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14130 
EPA Reg. No. 1677·165 
EPA Est 60156·IL·1 (5), 1677·MN.1(P) 
Superscript refers to first letter of date code 

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

Active Ingredients: 
Hydrogen peroxide ••.•.••••..•••• ". 14.9°,4 
PoroxyaceUc acid ............... ,... 7.1% 
Inert Ingredients ............ , ....... 78:0% 

KEEP OUT OF REACH OF CHILDREN 
DANGER 

PRECAUTIQNARY STATEMENTS 
!!AlMDS TO UUMANS AND DOMESTIC ANIMALS 
DANGER: CORROSIVE: Causes savere eye and skin bums. Ilarmiul or fa/alII swallowolJ. 00 flO{ gUlin 
eyes, OIl skin, Of OIl clothing. Wear ch6m1cal goggles, rubber glovos. and prolecUve c/olhlng when handling this 
prOOucl WaSh thorougMy with so~ and waist after haodling. Remove contaminated clo(Jdng aOO wash befom 
reuse. 
STATEMENT OF PRACTICAL TREATMENT 
N In .y .. , FiuJh Immt<~111y v.lh cOO weier, Rsino'I. COOIBd 100$01, COIlUnUll nualt/ng f<t 15 mlnul", 
hoIdloO oyolkil t1pari. Gol prompl tJ\OdIod nUallllotl, 
It on .kln: Il'flInI)(!lalefy wllah I'IfIl1 plenly of ~ and water. Get medlc~ aUanUon. 
If .wallowed: Drink promptly large qlla'1~t1os afwalel'. Avoid akohoI. DO NOT Induce vooiting. Naver glvo 
anylhlng by moulh 10 an ullCOIlsclotJs peiSOfl, 

CAlL A POISON CONTROL CENTER OR PHYSICIAN IMMEDIATELY· 
FOR EMERGENCY MEDICAL INFORMATION, CAll TOLL·FREE: f~OO~28~02i. 
Nate 10 Phytllclan: Probable mucosal dansge may COCltraindk:a!e lIle use ci gastric iavEQe. 
PHYSICAL AND CHEMICAL HAZARDS: 
Strong oxij/zing ~t. Corrosive. DJ not usa 10 ooncenlra!ed form. Mix ooty willi water according to the label 
fnsltuclhns. Never bring concan!ta!e/n coo!a::! 'IIi!1I oIhet sooiUzers, cIe~, 0(' orgM1c subslar.ces. 
ENVIRONMENTAL HAZARDS 
DJ not discharge efflullilt conlalnlng !his proouct Into ~s, slreans, ponds, estuaries, ocea:JS OfOlflet wal!3rs 
unless iii accordooce wHh lIle requlrelMl1ts of a Nallonal PoIlulOCII O!S(:~arge EOrrinatiof1 System (NPDES) 
pennll"" lila pomllU"l OJlhori~ has ""'" noUfie<l In wnlllll pilot ~ discharge, Q) 001 di<clJaty' ,ffluonl 
coora'n1ng UJIs product to sewer syslems VtiUloutpreYiously nourying too IoccI sewaJe lreatmeol pool allt/lIxHy. 
For guidance coola:l 'fOJf Siale Waler Board or RegIon~ 00ice olllle EPA 
FOR COMMERCIAL USE ONLY 
STRONG OXIDIZING AGENT 

Manufactured by: 

IIiCOIAIr INSTITUTIONAL DIVISION 
Ecofab Inc. 
370 Wabas,ha street 
Sf. Paul, MN 55102 

AMOIS30110996 

1\CCEPTED~ 
JUN 26 \9al 

, 
Under the Federa\ In",Ueide. Fungicide, and 
Rodenticide Act as 2meilded~ fo(the 
pesliei~'. registered under I'· S 
EPA Rog. No./b "7 ") ~ ro 
i.-_;;""-_. ----... ' 

DIRECTIONS FOR USE: 
It Is a vlolaUon of Federal law to use this product In a mann'sr Inconsistent with fts labeling. 
SANITIZATION 
ENVIRO SAN acid sanltlzer Is recommended for use On pre.cleaned surfaces such as labl,eware: utensils, dIshes, 
equipment, pipelines, tanks, vats, fillers. evaporators. pasteurizers and aseptic equIpment In restaurants, food 
service operatrons, dairies, breweries, wineries, beverage and fOOd pmcess plants. this product Is effective as a 
sanlUzerwhen solullon Is prepared In water at 120 deg F of up to 500 ppm hardness as Caeca. 

EleVated Temperatura Sanltlzlng - For sanlllzatlol) of equipment Ion food processing plants, restaurants, etc., 
remove oross food particles by a prellcrape, pretlush and. when necoI!Isary, a pro8onk; troallt"Mllnl, Wuh with 
dnlmUflIt[ 1(lnnn willi jl(lluhlfl ..... l1luI. AI A ltllllpcuttlur& Of 120 (ftlt] F, ENVIRO SAN Is an etreclive sanitizer for food 
cOllldC! swla.ces al a cOflC&lllraUOn,0,tO.065 10 0.060/. VN (1 oz. ENVIRO SAN 1010 to 12 gallons water) against 
Sfap/lytocOCCUS aI/reus and £sc/J.Qrfchla Call. AJlsurfaces !,~ould be exposed to the umWzlng lIoluUon ror a perfcxl 
of not less than 1 minute. Allow equipment 10 drain thorougllJy and air dry. 

Sanitizing Tablawaro - Remove gross food particles by a prescrape, pretJush and, when necessary, a presoak 
trealment. Wash wilh detergent Rinse with pOlab!e water. For eanlUzrng lableware In low-temperature 
w8rewaal.\lnu maclllno6,InJect ENVIRO SAN Into tho final rlnu waler al. COncenlraUon of 0.006% to 0,08% vIV (1 
OZ. per 10 1012 oollon. of 120 d,.O f.wator), Do nOle.Clod 0,0611 vlv. Drain Ihoroughly and air dlY. 
To Insurelhat the ENVIRQ SAN eanUlzer concentration doel noot fall below 0.065%, perlodiCtiilty test the rinse 
aoIuUon with a 8ullabfe test kit alld adjust the dispensing rale accordingly. Consult your local Ecolab SpedaJlat fat, 
lechnlcal assIstance and fUrther Information on sanitizing tabfeware In warewashlng machines, 

NOTE: FOR MECHANICAL OPERATIONS prepared use solUtions may not be reused (or sanitizing but may be 
reused fOf other purposes such as Cleaning. 
NOTE: This product in Its use solUtIons fs compatible with stalnJess steel and aluminum surfaces, If prOCluct Is 
Inlended 10 be used on any surface, It Is recommended thai you applY product to a smaller lest area to determine 
compalibJnty before proceeding with Its use. 

STORAGE & DISPOSAL 
00 NOT CONTAMINATE WATER, FOOD OR FEED BY STORAGe OR DISPOSAL . 
SiORAGE: Product should be kept cool and In a vented container to avoid any exploswn hazard. 
PESTICIDE DISPOSAl.: Pesticld. wasles are ecul,ly hazardous. Improper d~pOsai of excess pesUclde, spray 
mixture, or rlnsate Is a violation of Federal Law. If. the wasles cannot be dlsposed of by use accordIng to label 
fnslrucllons, contact your Stale PestlcKie or Environmental Control Agency, or the Hazardous Waste 
Representative at Ih,e nearest EPA Regional Office for guidance. 
CONTAINER DISPOSAL; (1 91 or less) Do not reuse empty contemer. Wrap contaIner and put m trash. (5, 15.30, 
55 91 plastic) Triple rinse (or equivalent). Then offer for recycJJng or reconditioning, or puncture and disposed of In a 
sanitary landfill. or IncineraUon, or If allowed by slale and toea! 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 Service Operations, Dairies, Dairy Farms, Breweries, Wineries, Beverage 

and Food Processing Plants 

EPA Reg. No. 1677-165 

[Alternate Container Disposal for certain types of packaging] 

I{ . 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. If 
burned, stay out of smoke. 

Ecolab Institutional Division 
Ecolab Inc. 
370 N. Wabasha Street 
St. Paul, MN 55102 


