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Superscript refers to first letter of date code

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

Active Ingredients:

Hydrogen peroxde............ veens 14.9%
Peroxyaceticacld ....o.covevvvane oo TA%
Inertingradlents .. ..... Cerrsineraas - 78.0%

KEEP OUT OF REACH OF CHILDREN
DANGER

PRECAUTIONARY STATEMENTS

HAZARDS TO HUMANS AND DOMESTIC ANIMALS

DANGER: CORROQSIVE: Causas savers eya and skin bums. Harmiut of fatal If swallowad. Do nolget b
6yss, on ekin, o on clothing. Waar chamical goggles, rubber gloves, and prolective clolhing when handing thls
product. Wash Lkoroughly with soap and walsr after handling. Remave contaminated clothing and wash before
raurse,

STATEMENT OF PRACTICAL TREATMENT

Hn ayas: Flugh immedialedy wilh cool wetsr. Remova contaot lensea, Confinua Nahing for 15 minulas,
hokiing ayalkis apart. Gal prompt madioad alfuhiken,

If on skin: Immediately wash wilh planly of soap end water, Get medical allantion,

If swallowad: Deink promptly large quan(itios of water. Avold alcohol. DO NOT induca vomiing. Never glva
anylhing by meuth (o an urconsclous person.

CALL A POISON CONTROL CENTER OR PHYSICIAN IMMEDJATELY -

FOR EMERGENCY MEDICAL INFORMATION, CALL TOLL-FREE; 1.800-328.0026,

Hate to Phyalclan: Probabla mucosal damage may conlraindicale the use of gastric lavage,

PHYSICAL AND CHEMICAL HAZARDS:

Strong oxidizing agent. Corrosive. Do nol use b concenirated form, Mix only wilh water according {o the labe!
fnstruclions. Mevar buing concantrate In conlact wilth olher sanilizers, deaners, o organic subslances.
ENVIRONMENTAL HAZARDS

Do nat dlscharge efftugnt conlaining this preduct into lskas, slreams, ponds, estuaries, oceans or ather walers
untass b accordanca wilh the requirements of a Nalicnal Pollwlant Discherge Efiminatlon System (NPDES)
pessnil and the permitiing authority has besn nolified In witing pror to discharge. Do not discharge efffuent
conlaining this product B sawer Systems without previously notifying the local sewags frealment plant authorily.
For guidance contact your State Water Board o Reglonal Offica of the EPA.

FOR COMMERCIAL USE ONLY
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DIRECTIONS FOR USE: )

It Is a violation of Federal law to usa this product In a manner Inconaistant with {ts labeling.
SANITIZATION

ENVIRO SAN acid sanltizer is recommanded for use on pre-cleaned surfaces such as tablawars] utensifs, dishes,
equipment, pipelines, tanks, vats, filers, evaporators, pasteurizers and aseplic equipment in restaurants, food
service operations, dairias, brewerles, winerles, beverage and food process plants. This product Is effective as a
sanilizer when solulion [s prapared In water at 120 deg F of up to 500 ppm hardness as CaGOj,.

Elevated Temperature Sanitlzing - For sanllizatlon of equipmant In feod processing plants, restaurants, efe.,
remove gross food particlas by a prescrape, preflush and, whon pnacessary, a pragoak traalmont, Wasl with
tolorgenl Rinna will potablo watar. At a lamparature of 120 dap £, ENVIRO 8AN I8 an effective sanilizer for food
contact sutfaces al a concantratlon. of 0.065 to ©.08% viv (1 0z, ENVIRO SAN to 10 to 12 gallons waltar) agalnst
Staphylfococcus aurens and Esciiotichia coll, All surfaces should be exposed o the sanlizing solulon far a pariod
of not less {han 1 minute. Allow equipment {o draln thoroughly and air dry,

Sanitizing Tablaware - Remova gross food particlas by a prescrape, preflush and, when nacessary, a prasnak
treatment. Wash with detargent. Rinse wilh potable water, For sanllizing tableware In low-temparafure
warawashlng machinag, Inject ENVIRO SAN Inlo tha final rdinse water at & concentralion of 0.086% o 0.08% viv {1
o0z, par 1 {o 12 galions of 120 dag F.water). Do not excead 0.06% vy, Drain thoroughly and alr dry,

To Insira Lhat the ENVIRO BAN sanitizer concantration doas not fall below 0.085%, petlodiciily tést the rinse
solution with a suilable test kil and adjust the dispenaing rate accordingly. Consult your local Ecalaly Speciallat for .
technical assistance and further information on sanltizing tablewars In warewashing machines,

NOTE: FOR MECHANICAL OPERATIONS prepared use solttions may hot be raused for sanltizing but may be
rsused for other purpases such as cleanlng.

NOTE: This product in lts use solutions is compatible with stainless steel and aluminum surfaces, If product is
intended o be used on any surface, It is recommended that you apply product to a smaller test area to determine
campalibility before proceeding with its use.

STORAGE & DISPOSAL

DO NOT CONTAMINATE WATER, FOOD OR FEED BY STORAGE OR DISPOSAL

STORAGE: Product should be kept cool and In & vented contalner to avold any explosion hazard.,

PESTICIDE DISPOSAL: Pesticide wastes are aculely hazardous. Improper disposal of excess pesticlde, spray
mixture, or rinsate Is a violation of Federal Lew. If tha wastes cannol be dispoased of by uze actording to fabel
inslructions, contact your State Pesticide or Envirenmental Control Agency, or the Hazardous Waste
Represenialive at the nearest EPA Reglonal Office for guidance.

CONTAINER DISPGSAL: (1 gl or less) Do not reuse emply contalner. Wrap contalner and put In trash. (5, 15, 30, ‘

55 gl plastic) Triple rinse (or equivalent). Then offer for racycling or reconditioning, or puncture and disposed of in a
sanitary landfill, or incineration, or if altowed by slate and local authorities by burning. If bumed, stay out of smoke.

NET CONTENTS:
D u.s. Gals. (18.9 liters)
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Enviro San

Acid Liquid Sanitizer for Sanitizing Tableware and Food F’roéessing Equipment
in Restaurants, Food Service Operations, Dairies, Dairy Farms, Breweries, Wineries, Beverage
and Food Processing Planis

EPA Reg. No. 1677-165

[Alternate Container Disposal for certain types of packaging]

CONTAINER DISPOSAL: Dispense product thorough the appropriate Ecolab

equipment until container is empty. Dispose of empty container in a sanitary

landfill, or incineration, or if allowed by state and local authorities, by burning. I

burned, stay out of smoke. |
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