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H.B. Fuller Coapany 
Monarch Diviaion 
61 Gate. " .. nue 
P.O. Box 367 
Gene_, MY 14456 

At':ention. Bob Brown 

Gentleaen. 

Subject. CL-14 

.. :-", 

~",.OE.c 1987 

EPA Registration No. 4524-40 

The aaendment referred to above, ~uba1tted in connection with 
registration under section 3(c)(7)(A) of the Federal rnaecticide, Fungicide, 
and Rodvnticide Act (FIFRA), is acceptable provided that you. 

1. SubMit/cite sll data required for regiBtration/reregistlation 
of your product urder FIFRA section 3(c)(5) When the Agency 
requires all registrants of .i~lar prodUcts to subMit such 
data. 

2. SubIIl. t two (2) copies of your final printed labeling before you 
release the product for shipaent. 

If these conditions are not coaplied with, the registration wilt be 
subject to cancellation in accordance ~!th FIFRA •• ction 6(e). ,our rele~se 
for shipaent of the product con.titutes acceptance of these conditions. 

A stamped copy of the label is enclosed for your recordS. 

Jeff ICelq>ter 
Prodl~ct Mana!Jer (32) 
Di.t"fecunu lIrench 
Registration Division (TB-767C) 

Enclosure 
919B7IIIPringle:P-5:KEN~O.11/24/B7:12/3/87ICB:yo.ekItg 
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DIRECTIONS FOil USE =l 
) 

If IS A VIOLATlCN OF fEOEAALLAW TO USE THIS PRe'OUCT IN 
A MANNER INCONSISTENT WITH ITS LABElING. Monarch 

- - . _. . _. - . .-
CL-14 £3 .a conce.ntrated p'toduct o9l;d lI'Ust be .::tlut~d before u!d.ng. Reco::r 
:end~~ lor taa Oil pcee~e.tned SUC!aCl'$. in foo~ process1n8 • .o11k aanulactur
in!. dairy f.ras .nu restaurants. 
?REfARArION: Reanve gross so!ls by flush1r3 with ~ater. scraping or 
~rusblng. P[ecle~Q all surfaces. Rinse. thoroughly with potable vater. 

S .... 'UtIZlfIG BARD Hr)K-l'(J~.oUS $URYACJ::S (glass or st&1nleSll, fillers. 
~lpellnes. sIlos. processing vats, bulk t8n~ and utcns116): To sanitize 
?cevlously cleaaed equlp~ent and utensils dip. brush or spray equlpcent with 
a.solution of CL-14 at 1 ~unce to l~ gallons of water. Provides 100 pp~ available 
~hlorlne. Allow at least 2 ~lnutes contact tl~e. Allow equlpm~· t to drain well, 
~low or air. dry. Fresh solutions shou~d be orepared daily or when solution ap
ears dl~ty. For ~e~aolcal applications, used sanltl~ing solutions may not be 
reused for sanitizing applications. Do not let chlorine level fall below 50 PPQ. 

CL-14 
Powdere Chlor'lOl\.ki!!9"Sahitizer· 

For Dai;y and Food Processing Equipmeni, Restaurant and Taven 
POiOUS NO!f-lOOD SU1lFA'2S (Wood or Concrete): Use 100 pplII Chlorine solution after ..c1lY(lMGAEDIEIfT: 
cleeniog. ThU applies to sanitizing such surfaces in egg processing plants, hat- "m=i:':~i';;.~;·'I"IIl"\~IrIQr\' 

,cherlcs and InstitutiOlJs. Hlx only Irl..th water. Do not clx with acids. 11.-.;\.odI.SAtI ..... w~.tf$lll~"qefII\) 

OilUltOn Table 
~"O'IstA 
'l'Wtt 

20 .. 
10. 

1 Level ClJ Fua = y, OUIlte 

hrtsPtlll'!il1O'l 
ri:I~llbJe Qlo)tonc 

50 ppm 
100 ppm 
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IJSOA REG. 110. 959a+M 
EPA R'G. NO. 4S24·40 -OA EST "0. '524-CA'02 

KEEP OUT OF REACH Or: CHILDREN 
. .1.D.8NGER: 

(SEa Side Panel For Additional P"recaulio'nary Sla:ements) 

~H.'B. Fuller Company 
~,., .ty1')Qa~ch.Q.iYlsIQn __ ... ,_., ~.,. 

.......... 3~ Jackson Street N.E. 
MinneapMlH~sota 55421 

with CO~lMEN'rS 
ill l<~P'\ I .... t ••• ,. Do)t,"'d' 
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