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DATE 

31 ·····/£77-/6 J 

UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

Ecolab, Inc. 
" .'; .~ 

370 N. Wabasha Street 
St.· Paul, MN 55~02 

Attention: Ann M. Oxford 
Manager, Regulatory Services 

. Subject: ·Enviro San 
EPA Registration Number ~677-~65 
Your Submission Dated February ~4, ~997 

This letter is to acknowledge receipt of your updated 
Con~idential Statement of Formula (CSF). 

The CSF, dated February 3, 1997 which lists all starting 
materials before the reaction is acceptable. It agrees with the 
final product after the reactiin. 

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 comments. A stamped copy is enclosed for your records. 

The "Container Disposal" instructions for ~ gallon or less 
should be: Do not reuse empty container. Wrap container and put 
in trash collection. Please note that instructions may not be 
"Do not rinse empty container". It should be "Do not reuse empty 
container. 

For the alternate container disposal instructions, 
instructions must be given for "Empty as completely as possible", 
it must tell how and where to empty container. The proposed 
container disposal instructions are acceptable. More specific 
instructions must be given for the disposal of pesticide .. 

Submit one (~) copy of the finished printed label before 
this product is released. for shipment. 

COKCURR~c!oS 
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If you have any questions about the comments in this letter, 
you should contact Zenobia Jones at (703) 308-6198. 
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Marshall- SWin~ 
Acting Product Manager 31 
Regulatory Management Branch 1 
Antimicrobial Division (7510W) 
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ENVIRO SAN - , 

.........., 

14130 
EPA Reg. No. 1677-165 
EPA Est. 60156-IL-1 (S),1677·MN-1(P) 
Sup,erscript refers to first letler of, date code 

Acid Liquid Sanitizer for Sanitizing Tableware and Food Processing Equipment 
in Restaurants, Food Service Operations, Dairies, Dairy Fanns, Breweries, Wineries, Beverage and Food Processing Plants 

Active Ingredlentsl 
Hydrogen peroxIde •.... , ........... 14.9% 
Peroxyac:e·tic acid ..•..... ,......... 7.1% 
Inert Ingredients .• , , • , •. , , , •• , , , ' " 76,0% 

·f·· 

. KEEP OUT OF REACH OF CHILDREN 
DANGER 

PRECMTIONARY STATEMENTS 
HAZARQS TO HUMANSAND DOMESTIC ANIMALS 
DANGER: CORROSIVE; Causes sevefe:eye and skin bums. Harmful Of ralal If swallowed. Do not get II 
eyes, 011 SSdn, or on clothing. We'M chemical goggles, rubbergtoves, and prot~Uve clo!hing when handling !his 
product Wash thoroughly witlll soap and waler aller handllng_ Retoove contaminated clothll'l9 and wasil belore 
reuse. 
STATEMENT OF PRACTICAL TREATMENT 

~. p Jf In eyel: F1ush.imrnediala!y wl!h cool wawr, Remove contacllenses. Continue nll$hing for 15 minutes, 
«;hOkling eyelids ap1lf1. Gel prompl medical sltenUoo. , 

If on skin: Immedialely wash wilh plaoty of soap alld water. Gal medical allentlon. 
If 5wallowed: Orink promptly large quaffiilies of water. Avoid alcohol. DO NOT induce vomiUr,g. Never ~lYe 
anything by moultllo iiIil uoconsciou.s pe(SOli, 

CAll A POISON CONTROL CENTER OR PHYSICIAN IMMEDIATELY 
FOR EMERGENCY MEDICAL IIIFORMATION, CALL 1jlLL.FREE: 1·~Q.328.oo26. 
Note to Physlcla.n: Probable mucosal:cJamage may cqnlrai~icate the use of gaslric lavage. 
PHYSICALANO CHEMICAL HAZARDS: ' 
Slrorag axidiiing agent Corrosive. 00 no) use rfl coocen1raled form. IIr\ix ont)' with water according to tlle·label 
~sliWCdons. Never bring concenlra!e in contact with other ~OlnHizers, cleaners, OfOfgaoic sullstances. 
ENVIRONMENTAL HAZARDS 
00 oot discharge efflt!ent containing this,product II1lo lakes. s((eams, ponds, esllWfies. OC600S or other waters 
unless in accordance with the requlfements of.a Ne-tlonal Polltllanl Disch.argo Elimination Syslem (NPDES) 
parmi! and Ihe permitting authority has been noUfied in writi~ prior 10. disc~arge. Do 001 discnarge effluent 
cootail'ling Ihls prodOC\ to $eWer sys!ems wUhoul p(evi~,~ly Ji6:lifying the k,lqa! serroge.lJeatme:n.tplanl aulflOi!ly, I' 

For guidance con!act YOUf State Waler Board or,Regionat ~ of ~ E;r.(\.,..*"~,,, t- -.~-l"" 'j ~~ 1", . 

FOR COMMERCIAL USE ONLY • ,'. .' .. 
STRONG OXIDIZING AGENT ;A.CI;l!'?'!;:J). 

Manufactured by; 

ICOIAIf INSTITUTIONAL DIVISWN 
Ecolatj tnc. 
370 Wabast}ft Streel! 
St. Paul, MN 55102 , 

M1OI5301t091l6 , 
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DIRECTIONS FOR USE: , 
It Is a viol,atlon of Federal law to Use thls product In a manner inconsIstent witJ1lts labeling. 
SANiTIZATION 
ENVIRO SAN acid sanitizer is recommended for use on pre-cle.aned surfaces suCh as tableware, utensils. dishes, 
equipment, pipelines, tanks" vats, fiUers, evaporators, pasteurizers and aseptic equipment in reslaurants~: food 
seNlee operalions, dairies, breweries, wineries, bevera'ge and food process plants, This PfodUCI Is effective as a 
sanitizer when soluUon is prepared if). water of up to 500 ppm hardness as CaC03. 

Elevated Temperature Sanitizing - For sanltlzaUon of equIpment In food processJng plants, restaurants l et~, 

remove gross food parttcles by a prescrape, preftush and, when necessary, a presook treatment. Wash with, 
detergent. Rinse wi(h polable water, At a lemperalure of 120 deg F, ENVIRO SAN is an effective sanitizer for!food 
contact $lJrfaces al a concentration of 0,065 to 0.08% vN (1 oZ. ENVIRO SAN 10 1010 12 gallonS water) ~gal~st 
Staphylococcus aurellS and Escherichia col;. All surfaces shouki be exposed to the sanitizing solution for a perkld 
of not less than 1 minute. Allow equipment 'to drain thoroughly and air dry. 

Sanltizln.9 Tableware. Remove gross food partides by a prescrape, prenush and, when necessary, a presoak, 
treatment. Wash with delergent Rinse with poiable water. For sanitizing lab.leware in low.temperature 
warewastung machines, Injec! ENVIRO SAN into the. final rinse water at a concentratiOn of 0.065% to 0.08% vIV (1 
oz, per 10 to 12 gallons of water), 00 not exceed 0.08% vlv. Drain thoroughly and air dry, i 

To Insure that the ENVIRO SAN sanitizer concentration does not fall below 0,065%, periodlca!1y test the rinse 
solution With a sullahle test kit and adjusl tile dispensing rale accordingly .. Consult your local Ecolab Specialist (o~ 
technical assistance and further Information on sanitizing lableware In warewashing; rnacl1lnes. 

NOTE: FOR MECHANICAL OPERAnONS prepared use solutions may not be reused for sanitizing but may be 
reused for other purposes such SIs cleaning, ' 
NOTE; thIs product in its use 'solutions is compatible with slalnless steel and aluminum surfaces. If prodlUct is 
intended to be used on any surface, it Is recommended that you apply product to a smaller lest area !o determine 
compatibility before prqceeding with Us use. 

STORAGE & DISPOSAL , 
DO NOT CONTAMINATE WATER. FOOD OR FEED BY STORAGE OR DISPOSAL 
STORAG-E: Product should be kept;cool and in a vented contaIner to avoid 3IYy explPsio'n hazard. I 
PESnCIDE DISPOSAL: Pesticide wastes are acutely hazardous. Improper dtsposal of excess pesticide,. sprall 
mix14re, or rinsate is a violation of Federal Law, If the wastes cannot be disposed of by use accordtng to label; 
fnstruclfons, contact your Stale Peslicide 0( Environmental Control Agency, or the Ma.zardous Wasle 
Representative at the nearest EPA Regional Office for gukfance. 
CONTAINER DISPOSAL: (1 gl or less) Do not rinse empty cOntainers, Wrap container and put In trash. (6,15, 
30, 55 gl- plasUc) Triple rinse (or equivalent). Then offer for recycling or reconditioning. or puncture and diSposed of 
in a sanitary landfill, or incineration, or if allowed by slate and local authorities by burning. If burned, stay out of 
smoke, 

NET CONTENTS: 

5 u.s. Gals. (18.9 liters) 
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INFORMATION SHEET #1 

Enviro San 
Acid Liquid Sanitizer for Sanitizing Tableware and Food Processing Equipment 
in Restaurants, Food SelVice Operations: Dairies, Dairy Farms, Breweries, Wineries, Beverage 

and Food Processing Plants 

EPA Reg. No. 1677-165 

[Altemate Container Disposal for certain types of packaging] 

CONTAINER DISPOSAL: Empty container as completely as possible. Dispose 
o~ in a sanitary landfill, or incineration, or if allowed by state and local authorities, 
by b:J~ning. If burned, stay out of smoke. 
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Ecolab Institutional Division 
Ecolab Inc. 
370 N. Wabasha Street 
SI. Paul, MN 55102 
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