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(under FIFRA, as amended) 

u.s. ENVIRONMENTAL PROTECfION AGE/'ICY 
Office of Pesticide Programs 

Antimicrobial Division (7510C) 
1200 Pennsylvania Ave. NW 

Washington, D.C. 20460 

NOTICE OF PESTICIDE: 
lL Registration 
'"_ Reregistration 

Name and Address ofRtgistrant (include ZIP COde): 
Stepan Company. 
22 W. Frontage Rd. 
Northfield, lL 60093 

EPA Reg. N~mber: 
DaAffG'Su~,'9 2005 

1839-189 

Term of Issuance: 

Conditional 

Name of Pesticide Product: 

BTC 2125M-RTU200 Sanitizer 

Note: Changes in labeling differing in substance from that accepted in connection with this registration must be submitted to and accepted by the Registration Division prior to 
use of the label in commerce. In any correspondence on this product always refer to the ahove EPA registration number. 

On the basis of information furnished by the registrant, the above named pesticide is hereby regi~teredlreregistered under the Federal Insecticide, Fungicide and Rodenticide 
Act. 

Re!;islration is in no way to be construed as an endorsement or recommendation orthis product by the Agency. In order to protect health and the environment, the 
\dministrator. on his motion, may at any time suspend or cancel the registration of a pesticide iii. accordance with the Act. The acceptance of any name in connection with the 
egistration ofa product under this Act is not to be construed as giving the registrant a right to exclusive use of the name or to its use ifit has been covered by others. 

This product is conditionally registered in accordance with.fIFRA sec. 3(c)(7)(A) provided that 
you: 

I. Submit and/or cite all dat;l required for registration! reregistration of your product under FIFRA 
sec. 3(c)(S) when the Agency requires all registrants ofsimilar products to submit such data; and 
submit acceptable responses required for reregistration of your product under FIFRA section 4. 

2. Make the following label changes: 

a. Revise the EPA Registration Number to read, "EPA Reg. No." 1839-189". 

3. Submit two (2) copies ofthe revised final printed label for the record. 

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

A stamped label is enclosed for your records. If you have any questions regarding this letter, 
please contact Zenobia Jones at (703) 308-~198. 

Si~ture of Approving Official: 

velfk1J'1v 
Date': 

.. ,.~-... -...... ;, ,.,. 

AUG - 9 2005 
Product Manager 31 
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page 2 
EPA Reg. No. 1839-189 

ACUTE TOXICITY 

1. The acute oral toxicity, acute dermal toxicity, acute inhalation toxicity, primary eye 
irritation and primary skin irritation studies are acceptable. 

2. CTTIPSB will allow the registrant to utilize the cited dermal sensitization study (M.R1D 
Number 00131375). It is noted that this product is simply a water dilution of the product 
tested in that study. 

3. As this product is a nonsensitizer and is assigned toxicity category IV for the other five 
studies, no precautionary labeling is required for this product. 

( EFFICACY 

1. The proposed label claims that the product kills 99.999% of the following bacteria in I 
minute: Staphylococcus aureus ATCC 6538, Escherichia coli ATCC 11229, 
Camphylobacter jejuni ATCC 29428, Escherichia coli 0157:H7 ATCC 43895, Listeria 
monocytogenes ATCC 35152, Yersinia enterocolitica ATCC 23715, Salmonella typhi 
ATCC 6539 and Shigella dysenteriae A TCC 12180. The proposed label also claims that 
the product is an effective, ready-to-use sanitizer for use on previously cleaned food 
contact surfaces in 60 seconds. These claims are acceptable. 

2. The proposed label claims that the ready-to-use product is an effective sanitizer for hard, 
non porous, non-food contact surfaces at 200 ppm active solution, in the presence of 5% 
organic serum in 1 minute against Enterobacter aerogenes ATCC 13048 and 
Staphylococcus aureus ATCC 6538. These claims are acceptable. 

3. Page 3 of the proposed label claims that the product may be used on fiberglass, granite 
and marble. These surfaces may be porous. The applicant needs to revise the wording to 
specify glazed fiberglass, sealed granite and sealed marble surfaces. 

4. Page 7 ofthe proposed label lists directions for "Dairy cow sanitizer application". This 
claim must be substantiated by the Food and Drug Administration (FDA). (Subsection 
101-7, subdivision H label guidelines). 

PRODUCT CHEMISTRY 
, 

This new product application, in support of the registration of the new end-use product 
for use as a food contact sanitizer under the BTC 2'125 M-RTU200 Sanitizer registration is 

I 

accepted. Registrant is reminded to complete the one-year Storage Stability and Corrosion 
Characteristics Studies is required. I 
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BTC® 2125M-RTU200 Sanitizer 
• FOOD CONTACT SURFACE SANITIZER 
• Cleaner, Sanitizer, Deodorizer for Homes, Institutional and 

Industrial Use (schools, dairies, restaurants, bars, taverns, 
institutional kitchens, food handling and processing areas, 
federally inspected meat and poultry plants) 

• Ready-te-Use 
• No Mixing 

ACTIVE INGREDIENTS 
Alkyl (60% C'4, 30% C'6, 5% C'2, 5% C,s) 
dimethyl benzyl ammonium chlorides ........................... 0.01 % 
Alkyl (68% C'2, 32% C'4) dimethyl 
ethyl benzyl ammonium chlorides ................................. 0.01% 
INERT INGREDIENTS ............................................... 99.98% 

TOTAL. ...................... 100.00% 

KEEP OUT OF REACH OF CHILDREN 

CAUTION 
FIRST AID 

Have the product container or label with you when calling a poison control center or doctor, or going for 
treatment. 
If In eyes: Hold eye open and rinse slowly and gently with water for 15-20 minutes. Remove contact 
lenses, if present, after the first 5 minutes, then continue rinsing eye. Call a poison control center or 
doctor for treatment advice. 
(OPTIONAL) You may contact xxxlxxx-xxxx for emergency medical treatment information. 

See side panels for additional precautionary statements. 

EPA REG. NO. 1839-
EPA EST. NO. 1839-IL-01 

STEPAN COMPANY 
22 West Frontage Rd. 
Northfield, IL 60093 
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BTC® 2125M-RTU200 Sanitizer is designed for use in households (kitchens, food preparation areas) 
institutional kitchens (medical institution kitchens and dining areas, lodging establishment kitchens and 
dining areas, educational institution kitchens & dining areas), dairies, food processing plants, food service 
establishments, public eating establishments (restaurants, bars, taverns, cafeterias) where sanitization of 
food contact surfaces is of prime importance. When used as directed, (this product or product name) will 
sanitize previously cleaned and rinsed, non-porous, food contact surfaces: food holding tanks, eating 
utensils, drinking glasses, counter tops and finished wood or plastic chopping blocks. 

(This ready-to-use (RTU) product or product name) can also be used for sanitization of shell eggs 
intended for food in shell egg and egg product processing plants when used as directed. 

(This ready-to-use (RTU) product or product name) contains no phosphorus. 

(This ready-to-use (RTU) product or product name) is for use in household food preparation areas 
(kitchens) and food service areas. 

(This ready-to-use (RTU) product or product name) can be used with a mop and bucket, sponge, cloth, 
low pressure coarse sprayer, hand pump trigger sprayer or by soaking. 

(This ready-to-use (RTU) product or product name) will '"at leave a grit or soap scum. 

(This ready-to-use (RTU) product or product name) is recommended for use as a sanitizer on dishes, 
glassware, utensils and food processing equipment without potable water rinse. 

(This ready-to-use (RTU) product or product name) is recommended for use as a sanitizer in bottling and 
beverage dispensing equipment. 

(This ready-to-use (RTU) product or product name) is recommended for use as a sanitizer in sanitary 
filling of bottles and cans. 

(This ready-to-use (RTU) product or product name) is recommended for use in sanitizing bottles or cans 
in the final rinse application, and for external spraying of filling and closing machines. 

(This ready-to-use (RTU) product or product name) is recommended for use as a sanitizer in beer 
fermentation and holding tanks. 

(This ready-to-use (RTU) product or product name) may be applied through automatic washing systems, 
immersion tanks, foaming apparatus, low pressure sprayers, and fogging (wet misting) systems. 

(This ready-to-use (RTU) product or product name) (controls) (reduces) (eliminates) (destroys) odors to 
make your home (kitchen) sanitary. 

(This ready-to-use (RTU) product or product name) is effective against household germs and odors by 
animal waste, septic tank or sewage backup, smoke and bathroom and kitchen odors. 

Use (this ready-to-use (RTU) product or product name) on multi-touch surfaces responsible for cross­
contamination. 

(This product or product name) is an effective, ready-to-use (RTU), sanitizer for use on food contact 
surfaces. 

(This ready-to-use (RTU) product or product name) is formulated as an effective, food contact surface 
sanitizer. No mixing required prior to using (this product or product name). 

No mixing required. 

Eliminates odors caused by bacteria (and) (spoiled foods). 

Kills odor causing bacteria in the kitchen. 

Sanitizes kitchen surfaces. 

Institutional sanitizer 

Stepan Company 
Northfield. IL 60093 
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Kills 99.999% of bacteria: Staphylococcus aureus (Staph) ATCC #6538, Escherichia coli (E. coli) ATCC 
#11229, Camphylobacter jejuni ATCC #29428, Escherichia coli 0157:H1 ATCC #43895, Listeria 
monocytogenes ATCC #35152, Salmonella typhi ATCC: #6539, Shigella dysenteriae ATCC #12180, and 
Yersinia enterocolitica ATCC #23715 on (kitchen suifaces, food processing surfaces, public eating 
establishment surfaces, dairy processing surfaces) in 1 ininute (60 seconds). , 
Kills 99.999% of bacteria: Staphylococcus aureus (Staph) ATCC #6538, Escherichia coli (E. coli) ATCC 
#11229, Camphylobacter jejuni ATCC #29428, Escf;1erichia coli 0157:H1 ATCC #43895, Listeria 
monocytogenes ATCC #35152, Salmonella typhi ATCC:#6539, Shigella dysenteriae ATCC #12180, and 
Yersinia enterocolitica ATCC #23715 in 1 minute (60 se90ndS). 

BTC® 2125M-RTU200 Sanitizer (product name) for usei in: 
I 

• Acute care institutions, alternate care institutions, home healthcare institutions 

• Life care retirement communities I 
I 

• Restaurant, cafeterias, pizzerias, fast food operations, bars, taverns, cocktail lounges, food storage 
areas, food establishments, coffee shops, donut shops, bagel stores, liquor stores 

• Supermarkets, convenience stores, 

• Lodging establishments, hotels, motels, bed & breakfast, dormitories 

• Schools, colleges, universities, classrooms, educatidn institutions, school administration offices 

• Camp grounds, play grounds, recreational facilitie,s, picnics facilities, sports arenas, sports com­
plexes, sports stadiums 

• Food processing plants, dairy farms, egg processing plants, meat/poultry processing plants, 
meat/poultry producing establishments 

• Fishery, milk, citrus, ice cream, potato processing plants 

(This product or product name) may be used on washable hard, non-porous surfaces: 

• 
• 

• 
• 
• 

• 
• 
• 

• 
• 
• 
• 
• 
• 

Food preparation and storage areas 
I 

Dishes, glassware, silverware, cooking utensils, plastic and other non-porous cutting boards, coolers, 
ice chests 

Kitchen equipment: food processors, blenders, cutlery, utensils 

Countertops, Slurrpy® Machines, stovetops, sinks, a~pliances, refrigerators, ice machines 

Glass, metal, stainless steel, glazed porcelain, glazed ceramic, fiberglass, granite, marble, plastic, 
chrome, vinyl 

Enameled surfaces, painted woodwork, Formica®, vihyl and plastic upholstery 

Tables, chairs, exhaust fans, refrigerated storage equipment, display equipment 

Large inflatable non-porous plastic and rubber structures such as animals, promotional items, 
moonwalk, slides, obstacle course play and exercise equipment 

Beer fermentation and holding tanks, bottling or pre-mix dispensing equipment 

Citrus processing equipment and holding tanks 

Non-wooden picnic tables and outdoor furniture, except cushions and wood frames 

High chairs 

Drinking fountains 

Food contact articles such as dishes, utensils (eating andlor cooking), glasses, and silverware can be 
sanitized by immersion. NO POTABLE WATER RINSE REQUIRED. 

(This ready-to-use (RTU) product or product name) meets AOAC Germicidal & Detergent standards for 
sanitizing previously cleaned, food-contact surfaces. . 

(This ready-to-use (RTU) product or product name) has been cleared by EPA in the Code of Federal 
Regulations (40CFR180.940) for use on food contact syrfaces in public eating places, dairy-processing 
equipment, and food-processing equipment and utensilsiwithout the requirement of a potable water rinse 
after sanitization. ' 

Stepan Company 
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When using this 200 ppm (mg/L) ready-to-use product for sanitization of previously cleaned food contact 
surfaces, NO POTABLE WATER RINSE is required as defined in the Code of Federal Regulations, Title 
40, Part 180, Section 940. 

(This ready-to-use (RTU) product or product name) is a sanitizer for hard, non-porous, non-food contact 
surfaces at 200 ppm (mg/L) active quaternary, according to the EPA Sanitizer Test for Inanimate, Non­
Food Contact Surfaces modified in the presence of 5% organic serum in 1 minute against: Enterobacter 
aerogenes ATCC 13048. "md Staphylococcus aureus ATCC 6538. 

(This ready-to:use (RTU) product or product name) kills 99.9% of bacteria: Enterobacter aerogenes 
A TCC 13048 and Staphylococcus aureus ATCC 6538 in 1 minute (60 seconds) on non-food contact 
surfaces. 

(This ready-to-use (RTU) product or product name) can be used for sanitization of (Poultry Premises) 
(Hatcheries) (Egg Receiving Area) (Egg Holding Area) (Setter Room) (Tray Dumping Area) (Trays) 
(Buggies) (Racks) (Egg Flats) (Chick Holding Room) (Hatchery Room) (Chick Processing Area) (Chick 
Loading Area) (Poultry Buildings). 

Regular, effective cleaning and sanitization of equipment, utensils and food preparation or dining surfaces 
that .could harbor hazardous microorganisms minimize$ the probability of food contamination. Effective 
cleaning removes soil to prevent the accumUlation of food residues, which may decompose or support 
the rapid development of food poisoning organisms or toxins. Application of effective sanitization 
procedures reduces the number of those disease causing organisms that may be present on equipment 
and utensils after cleaning. Effective sanitization reduces the potential for the transfer of disease, either 
directly through tableware such as glasses, cups and flatware or indirectly through food. 

To prevent cross-contamination, kitchenware and equipment food contact surfaces must be washed, 
rinsed with potable water and sanitized after each use and following any interruption of operation during 
which time contamination may have occurred. 

Where equipment and utensils are used for tJhe preparation of foods on a continuous production-line 
basis, utensils and equipment food-contact surfaces must be washed, rinsed with potable water and 
sanitized at intervals throughout the day on a schedule based on food temperature, type of food, and the 
amount of food particle accumulation. 

Stepan Company 
Northfield, IL 60093 
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DIRECTIONS FOR USE 

It is a violation of Federal Law to use this product in a manner inconsistent with its labeling. 

FOOD CONTACT SURFACE SANITIZATION DIRECTIONS 

Sanitization: Recommended for use in public eating places (restaurants, cafeterias, bars, taverns), 
dairies and food processing plants to sanitize hard, non-porous, food contact surfaces as identified 
below. Use a mop, spolJge, cloth, low pressure coarse sprayer or hand pump trigger sprayer to apply 
(this ready-to-use (RTU) product or product name). 

Prior to application, remove all gross food particles and soil from surfaces which are to be sanitized, by a 
pre-flush, pre-soak or pre-scrape and when necessary, pre-soak treatment. Thoroughly wash or flush 
surfaces with a good detergent, followed by a potable water rinse before applying this ready-to-use 
sanitizer (product name). . 

Before use as a sanitizer in federally inspected meat and poultry plants and dairies, food products and 
packaging materials must be removed from the room or carefully protected. A potable water rinse is not 
allowed following use of this product on previously cleaned, hard non-porous surfaces provided that the 
surfaces are adequately drained before contact with food. 

(This ready-to-use (RTU) product or product name) is a 200 ppm (mg/L) active quaternary solution which 
kills 99.999% of bacteria: Staphylococcus aureus (Staph) ATCC #6538, Escherichia coli (E. coli) ATCC 
#11229, Camphylobacter jejuni ATCC #29428, Escherichia coli 0157:H1 ATCC #43895, Listeria 
monocytogen,es ATCC #35152, Salmonella typhi ATCC #6539, Shigella dysenteriae ATCC #12180 and 
Yersinia enterocolitica ATCC #23715, in 60 seconds in accordance with the AOAC Germicidal and 
Detergent Sanitizing Action of Disinfectants test. 

To sanitize immobile items such as tanks, finished wood or plastic chopping blocks, food processing 
equipment (grinders, slicers, choppers), food work areas, finished wood of plastic tables (non-WOOden 
picnic tables), appliances (microwaves, stoves, refrigerators) and counter tops: 
1. Remove all gross food particles and soil by pre-flush or pre-scrape. 
2. Clean all surfaces thoroughly using a good detergent or cleaner. Tilt movable surfaces for proper 

drainage. Rinse with potable water. 
3. Apply (this product or product name) (200 ppm active quaternary solution) via hand pump trigger 

sprayer or low pressure coarse sprayer. 
4. Wet surfaces thoroughly for 60 seconds (1 minute). 
5. Let surfaces drain and air dry. Do not rinse or wipe. 
6. (This product or product name) (sanitizing solution) must be replaced with fresh product (sanitizing 

solution) daily or more frequently if it becomes visibly soiled. 

To sanitize mobile items such as drinking glasses, cookware, dishware and eating utensils: 
1. Scrape and pre-wash utensils, glassware, cookware, and dishware. 
2. Wash with a good detergent. 
3. Immerse in articles in (this product or product name) for 60 seconds (1 minute) or longer if specified 

by local government sanitary code (200 ppm (mg/L) active quaternary solution) making sure to 
immerse completely. . 

, 

4. Place sanitized articles on a rack or drain board to air dry. Do not rinse or wipe. 

Sanitization of food contact surfaces in public eating places, dairy-processing equipment, and 
food-processing equipment and utensils regulated under 40CFR180.940: 
1. Scrape, flush, or pre-soak articles (whether mobile or stationary) to remove gross food particles and 

soil. 
2. Thoroughly wash articles with a good detergent. 
3. Rinse articles thoroughly with potable water. 
4. Sanitize by immersing articles in (this product or p~oduct name) (200 ppm (mg/L) active quaternary) 

for at least 60 seconds (1 minute). Articles too large for immersion should be thoroughly wetted with 
(this product or product name) by rinsing, spraying or swabbing. 

5. Remove immersed items from solution to drain and then let air dry. Non-immersed items should also 
be allowed to air dry. 

Stepan Company 
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(This statement is required for marketing food contact sanitizers in Wisconsin.) 
I WISCONSIN STATE DIVISION OF HEALTH 
I DIRECTIONS FOR EATING ESTABLISHMENTS 
! 1. Scrape and pre-wash utensils and glasses whenever possible. 
I 2. Wash with a good detergent or compatible cleaner. 
i 3. Rinse with clean water. 
i 4. Sanitize in (this ready-to-use (RTU) product or product name) (200 ppm active quaternary). Immerse 

I
I all utensils for at least two minutes or for contact time specified by governing sanitary code. 

5. Place sanitized utensils on a rack or drain board to air dry. 
I 6. Fresh product should be used at least daily or when: visibly soiled. 
i NOTE: A clean potable water rinse following sanitization is not permitted under Section HFS 196.13 of 
I the Wisconsin Administrative Code. 

U. S. PUBLIC HEALTH SERVICE FOOD SERVICE SANITIZATION RECOMMENDATIONS 
Cleaning and sanitizing: Equipment and utensils must be thoroughly pre-flushed or pre-scraped and 
when necessary, pre-soaked to remove gross food particles and soil. 
1. Thoroughly wash equipment and utensils in hot detergent solution. 
2. Rinse utensils and equipment thoroughly with potable water. 
3. Sanitize equipment and utensils by immersion in (this ready-to-use (RTU) product or product name) 

for at least 60 seconds (1 minute) at a temperature of 75'F. 
4. For equipment and utensils too large to sanitize by immersion, apply (this product or product name) 

by rinsing, spraying or swabbing until thoroughly wet for at least 60 seconds (1 minute). 
5. Allow sanitized surface to drain and air dry. Do not rinse. 

For mechanical sprayer operations, apply (this ready-to-use (RTU) product or product name) to pre­
cleaned, hard, non-porous food contact surfaces with' a low pressure coarse sprayer or hand pump 
trigger sprayer. Spray (this ready-to-use (RTU) product:or product name) 6-8 inches from surface. Allow 
the surface to remain thoroughly wet for at least 60 seconds (1 minute). Drain surface of excess liquid 
and allow to air dry. NO POTABLE WATER RINSE is required. Do not breathe spray mist. 

Sanitization of beverage dispensing equipment: 
1. Wash equipment with a compatible detergent and rinse with potable water prior to sanitizing. 
2. Fill equipment with (this ready-to-use (RTU) product or product name) (200 ppm (mgtl) active 

quaternary). 
3. Allow (product or product name) to remain in equipment for at least 60 seconds (1 minute). 
4. Drain thoroughly and allow to air dry before reuse. Do not rinse with potable water. 

Sanitization of sanitary filling equipment: Wash equipment with a good detergent and rinse with 
potable water prior to sanitizing. Use (this ready-to-use (RTU) product or product name) (200 ppm (mgtl) 
active quaternary) for final washer and rinser applications. Allow surfaces to remain wet for at least 60 
seconds (1 minute). Drain thoroughly and allow to air dry before reuse. Do not rinse. 

Sanitization of beer fermentation and storage tanks: Recommended for sanitization of beer 
fermentation and holding tanks, citrus and food processing storage and holding tanks. Use (this ready-to­
use (RTU) product or product name) (200 ppm (mgtL)i active quaternary) for mechanical or automated 
systems. Allow surfaces to remain wet for at least 60 seconds (1 minute). Drain thoroughly and allow to 
air dry before reuse. No rinse is required. For mechanical operations or automated systems, product may 
not be reused for sanitization. 

Sanitization of food processing equipment and dairies: Equipment and utensils must be thoroughly 
pre-flushed or pre-scraped and when necessary pre-soaked to remove gross food particles. Clean and 
rinse equipment thoroughly, then apply (this ready-to-use (RTU) product or product name) (200 ppm 
active quaternary). No rinse is required. 

(This ready-to-use (RTU) product or product name) fulfills the criteria of Appendix F of the Grade A 
Pasteurized Milk Ordinance 1978 Recommendations of the U. S. Public Health Services when evaluated 
by the AOAC Germicidal and Detergent Sanitizing Action of Disinfectants test against Escherichia coti 
A TCC #11229 and Staphylococcus aureus A TCC #6538. 

Stepan Company 
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Dairy cow sanitizer application directions: The udders, flanks and teats of dairy cows can be washed 
with (this ready-to-use (RTU) product or product name). Use a fresh towel for each cow. Avoid 
contamination of (this product or product name) by dirt and soil. Do not dip used towel back into product. 
When product becomes visibly dirty, discard and use fresh product. 

For continuous treatment of meat and poultry or fruit and vegetable conveyors: Remove gross food 
particles and excess soil by a pre-flush of pre-scrape, wash with a compatible detergent or cleaner. Rinse 
equipment thoroughly with potable water. Apply (thiS ready-to-use (RTU) product or product name) to 
conveyors with suitable' feeding equipment. Do not allow this product to be sprayed directly on food. 
Controlled volumes of this product are applied to return portion of conveyor through nozzles so located as 
to permit maximum drainage of this product from equipment and to prevent puddles on top of belt. During 
interruptions in operation, use a low pressure coarse sprayer to apply (this product or product name) (200 
ppm active quaternary) to equipment, peelers, collators, slicers, and saws. Conveyor equipment must be 
free of product when applying this coarse spray. 

To sanitize previously cleaned food-grade eggs in shell egg and egg product-processing plants, spray 
(this ready-to-use (RTU) product or product name) (200 ppm quaternary). The product should be warmer 
than the eggs, but not to exceed 130°F. Wet eggs thoroughly and allow to drain. Eggs sanitized with this 
product shall be subjected to a potable water rinse only if they are broken immediately for use in the 
manufacture of egg products. Eggs should be reasonably dry before casing or breaking. The product 
should not be reused for sanitizing eggs. 

Sanitization of Fisheries, Citrus, Potato, Milk and Ice Cream Processing Plants: For use as a 
sanitizer on conveyor belts and equipment to reduce or eliminate odors in processing areas. For use on 
filling equipment to reduce bacteria associated with condensation on condensers or piping. Follow the 
directions for sanitizing food contact surfaces. 

Dressing Plant Sanitizer: Use (this ready-to-use (RTU) product or product name) to sanitize equipment, 
utensils, walls, floors, offal rooms and loading platforms in poultry and animal dressing plants. Cover or 
remove all food and packaging materials and remove all heavy soils prior to sanitization. Saturate all 
surfaces with this product. Scrub to loosen all soils. Surfaces must remain wet for 60 seconds (1 minute). 
Adequately drain surfaces of excess liquid and let air diy. A potable water rinse is not allowed following 
the use of this product. 

Restaurant and Bar Sanitizer: Equipment and utensils should be thoroughly pre-flushed or pre-scraped 
and, when necessary, pre-soaked to remove gross food particles and soil. Thoroughly wash or flush 
articles with a good detergent or compatible cleaner, followed by a potable water rinse before applying 
(this ready-to-use (RTU) product or product name). 

For pre-cleaned dishes, glassware, silverware, cooking utensils, immerse in this product (200 ppm (mg/L) 
active quaternary). Allow surface to remain article (surface) to remain wet for at least 60 seconds (1 
minute). Drain thoroughly before reuse. No potable water rinse is allowed. 

Sanitization of Refrigerated Food Processing Equipment (Ice Machines, Refrigerated Storage & 
Display Equipment): Prior to sanitization, equipment must be thoroughly pre-flushed, pre-scraped 
and/or pre-soaked to remove gross food particles. No potable water rinse is allowed. 
1. Turn off refrigeration. 
2. Wash and rinse all surfaces thoroughly. 
3. Apply this product by mechanical spray, direct pouring or by reCirculating through the system. 

Surfaces must remain wet for at least 60 seconds (1 minute) followed by complete draining and 
drying. Fresh product must be used for each sanitization. No potable water rinse is allowed when this 
product is used as directed. 

4. Return machine to service. 

Stepan Company 
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Sanitization of Interior Hard, Non-Porous Surfaces of Water Softeners and Reverse Osmosis (RO) 
Units: 
Water Softeners: Sanitization should occur after initial installation, after the system is serviced and 
periodically during its use. . 
1. Backwash the softener and add this product (200 ppm active quaternary) to the brine tank well. 

(NOTE: standard system capacity is 48 gallons). (The brine tank should have water in it to permit the 
solution to be carried into the softener). 

2. Units/tanks must be' washed with a compatible detergent and rinsed with potable water before 
sanitizing. 

3. Proceed .with the normal regeneration or interrupt the cycle after the brining step and let the softener 
soak for a minimum of 60 seconds (1 minute). 

4. Drain this product from the unit. 

Reverse Osmosis (RO) Units: Sanitization should o.ccur after initial installation, after the system is 
serviced and periodically during its use. 
1. Turn off RO system, drain storage tank and remove membrane element and pre-filters. Put 

membrane element in a plastic bag so it remains wet. Do not use this product to sanitize the 
membrane unit; it must be sterilized. 

2. Units/tanks must be washed with a compatible detergent and rinsed with potable water before 
sanitizing. 

3. Fill empty pre-filter housing with this product (200 ppm active quaternary). (NOTE: standard system 
capacity is 1-2 gallons). . 

4. After holding tank is full, let system stand idle for a minimum of 60 seconds (1 minute). Drain holding 
tank. : 

5. Follow the manufacturer's directions for re-installation of new pre-filters, membrane element and post 
filter. 

Sanitization of Interior Hard, Non-Porous Surfaces of Ice Machines, Water Coolers, Water Holding 
Tanks and Pressure Tanks . 
Ice Machines: Sanitization should occur after initial installation, after the machine is serviced and 
periodically during its use. 
1. Shut off incoming water line to machine. 
2. Units/tanks must be washed with a compatible detergent and rinsed with potable water before 

sanitizing. 
3. Sanitize unit.with (this ready-to-use (RTU) product or product name) (200 ppm active quaternary). 
4. Circulate product through machine making sure to wet all surfaces and allow a minimum contact of 

60 seconds (1 minute). 
5. Drain the unit. 
6. Return machine to normal operation. 

Water Coolers, Water Holding Tanks and Pressu~e Tanks: Sanitization should occur after initial 
-installation, after the system is serviced and periodically ,\:Juring its use. 
1. Shut off incoming water line. I 

2. Units/tanks must be washed with a compatible detergent and rinsed with potable water before 
sanitizing. 

3. Sanitize unit with (this ready-to-use (RTU) product or product name) (200 ppm active quaternary). 
4. Apply or circulate (if possible) to wet all surfaces and allow a minimum contact of 60 seconds (1 
minute). 
5. Drain the unit. 
6. Return to service by opening incoming water lines. 
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SANITIZING NON·FOOD CONTACT SURFACE DIRECTIONS 

Apply this ready-to-use'product (or product name) to sanitize hard, non-porous surfaces with a (clean 
cloth) (mop) (sponge) (wipe) (low pressure coarse sprayer) (hand pump trigger sprayer), 

Treated surfaces must remain wet for 1 minute. Allow to air dry. 

For sprayer applications, use a (low pressure coarse sprayer) (hand pump trigger sprayer). Spray 6-8 
inches from surface. Avoid breathing spray. 

Toilet Bowl Sanitizer Directions: Empty water in toilet bowl or urinal and spray (this ready-to-use (RTU) 
product (or product name) on surfaces. Brush or swab surfaces thoroughly. Allow surfaces to remain wet 
1 minute and flush. Allow surfaces to remain wet for 1 minute and flush. 

PoultryfTurkey and Swine Sanitizer Directions: Prior to application, remove all animals and feed from 
premises, trucks, coops and crates. Remove all litter and droppings from floors, walls and surfaces 
occupied or traversed by animals. Empty all feeding and watering appliances. Thoroughly clean all 
surfaces with soap or detergent and rinse with water. Saturate all surfaces with (this ready-to-use (RTU) 
product or product name). Allow all surfaces to remain wet for 1 minute. All equipment used to handle or 
restrain animals, as well as, forks, shovels and scrapers used for litter and dropping removal should be 
sanitized by immersion. 

After application, ventilate all closed premises. Do not house animals or use equipment until treatment 
has been absorbed or dried. 

All treated equipment that will contact feed or drinking water must be thoroughly scrubbed with soap or 
detergent and rinsed with potable water before reuse. 

Hatchery Sanitizer Directions: Use this product to sanitize all hard, non-porous surfaces: hatchers, 
setters, trays, carts, sexing tables, delivery trucks. Allow all surfaces to remain wet for 1 minute and allow 
to air dry. 

Shoe Bath Sanitizer Directions: Use (this ready-to-use (RTU) product or product name) to prevent 
tracking of harmful organisms into (animal areas) (fobd plant packaging/storage areas). Shoe baths 
containing one inch of (this product or product name), should be placed at all entrances to buildings, 
hatcheries, production rooms and packaging rooms. Sqrape soiled, waterproof work (boots) (shoes) and 
place in shoe bath for 1 minute prior to entering area. Replace (this product or product nameO in the bath 
daily or when it appears visibly dirty. . 

Shoe Spray Sanitizer Directions: (Scrape) (wipe) soiled work (boots) (shoes) with a scraper, brush, 
sponge or cloth. 
1. Hold (this product or product name) 4-6 inches from sole of (waterproof) work (boot) (shoe). 
2. Lightly spray the entire sole of work (boot) (shoe) making sure to wet the entire surface. 
3. Repeat procedure on the sole of the other work (shoe) (boot). 
4. Treated soles must remain wet for 1 minute. 
5. Allow to air dry or absorb excess product with a clean cloth (or by stepping on a clean shoe mat). 

Salon/Barber Instruments (Tools) Sanitizer Directions: Pre-clean soiled instruments (tools). 
Completely immerse water safe, non-porous instruments (tools) in (this product or product name) for at 
least 1 minute. Remove instruments (tools) from (this ready-to-use (RTU) product or product name), rinse 
thoroughly and dry before use. Replace (this ready-to-use (RTU) product or product name) daily or more 
frequently if it becomes visibly dirty. 
NOTE: Plastic instruments (tools) may remain immersed until used. (Stainless steel) (steel) (aluminum) 
instruments (tools) should not be allowed to soak for mdre than 10 minutes. They should be rinsed, dried 
and kept in a clean receptacle until use. Prolonged sdaking may cause damage to metal instruments 
(tools). 
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Veterinary/Animal Care/Animal Laboratory/Zoo/Pet Shop/Kennel Sanitizer Directions: Use (this 
ready-to-use (RTU) product or product name) to cl~an and sanitize the following hard non-porous 
surfaces: utensils, instruments, cages, kennels, stablesl catteries, etc. Remove all animals and feed from 
premises, vehicles, crates, etc. Remove all litter am! droppings from floors, walls and all surfaces 
occupied or traversed by animals. Thoroughly clean al.1 surfaces with soap or detergent and rinse with 
water. Saturate all surfaces with (this ready-to-use (RTU) product or product name) for 1 minute. 
Ventilate buildings and other closed areas. Do not house animals or use equipment until treatment has 
been absorbed or dried.·' i 

I 
Farm Premise Sanitizer Directions: Remove animals and feed from premises, vehicles and 
enclosures. Remove all litter and manure from floors, Walls and surfaces of barns, pens, stalls, chutes 
and other surfaces occupied or traversed by animal~. Empty all feeding and watering appliances. 
Thoroughly clean all surfaces with soap or detergent and rinse with water. Saturate all surfaces with (this 
ready-to-use (RTU) product or product name) and allow the surfaces to remain wet for 1 minute. All 
equipment used to handle or restrain animals, as well as, forks, shovels and scrapers used for litter and 
manure removal should be sanitized by immersion in (this ready-to-use (RTU) product or product name). 

I 
After application, ventilate all closed premises. Do not house livestock or use equipment until treatment 
has been absorbed or dried. . 

All treated equipment that will contact feed or drinking water must be thoroughly scrubbed with soap or 
detergent and rinsed with potable water before reuse. . 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

CAUTION. Causes moderate eye irritation. Avoid contact with eyes or clothing. Wash thoroughly with 
soap and water after handling and before eating, drinkin~, chewing gum or using tobacco. 

I 
(Required for products supplied in containers 5 gallons or greater) 

ENVIRONMENTAL HAZARDS 
This product is toxic to fish. Do not discharge effluent containing this product into lakes, streams, ponds, 
estuaries, oceans or other waters unless in accordan~e with the requirements of a National Pollutant 
Discharge Elimination System (NPDES) permit and the permitting authority has been notified in writing 
prior to discharge. Do not discharge effluent containing :this product to sewer systems without previously 
notifying the local sewage treatment plant authority. For guidance contact your State Water Board or 
Regional Office of the EPA. : 
Contains no phosphorus. I 

(For containers 1 gallon or less use the follow{ng storage and disposal statements) 

STORAGE AND DISPOSAL 
Store in original containers in areas inaccessible to children. Do not store on side. Avoid creasing or 
impacting side walls. Do not reuse empty container. Wrap and discard in trash (or recycle). 

(For containers greater than 1 gal/on use the following storage and disposal statements.) 

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

PESTICIDE STORAGE - Do not store on :side. Avoid cr~asing or impacting of side walls. 
CONTAINER DISPOSAL-
(Plastic containers:) Triple rinse (or equivalent). Then offer for recycling or reconditioning or puncture or 
and dispose of in a sanitary landfill, or by incineration; or, if allowed by state and local authorities by 
burning. If burned, stay out of smoke. .: . 
(Metal Containers:) Triple rinse (or equivalent). Then offer for recycling or reconditioning or puncture and 
dispose of in a sanitary landfill, or by other procedures approved by state and local authorities. 
PESTICIDE DISPOSAL - Wastes resulting from the use of this product may be disposed of on site or at 
an approved waste disposal facility. ~ 
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