
• 

I 

r 

r 

I 
~ 
I 

r~ 

, 

, 
~. -:"1 

I'" 

'1, , 

"I ) 
/ 

:~:-:::~~~.::~ ~: ... ,.' ...... "_, ....... 1:2 I Q A V J 110001 
••• , ........ -.,. ~Yr'.~ ••.•••• , ~lM" •• 

C3 -:.. CiIIIIII ...... .... ~ , .. _ ... ,_ ........ ,--' ..... -, .. ...., ............... 'J ' ....... -II II ..... 
.. ~ft i.Uo .... ,ioIt ceRt .... 1,. 1INftCIiI.., ...... 

., ...... , ~Iu". .. •• '14 ••• ,_ 1 o~.c. ,. 
i •• llua. 8' •••• ,. ~I.'.'.c' •••• , .~c •• 
lu ~ ~ ••• v •• ul •• ,.r, 11.1. 1,.,.,locecC •• 
a .. reu •••• "'~.ll. ~aol.r ... ul.. fer .... _ 
ll, .. al ••• r C~'"I •• ''' .r •••. a 'r.-c .... . 
••• • ,., •• r.~ ..... ~ 

fur the Fi.d Step Sanitildtion Proce
dure necessary tor use in the State 
cf Wisconsin, see at1Jched brochure. _ ... . 

10# .................... ..,d ......... I" 1tNf ............ . 
IM'ltv'lOM ... -,_ • StM ' ...... ,... .. , ... , 7 $ .. .. 
................. u .. 3,. OUM" ... So ........ t ...... ....., 
... eA do ••• ....,. 01 ...... AI .......... " ........... . 
hev41~ MfUljlnou ,fW· 10 FOl ........ lOlled 01' COlI' 
1~ltd ........ ..-.:'--"'1 .. .., ... _~ndtd. 

f", "-a.,. E ......... ' 
Fo, """lIlIlion cl pte"",,,II. c ... ,.....;t fOOd gfoc ........ 
fQ ... ~nl and food ul.n ..... , .. a. , CklACe pet' 4 .... 0fI. 0' 
... ,.. ~Q ""a-nO. 200 ppm o' _I.". ~.I.fn.' .... AI.'", 
..... 1 No '.&MIII w ..... R,,, .. ,. 'M'.m .... 
0 .. , .. 
Tu "''',h'. a ... y ..."u~nl such .. ' ........ linea. tNt" M1d 
m,'k 'M'. IInl cI • .n Ind unM ,,.. ",,,,tp,,,.nl '''Of'augNy 
'''en ~I., 14fh' ... ,,.. Wllullon CGn,.,ntnt I ~nc. 10 .. 
..... 111,)11' 1J' .... ,., 1'200 wm .. At '''II 5e¥.I. He Pot .... W".f 
ft,,, ... , 'MI........ folio.. tecomfflen.d.llon. o. loe. ""M'" 
110 .. 4 

".U4.I''''' ....... fI,,.. 
0,..... .. .. " ... .,.. ,.1.., ....... coo .. I'" ,,'.nl,l. ....'" ..... " 
toO .... GI 'W"'''lhe 0.,,,,,,,,. rln ...... GIG ....... ,., .".. ......,. ... 
,n ... Atlll'''4 IiQtw'lOn (onl •• """ I o..nc. IG ...... 0.1 0' 
....... , He ....... , ...... W • .., ...... ~ ... . 

Th" ,;)'QIOI.Io[I ~.n ... ted on ,,,",,'Onm."I.' ,n,nlm., •. ".,c 
.... ,"" .' )'~ oune .. PC' ~ ",Ion, OJI .... 1 •• II .ft«l1 .... 
~.jI\" ""II"." ... A1, H_!M' 5.mp". Ad,no"u". lOtpi' , 
iItld V~.n,. \I"" ... 

DISINFECT ANT D£OOOAIZlA 

ACTIVE IHGREOIENn. 

n Alkvl 1611-. C, •. lO% C,. 5", C, ,. 5" CIII 
d _ •• -.,. • A "M cNet-. 

•· ..... yl .u..C, ,.J,.. C,.ICh_"'.,. 
..hy'benly' MnmDIltUm chloude, . ' .•. 

SANITIZER 

.... 
INEAT INGREDIENTS: ..................................... .!!II. 

DANGER 
Keep Qui 01 Ruch 01 Chlkhen 

~t Olher prrUl.lllo,n .nd 'uu .1(,1 on "de P~I 
EPA REG. NO. 2311·\1 _ 

EPA EST NO. 02llllLOI 

ONLY fOil ' ... LE TO USE 
"'ND ITO .... U, .. """oc;i ",.i.ONI 

~{)I II UY 

HAAG LABORATORIES INC. 
14000 S. SEELEY AVE. 

BLUE ISLAND, IL 60406 

10II'II. 

.' ... ., ,., 10 """,, ... : 
'011 II_ 'OQG_ 

OIlIECTlDHS: 
T. "'1ftfn'M •• N ......... c~I"""'" " ...... . 
,,'fOfM'Nft'" ..... .teet ......... , ....... '" ..... ... ......... ~'or .................. 4 ... ,iIY ........... ctw ..... .......... ,.c, .... ",1C,1at. • ........ ............. "' ...... 
_ ............... _t.o. .... _ .. "''' .. M;-
, .. ' .... ,. • .--..-... __ ••• 1 
".. FOG·MASTEI! TIII·JeT MOOIL .... _ '
....... de4 .... ,,"1...., ............ , 1""'. t. F'" .. .., ... 
f~r .. ," 1 5 0 •. to , II"- .' ..... le.,OCIua 'ISO 
PDf" _,_ "",iI'diefttt. ,_ 51' • ., .. .-ch ............. .... 
, .. 110ft 0' IOIut .... " FO\ ·15 .......... Ot ........ ... 
2100 cu. It. ,..,... 'Of • ... ..... ootR " .... " ...... ., , ...... CIiCIIO't........ to ...... cOtnpllt. ~ ....... t •• -
po .... MI,,_" .•. W .. I 2 ....,. btt." .... tet'''' .00fft .1I1f 
" •• ,me"". 9, RiMe 109JIftII IQU.......-nl thcwou .... ., ....... 
ct • ., ...... , '01'-'"", vM 

D ... NGIII 
K .... Out of R.ach of C""dt_ ... COUCK .... C ..... ..,.... r;e 
.-.d .Iun d~... 00 1'101 91'1 ... ..,11, on .It,ft Of Oft clo'lt"", 

"OIf'C1 ev.' .nd "1ft """'t" "endt~ cOfte .... '... H •• mtul 
if """ .. Io"",ttd. AwOld CO",..".".tlOft 0' food 

FI"StAID 'fI. ca .. c.f .."nIKI. ~I."·Y I ... .,., .., .. 01 .IIft .... 11'1 ..... tv 
01 •• 1" 'Of •• I ••• , 15 .,.....,,". Fo, .. H. UIM • pf\".ic..,.. 
Ret!"O~ and ... _ .u conl.lllft'NCtd clofl'l,", before .eu .. 
II ..... Iow~. dttnll Milk, e9J "'u'.', .... ,Ift tOiUlioft. Of II 
, .... v .f. no, ........... (fr,nll I .... qu-"Ilt ... 01 "" .. .,. C.' 
• Qh.,.,IC,-" 

NOTE TO PMYSICIAN 
'f~. l'fhICo .... d ......... "'., conu .. ftdic",. the u .. 0' 
"",C law ........... , ... ....,." Ci'C\lI.,orv 1hoC1I. f,"'.'Of"V 
cs.p' .... oan and cOftVulf'OA may be ~ 
00 1"'01 ....... efflpt., conllH'e,. Atn .. 'hO'~I'I ...,.th .... '., 
""Of. Ij,w:a'(hn, 0. I.'u.n .... to df"um ItcOftdtIIONf . 

!:lEST ()OCwn:r~! "'.1.-' 
i.. 

! • 

r 

t'_~ 0,'(' ' 
.:::J()4 

- R~b'tr"\;C:" 
I 



• 

STATE OF WISCONSIN FIVE STEP SANITIZATION PROCEDURE 
FOR PRODUCTS IDENTICAL TO QAT 1000, EPA REG. NO. 231 I-II 

I) Scrap and pre-wash utensils and glasses whenever possible. 

2) Wash with a good detergent or compatible cleaner (a comm
ercial cleaner or detergent can be recommended as long as 
It Is not of an anionic nature). 

3) Rinse with clean water. 

4) Sanitize In a solution of I ounces to 4 gallons of water 
(200ppm). Immerse al I utensl Is for at least two minutes 
or contact time specified by governing sanitary code. 

5) Place sanitized utensl Is on rack or drainboard to air dry. 

Note: A clean potable water rinse fol lowing sanitization is not 
permitted under Section H 96.06 (3) (h) of the Wisconsin 
Administrative code. 
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