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DIRECTIONS FOR USE 
" ~ a violation 01 Foderal Law 10 ..... 1Ns proOOct In I maMer incons~I.nI with ns labeling. 
Apply disillleclanlwilh I c:IoIh. mop. orlrigger .... y_. When applied witllliriggor spray dev<e. suriac. 
rrxJ$t be sprayecllllti thortIuctIYweIIed. Truled surfaces must remain wei for 1 0 rrinules. Fresh seMien should 
be prepared dUy or wilen !lit ... _ beccmos >fsIbIy cirty. 
SANITIZING OF FOOD PROCESSING EOUIPMENT ANO OTHER HARD SURFACES IN FOOD CONTACT 
LOCATIONS: For sanitizing food processing ~~ dairy equipment.lood ul .... is. dishes. sitv ..... r •. 
glasses. sinK Iopo. counIet lops. rofrigara"" storage and display equipmenl. and otller hard. nonporous 
",rlacos. No pollblo _ mao II roqulnd. 
WWland nnse lit 1_1IoroustIY. then apply I _ 01 I OIJI'oCQ _Iectanl in 4 gonons 01 w,tor (' 50 
ppm acliYt!. Surf .... ohOIIO _ WIt lor II lout one minuttlollo ... d by .~ate dra;,;ng and air d'Y'ng. 
Fresh soI~ shoIJd be PfIIPII'Iid daly orwhen use sWtion becomes Visibly dirty. For tngger appilCalion. use 
soIuIion may no! be reuoOd for _zing 1I>!Ibtioos. 
ApJXy 10 sink tops, COI •• ll ••• refrigerlted storage and di!;playequipment. 2:nd other stationary hard, I"!Qrl. 

porous surtaces by c:IoIh or bnah. No polailio WOt. mao I. requlnod. 
Oishos._".~.cookiIgl_,"' __ siz.foodprocossin~~ipmonlcanbo"'""I',," 
trt irnmersiorIln 11 ClU'K:W4 galonS DilutIon of clsinftctant. NQ potable WitII' flnlll, required. 
FOR RESTAURANT USE: 
I. Scrape and prIWU/l ... 1IIIiIo ... "" .... __ possible. 
2. Wash With llIOOd dettrgtn! ",_1ItIIe cleaner (I CtXMItItIaI de."., or dele<genl can bo recommcnde:J). 
3. R".. wiIh cIHn waler. 
4. Sanitize in. _'" I 0lI'I00 to 4gdons 01 woter (150 ppm). I"..,.,."" II ulensl~ 10< alleasl two ",nul" 

or 10< contact lime spoc;tiod by QOYtII'jnQ sanitary code. 
5. PIa ... sanillzed ut ..... on I roCk 01 drUIboIrd 10 air dry. 
All ooncoi4 gallons. cIsinIoctontllAlills !hIcrlttria 0I~' F 01 the Grade 'A' PaSleunzed Milk Or~nances 
1978 A8COiii.l8f'Idaticr'lsof the U.S. PIJlIc Hellth SeMc:es in water up to 1000 ppm of hardoesscalculaled as 
CaCO, when evakJaled by Ile AOAC Gennlcidaland Detergent Sanitizer Method against Eschenchia coli and 
Siaphytococcus lureus. 
The udders, IIanlts, and feats at daryCOtW can be sanitized by washing WIth a solution of 1 ounce d,s,r,feclanl 
In .. gallons a warm water. No potable Wit. rinH I. required. Use a fresh lowellor each cow AVOId 
contamination a sanitizing sdution byell1 and soi. 00 not dip used lowel back into sanitizing SOlU!IGn 'w\l"en 
soIuI,OIl becomes I'isi!;y CirIy. ciScln1 and prooide fresh soildion. 
DISINFECTION IN HOSPITALS. NURSING HOMES. AND OTHER HEALTH CARE INSTITUTIONS for 
aSlnfeding noors, wals, coonler., blfMng lreu.lavatories, bedlrames. tabte$. chairs, garbage palls. and 
other hard, nonporous surfaces. Add 3 liz ources disWectant to" ganons water Apply 10 previously clcaned 
hard surface with mop Of doth. 
AI this use.level, cisintectanl is effective agal'lst Pseudomonas aerugiFlosa. 

Th,s produCt is nellO be used as a lermina! slerilanlihigh level disinleclanl on any surlacc" 
instrumenllhal (1) is :nlroduced directly inlo the human body. eilher in: or in conlacl wilh Ihe 
bloodslream or normally stenle areas oIlhe body. or (2) conlacts inlacl I. cous membranes 
bUI v.flich does nol ordinarily pgnelrale Ihe blood barner or olhetwise enler normally slerile 
areas of Ihe body. This produ:1 may be used to preclrcn or deconlaminale crilical or scmi· 
crl:icaf medical devices prior 10 slerilizalion or hign level disinfeclion. 

....... ... 
DISINfECTANT IN INSTITUTIONS.,NDUSTRY.AND SCHOOLS: For _Ieeling 11oor..; l""~. Jed ::ar .• es· 
counter lops, tables, ChairS. garbage pails, bathroom fixtures, and other hard, nonporou.C:.SIJrfacf'S . 
Add 2 ounces of dlslr'lfeclanllo" gallons 01 water. Apply 10 previously deinec! hard surface with r.op or c' Jlh 
At 2 ounccsl4 gallons use'level disinfectant is effective agCtinst Staphytococcus .1.I1E:"u5. '$almor,eild 
ChoIeraesuis, and Tric:hoph}1.on menlagrophytes (the athlete's foot fungus). 
DISINFECTION OF PR~ClEANED BAR&ER TOOLs: Barber 1001, (sucIlas combs. brushes. razors. and 
SCissors) r;an be disinfected by immersilg in a II, ounc&'gaUon solution 01 disi1lectant 

PRECAUTIONARY STATIMENT!i 
HAZARDS TO HUMANS AND DOMESTIC ANUJ:ALS 

DANGER 
KeepOUI 01 reach of cl1ildren. Corrosive. Caus8S f/Y8 damage and skin irri~lion. Do not gel In eyes, on skin, 
or on clothing. Protect e~'es and s'tin when hancling. Harrriul Of tatal if SwaHowed. AVOId coolam.nallOrl 01 
bOd 

STATEMENT OF PRACTICAL TREATMENT 
In case 01 contac:!, immed!al~y flush eyes or sm with plenty of water lor II ~asl 15 mir.utes Fc.r eyes, call 
a phySICian. Remove and wash contaminated dotting belorll reuse. "swa!lowed, drink promptly a large 
quantity 01 egg whites, gelatI! solution; or if these are not ilva·~able, drilk large quantities 01 water. Avoid 
akohoi'. Cd a physician imrnedale!y. 
NOTE TO PHYSICIAN: Probable m\l':I".1 damage mayconlraio!icalelhe use 01 gaslOO lavage. Measures 
against circulatory shock, resptratort depres.sion. and conwlsion may be needed. 

STORAGE AND DISPOSAL 
STORE IN ORIGINAL CONTAINER ONLY. 

PESTICIDE DISPOSAL 
Do nol COl\lamlflate water, fOOd, or feed by s!orageor disposal. Wastes reSu!hng Irom the use o· thiS prOduct 
may be disposed of on sIte or al an approved waste oo.poSi:a1 fac.lty. 

CONTAINER DISPOSAL 
Tnp:e rinse (or eq 'Ivatent) Then offer lor recydlllQ Ol reeoncl1lioni~, or poocture and dispose of In a Saf1I:3~'j 
land\'I!I, or by o:hd procedures approved by slale and local aulhonlies. 

4" 
\.: This container Is coded lor recycling. 
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