makeup water: 

InlUal dose: (this brings the rocirculallng process waler up to an Inillal propeny dosed level aIOXY.15). 
1. Ensure thai syslem IsroclrculaUng with known amoonl ofwaler In vosselsand piping.' , 
2. Add inillal dose ot OXY·15 to no more 533 ppm (wVwJ) lolal product (80 ppm residual peroxyacellc acid) In lISe solullon, This 

can bo accomplished by add11l1l53.3 gralll' (47,8 mls) OXY·t5 por tOO lit"" 01 walor, or 1.0 fluid ounCOO OXY·15 per 16.4 
gallons 01 waler. 

3. Conlacl time of 45 sccoods minimum Is recommendedi 
COlltinuous do,,: (ensures ,Ioady slale dosing of OXY·15 is mainlained). Meier no more than 533 ppm (wt/wt) OXY·1510tal product (80ppo 

residual peroxyacetic acid) In proportion to Ule fresh makeup waler added 10 the syslem. FOI example, makeup waler90w rates of t6.4 gallons po­
m~ute would require a maximum Of 1 rruld ounce (29.6 mls) per mlnule of OXY·15. Makeup water fkm rales of 100 Iilers per mlnule wou~ requ" 
a maximum of 53.3 grams (47.8 mls) per mlnule of OXY·15. Contacllime of 45 s"""ods minimum Is recommended. 
FntilS and vegelablos which are to bo rurlher processed must bo rinsed with potable water. 
FOR TREATMENT OF FRUiT AND VEGETABLE SURFACES: 
Mix OXY·15 wllh water either batch"';se or conlinuously 10 no more Ihan 533 ppm (wWil) lolal product (80 ppm residual peroxyacelic ac~) In use 
solution. This can bo aooomplished by Initially adding 53.3 grams (47.8 m~) OXY·j5 per 100 liters of waler, or 1.0 fluid ounces OXY·15 per 18.4 
gallons of water. The lruits and vegelables can be sprayed or submerged tn tho resulting solution for a mlnlrI)Um conlect Umeof 45 seconds. 
lollowed by adequale draloing. Fruits and vegelables which are 10 be lurlher processed musl'be rinsed with potable waler. 
STORAGE AND DISPOSAL DO NOT CONTAMINATE WATER OR FOOD BY STORAGE OR DISPOSAL 
STORAGE: ProdUci should be kept cool and in vanled container 10 avofd any explosion hazard. 
PESTICIDE DISPOSAL: Postkolde wasles oro acutely hazardous. Improper disposal of excess pesticide. spray mlx,",e, or nnsate Is a "ofation Ii 
Federal law. If Ulesa wastes cannol bo disposed of by use according to Iabollnstnrct1ons, oortact your Slate Pesliclde or Environmenlal Con~o1 
Ageocy~ or the Hazardous Waste representative althe nearest EPA Regional Offka lOr guidance. 
CONTAINER DISPOSAL: 150 gallon druml Triple rinse (01 equivalent). Then offer for recycling or recondillOt1ing. or puncture and dispose olin a 
sanitary landfill, or incineralion. Of If allowed by state and local authorities, by buming. If burned. slay OUI of smof<e. 1300 gallon lolel Verify thallhe 
tote Is emply. Do 001 nllSe Of clean. Seal lot. and contact Ecolab for retum. 

NET CONTENTS: 50 U.S. Gals. (189 liters) or 300 U.S. 
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EPA Reg. No. 1677·164 
EPA Est. 60156·JL·1 

0'1 ·15 can be use<! on Ihe f~IC7IIIng types of fresh, post 
harvesl and further processe<! fruits and vegetables: 
'lWJL~ 
• Roo! and ItJber vegelables: Cal1O\ poIato, ta<llsh, Mabaga, 
sweet potato, yam, sugm beel 
+ leaves ot root and tuber vegetables: Turnip greens, and 
sugar beel 
• Bulb vegelables: Onion (dry bulb and green), leek, ganlc, 
shallO! 
• Leafy vegelables: Lelluce (hea<! and leaf), celery, fennel, 
endive, escarole, parsley, radicchio, mubarb, .plnech 
• Brass/" leafy vegelables: Broccoli, Brussel sprools, 
C<lbb~c.. cnUIl~OWCf, ~uslard greens 
• Legumes ISl~culenl or dried), bean (green, kldnay, lima, 
mung, nflV'!, pinto, snop, wax), pea (chickpea, lentil, dwarf, 
gorden, English, field, odll~o pea pod) and !t>ybean 
• Fruiling vugolablos: Poppor (bell, plmenlo, hOL .WOOI), 
lomalo, 100MIllIo, ugg~onl 
• CucurIXIs: Cucumber, melon (canlaloupe, crensilaw melon, 

hoooydew, hoooy boll moloo, mango m~on, muskmeloo, 
pineapplo malon, watermolon). summer squash, pumpkIns, 
winler squash 
Eruils 
.. Citrus fruits: Sweat 'and sour orange, iemoo, nm~, tangelo, 
langerlne, mandarin, clln5 cllron, kumquats, grapefrull 
• Pome fruils: Applos and pealS 
• Slone Irlll~: Sour or swwl cherry, peach, nec1anne, plum, 
pruno 
• Small frulls and berries: Blackberries, blueberries, red and 
black raspberries 
I&..rn!I:i: Almood, Brazil, filbert, cashew, pecan, walnut 
(black & English), macadamia, cheslnut 
~[illn$: Corn, barley, olas, nco, wheaL IrIllcaIe, wild rice 
Herbs and Spig§; Basil, chives, oorIander, dllljemongrass 
ma~ormn, sage. savory, Iamagon, Ihyme 
Mls<;oIlnnco'"ls; AspOCilgu!I, flvocado, artlchoke, banans, 
cranberry, fig, grape, kiWifruit, mango, mushr'oom, okra, 
peanul, porslmmoo, plnoapple, .Irawberl)', waler cheslnut, 
watercress 

Gals. {tote) 
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