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»J I 8 1991 

s .c. JohllSon 10 Son, Inc. 
1 525 HOWe Street 
Racine, VI 53403-5011 

Attention. Nntine AllIutton 

Subject. JohlUlon J-BO sani tizer . 
EPA Registr.tion No. 4822-116 
Your ~saion Dated Harch 26, 1991 
EPA Rec.ived Date Harch 2B, 1991 

Ttle labeling referred to .bOve, subllitted in connection vith 
Label I.prove.ent Proqr .. »otice for ADUaicrobial Products Used as .'uod 
Contact Surface Sanitizera, is accepta~l •• nd a lI~ped copy is enclo.ed 
for your records, proYided you aake the following label revisions. 

1. The .. in p.nel (page 1) use directions should be expanded and 
provided ",ith the _jar area of va. (Refer to itea 1 of DIS/TSS-
17). 

2. The third panel (page 3), all4 uOO.l use directions •• "PanO tbe 
in.tructions to inclu1. -P'or _chanical oper.tiona. the 
11 iii taUon that the pApered __ .olutioa .. y not be reused for 
.ani tbing bvt _y be r.u.ed for other purpoae;-;uch •• 
cle.ninq.- Ref.r to itea 7 of DIS/TSS-17. 

3. subait five (5) copi.s ot your tinal printed labeling b.fore you 
reI •••• the product for ahip.ent. 

, 
It th.ae conditiollS .re notc~plied with. regiatration viii b. 

subject to cancellation in .ccordanc. with P'IP'RA S.ction 6(00). Your 
r.l •••• for aMpMnt of the product be.riD<) the ._nded labeling 
conat! tutaa acceptance ot thea. condi ti0A8. 

A a tsape4 copy of the labe11ng 1a .nclosed for your r .. corda. 
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If you have any questions concern1n~ thia letter, ple.58 contact 
Karen Leavy at (/03) 557-3966. 

Enclosure 

Sincerely your., 

~. 
Product Kana~er (31) 
Antiaicrobial Progra. Branch 
Registration Division (1I7505C) 



JOHNSON 

1-80 

SANITIZER 

For Meat Cutting and 
Food Preparation Areas 
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A PRODUcr OF JOHNSON WAX SERVICE PRODUCTS DIVISION 

ACTIVE INGREDIENTS: n-Alkyl (60% C14. 
30% C16. 5% C12, 5% CIS) dimethyl benzyl 

ammonium chlorides 1.2~% 
n-Alkyl (68% C12. 32% C14) dimethyl ethyl-

benzyl ammonium chlorides 1.29% 

INERT INGREDIENTS: 97.42% 

-

WARNING: KEEP OUT OF REACH OF CHILDREN. EYE IRRITANT. 
See first aid and additional precautions on back. 

For Sale to. Use and Storaee bs Service PersQ~:':': 
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JOHNSON J-SO SANITIZER 

Johnson J-SO Sanitizer is expressly formulated for the effective 
sanitizing of food processing equipment and work areas which have 
been previously cleaned. It is recommended for use in all areas 
where meat cutting, food preparation and other food services take 
place in stores and in commercial restaurants and kitchens. 

J-SO saves time and labor because no after-rinse is required when 
used at the recommended concentration of 200 ppm of active 
quaternary. J-80 may be applied with either mechanical or manual 
spraying equipment. J-80 is effective as a sanitizer when diluted in 
water of up to 700 ppm hardness (as CaC03). 

DIRECTIONS FOR USE: It is a violation of Federal law to use this 
product ~n a manner inconsistent with its labeling. 

For saniti;ling surfaces of food processing equipment and work areas. 

1. Clean all surfaces thoroughly with Johnson Breakup Cleaner. Tilt 
all movable surfaces for proper drainage Rinse with hot water. 

2. Mix I-oz. J-80 Sanitizer with each gallon of water. 

3. Wet surfaces thoroughly with J-80 solution. 

4. Let surfaces drain and air dry. Do not rinse. Do not wipe. 

For sanitizing multi-use eating and drinking utensils 

1. Scrape and pre-wash utensils and glassware whenever possible.'. 

2. Wash with a good detergent. fii--·---- • r; "Y , 
3. Rinse with clean 

BiST An;:}f,·. 
l. " . . I water. 

. .' 

4. Sanitize in a solution of I oz. of J-80 to each,\~Lon of water (200 
ppm). Immerse all utensils for at least 2 minutes or for contact t:rr.e 
specified by governMent sanitary code. :., . 

,. 
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5. Place sanitized utensils on a rack or drain board to air dry. Do not 
rinse. Do not wipe. 

NOTE: Change sanitizer solution daily. Periodically test sanitizer 
solution for a concentration of 200 ppm active quaternary by using 
the test kit available for this purpose. 

PRECAUTIONARY STATEMENTS 
Hazard to Humans and Domestic Animals 

WARNING: Keep out of reach of children. Causes eye or skin 
irritation. Do not get in eyes, on skin or on clothing. Harmful if 
swallowed. Avoid contamination of food. A void inhalation of spray 
mist. 

STATEMENT OF PRACfICAL TREATMENT 
In case of contact, immediately flush eyes or skin with plenty of 
water for at least 15 minutes. For eyes, call a physician. Remove 
and wash contaminated clothing before reuse. 
If swallowed, drink promptly a large quantity of water. Avoid 
alcohol. Call a physician immediately. 

STORAGE AND DISPOSAL 
Do not contaminate ",{ater. food or feed by stora~e or disposal. 

STORAGE: KEEP fROH FREEZING - Store in a cool dO' area 
inaccessible to childree, 

PESTICIDE DISPOSAL: Wasles resultin~ from the use of this product 
may be d~sposed of on sjte or al an 3lZproved waste disposal facility. 

DISPOSAL: Do not reuse em",), ;Qntainer. Triple rinse (or 
eQuivalent>. Then offer for J;:;~lin~ or reconditionjne. or puncture 
and dispose of in a sanitary la"Jlfill, or incineration. or. if allowed by 
State or local authorities. by hurnin::. If burned. stay out of smoke.' 

JOHNSON And J-80 are trademarks (If 

S.C. Johnson and Son, Inc., Racine, WI. 53403. U.S.A. 

EPA Reg. No. 4822-11 f 
EPA Est. 4822-WI-l 
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