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, United Stat .. ~ ...... - OPP leIentifi.r Number 

oEPA Environmental Protection Agency Amendment 
24687~ W .. hlngton, DC 20480 x Other ' , -.-.-

Application for Pesticide - Section I · " 

1. CompanvlProduot Number 2. EPA Product Manager 3. Pr--' a ... lllealion 
4822-428 Ruth Douglas 

ON""" o RMtriot~" 4. Comp.nylProduot eN .... ' PM, 
Sani-Sure Multi-Surface Sanitizer 32 .. 

6. Name .nd Addr ••• of Applicant (In~ ZIP Cod_I 6. Expedited Review. In accordance with FIfRA Section 3(c1l31 
S.C. Johnson & Son, Inc. (bIU). my product is similar or identical In composition and IabeUng 
1525 Howe Street to: 
Racine, WI 53403 EPA Reg. No. o Ch«:lc if tit'- •• MW _drNS Product Name 

Section -II 

0 Amendment - ExpIan below. 0 R .... printed label. In r_no. to " 

0 0 
Ageney I.tter dated , ' , • I. ( 

R.submi •• ion in , •• pon •• to AgencV letter deted 'Me Toc' Application. , 

IT! 0 
• ••• 

Notlflcetion - ExpIan below. Other· ExpIein below. • • • ••• 
• • 

Explanation: Uoe eddillo .... pege(.) If nece .. ary. (For 100tion I end Section II.) • • • .. • • • • • • • .. .~~.~~ 

Notification of various label changes as explained in the accompanying cover • • • • • 
letter. • , · , • f « t ~ " 

• • • t , t l I 

• · , • . • 
I l '. I 

Section - III , 
< " ,- • · 

1. Matorlel ThIo Procluct WIll .. Packageol In: 

Child-Reliltont Packeging Unit Packaging Water Soluble Packaging 2. Type of Contelner 

~y ... rgvn fa V.o 

§r X No 
PI .. tio 

No No GI .. , 

• c.rtHicBtlon must 
tf -YM- No.per If -Y .. - No. per Paper 
Unit Packeging wgt. container Package wgt container X Other (Specify) 

be submitted 
lI8 50 - 100 I oz. 

3. Locetion of Net Cont.nt. Information 4. Size(o) Ret.,' Contelner 6. Locallon of Label Dir.ctioM 

0 [] Cont.nor 1/8 oz. E9 On lAbel 
Label 50-100 packets On Lebellng accompanying product 

II. Menner in Whioh Lebel I, Affixed to Product ;x:= Uthograph o Other 
r-- Paper feued 

Stanei ed 

Section - IV 
1. Contact Point (CampI.I. itMU dirllCt/y b.Jow for idtlntffic.tion of individulll to b. CQllt.ct.d, if n«:.uaryp to procus this epplic.tion.) 

Nerne TItle Telephone No. (Include Aree Code) 

Stephen Smith Snr. Registration Specialist 414-631-2017 

Certification 8. Date Application 

I certify that the Itetement, I have mad. on thie form end all attachment. thereto .r. true. accurate end complete. Received 

I acknowledge that eny knowinglv fal •• or mialeading Itetement may be puni,hable by fine Of imprilonment or 
both under epplic.ble lew. 

(Stamped' 

2. Signature ell ~ 3. TItle 

~ Ii.tllll~ Senior Registration Spcciaj;st 
~ .... 

•. TypedN ..... 5. Oat. 

11J /2.4JG ~ Stephen Smith 

EPA Form 11570-1 CRew_ "94) Prevlou. editlono ere ob,olete. WhIle - EPA FIle Copy (original' Y.low - Appaeant Copy 
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PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

OANGER: Powder Is corrosive to eyes. Causes eye and skin damage. 
Do not get powder In eyes, on skin, or on clothing, Protect eytt and skin 
when handling. Harmful" SWlIliowed. Do not bmthe dust. Wash hands 
thoroughly with soap and water aner handling. 
fiRST AID: GIVE IMMEDIATELY 
EYES: Immediately flush with water. Remove contact lenses Then 
fluSh eyes wrtIi water lor 15 minutes. Get medical attentIOn. 
SKIN: Flush powder Irom skin with plenty 01 soap and water. tl 
irritation occurs and perSists, contact phYSician 
IF SWALLOWED: Rinse mouth Drink plenty 01 water. Do not induce 
vomiting. Avoid alcohol. Then immediately contact Poison Center or 
physician. 
NOTE TO PHYSICIAN: PrObable mucosal damag~ may contraindicate 
the use 01 gastnc lavage. 

DIRECTIONS FOR USE: 
It IS a Violation 01 Federal Law to use this product in a manner 
inconsistent with its labeling, PREPARAnON: Fill sa~i . er container 
with 5 Quans 01 warm water (t 001') belore adding contents ~his 
package (1/8 oz.) and allow to stand live minutes belor using, ~ 
TO USE ON FOOD COHTACT AND NON·FOOD CONTACT SURFACES: 
1.) PJways remove heavy soillorm all surfaces by a prescrape, preflush 
or presoak treatment. Then prewash all surfaces with a detergent 
solutiOn loliowed by a rinse with potable water 2.) Sanitize by wiping Or 
swabbing surfaces with a sol utlon prepared as stated above, PJlow 
solution to remain on lood contact surfaces one minute, non·lood 
contact sulfaces live minutes. Then air dry. 3.) Store cloths or sponges 
in sanitizing solutIOn between uses during each 8·hour shift. Clean and 
rinse cloths or sponges IreQuently in sanitizing solution, •. ) Always 
prepare a Iresh sanitizing solution and use on the same day, Periodically 
determine Chlorine level wnh supplied test strip, Change solution when 
testing indicates levels below lederal. state or local regulations. 
STORAGE. ~ DISPOSAL: See outer ClrtonrTof swrllge and 
disposal i~~ 'C: 
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DRACKEn PROFESSIONA 
MULTI· SURFACE SANITIZER 

lIetTYl 11I1I1IEDtIIfTI '".hl ..... "' .......... _ .. u.11' 
INfR' 'NO !not!""'" ..... _ ........................ It .• .,. 

~ poucb 1ft t.1S Ian.,.. I' .. ".rI" 0' , .. 191 ".,u •• us part. p.r ","Han 
(ppm) eva"."'. eIIIO'/ ... , 

100-118 OZ. POUCH PAKS 

KEEP OUT OF REACH OF CHILDREN 
DANGER 

,""RTIOM F1Nt US~ 
III, II .iolllllon ", r.d .. ., l •• 10 Ult 1111. proc:' 
II __ 'noonellJll ... toiIfI,Is .. bell .... 

.... MAT1CI .. 
Fill .. /lifIIO' conlRln., '!.!l~ 8 qUR.r. ~ .. ", ",.1 •• 
,"OO-F.\ bl'a" ad"'''I~Ionlo 01 on. 1N~~.1I1 ,,& N ....... 1 ..... I. 'I.~d II.~ ",I".. ... N'.,. 
v.I"l· 
'1'0_ OII_CIIIIl.C1 _ -..ooo_on lIIA'ACU: 

I. "'-YI .. "'D •• "".'IY ... 1 frOIll all elrl'fIlCiS tly • 
Po'ftCIIpII.~or~ u.en-rl. ThtlftP,.· 
.. '" aJ11U11aGtt """'. d"'roen' _""Ion 1111 .... 'r I ....... ,,"II. ""'rotIIt w.r-•. 

2. SanlCh_ b, .. Ipi", ." JI ... bbln, .urt.UI .1,11 • 
",hAlu ~" ....... ""t' IIbo ••. AlloW .0lil1 .... 
'0 .. _1 .. on lood conlad 'boiaeu Dna min".o, 
_food 0MY\ac( "' ..... 1M tn'"",n. The .. olr .... 

3. Srer. "'"he 01 &;MI..,.' h. """"~II'ofuIion b.-
1 .... ln UN. du.frlo .. 1:II II·Plour 11>\fI. Cltan and 
rI" .. elolh •• ' ""'''II" I .. quon," I~ .. "I.ld", 
toIUIIon. 

4 A~ I" "'''1'11' • In.., .. rl1"lno lGIulk:n Inlf ~H 0" II .... ~a dlY. P,"odlcll" d.l .. omn. C:hlorlne 
lew, ttMl."pplied ""lIIlIp. C".n~ 1oI",Iofo""'n 
IKllnt hldlC1ltt-1l " .. II """ow 10.,. •• 1. sta'''.« IouJ 
It llIicnI. 

BEST AVAILABLE COP'i 

Pll&CAUnOHMY I 
HllJAIlUI 10 MUIt ... MD 0( 

QlUtllEA: PI7wdr " cano ..... 
c.u_ ttyalnt.",.., ~IIIO" I 
......1In1ld ..... or dalhna. p, 
_"" :'Iorlll"'II. HI,mh" \I , 
II'N:'" dUll w .. ,. r.n'. ~ 
ID~ ...... '" __ fIIr.~. 

.1ItH' Aiel .,W .... 
I,... ~lWj""'iIII)' eu..~.., .. 
l1l:I'-- TJIer """''''' '.-11 
\.11K G .... "'*'It.I.:\e~!Io'\ 
5111": fln~ lMMdar'I<"n .\\"> 
_ .... tI;t1l11bnom.ofll 

II"f'IdU\ 
IF IWAU 0'I'II1I: AI ........ l1li" 
..... 0. "",1IlCtIoOI "CIo'1IWro. j 
"",Udlall" "1'(801 Pa,sa" C 
NOn 10 .... Y!IIaAIf: P'nIiIolt mit, conn.'rd. .... h~'" of 0 

STORAGE AND t 
StO.'. In d,y. "/) wnlllehtl 
d\eI1Ilc~I/,. /leal or open I 
,amlnal!on willi food. "In 
lliDrollllhf)t AIId dl~OI. Ir 
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MUL TI·SURFACE SANITIZER 

DO NOT OPEN WITH SHARP OBJECTS 

Push in at perforation to open 

,N 

CHLORINATED PRODUCT Fon USE ON 
!lOHI FOOD liND NON-FOOD COIHACT 
SlJnFIlCES INCLlJlJlIlG rllf)LEroPS, 
COUNTEJlTOPS, FLoons, WIILLS, 511'11<5, 
5PLA5IiBACI<5, TnA YS AND FOOD 
PROCESSING/PnEPllnA TlON EO' Jlr;,'ENT 

I\CTIVr INnllEDI~:Nf lw;hlL'lflllll!I,lItlttlf! 1112"" 
It/EfH INGnEDIEIHS IIllr', 

One pouch in 1.25 gallons (5 qumts) 
of watcr provides 125 pmts per million 
(ppm) available chlorillC. 

200 • 1/8 OZ, POUCH PAKS 

I{EEPOUTOF 
REACH OF CHILDREN 
DANGER: SeefuC3111i0 IS 011 Side 
EPA flegislmllonN(), ~.128EPAEsl No, &1231-IL-I 
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MUl TI-SURFACE SANITIZER 

, , .00 

90610 
100·118 OZ. 
POUCHPAKS 

Corroaiva Solid, Acldic, Organic, 
N.O.S. (Tllchloromelamlne. Sodium 
Dodecylbenzene Sulfonate), 
LTD.OTY. 

USE BY: __ _ 
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SHIP TO: 

THIS SIDE UP 

DRACKETT PROFESSIONAL 
® MULTI-SURFACE 

SANITIZER 

1 , • 0 0 

100·1/8 OZ. 90670 
POUCH PAKS 

1 00 19800 90670 9 

• 
MoJ 

US( 



)llpU'H 

i)}~\lla 

661 @ :AH PIoS 

,IONAL 
~AKAU-"'f nAnNOfn 

..u""'1V)UU"J8 UID IIOIaJ7Jt ..". .. 
ONtO~"...... ........... .,.. 
c.~ ",W'III~.,.....o. ............. " 
.,.. ... 'ftII'\ .... c ...... PmIc,., ... "III • ., 
.... "NftoIIIftft •. "',"~If'.I .... tf 0. .... . tI'.,"t 41I,t. """'~ iItM-c-., tIIIIItI\ ... , .... --........ 
nan &IlII ClIft _111~". 
lTD: •• , , .... ,....." ... __ ,~~ • 0.,..... ,,... .................. "ri", 
~o.~.-. 

MM: r\J"" ....... "'-" .. " ... ....., .'''' 
......... , ,~ ... " .. ,.,.. ......... Md .......... 
... AUQIIftO;,....._IIf\OM"' •• ~CI 
---. bit flCtl'd.l(,."."9 1I.1IfcIh:I, flW\ 
1'tIfrM'-IM'f _"_f.1,. ... e.,_ ... ~'IC"!L 
"'"'1'O'~M;Protpli.ftQJ ....... ,.,. ............. , .. -....... 
STORAGE AND DISPOSAL. 
...... In d'f, ....... ,11"'-.. ArM •• ,f ...... 
d\ ....... ""' 011 tipIIIft ..... AV'lIW .... 
'1lII.lnlntft .. ic" C_C. fIIi .... ""., ,..(11 
l1to.~ .... , "'!It dI.,.u '" (f."'. 

, 9 I Q 0 

MULTI-SURFACE SII,..ITlZER 90610 

CHLORINATED PRODUCT FOR USE ON 
BOTH FOOD AND NON-FOOD CONTACT 
SURFACES INCLUDING TABLETOPS. 
COUNTEATOPS, FLOORS, WALKS, SINKS • 
SPlASHBACKS. TRAYS AND FOOD 
PROCESSINGIPAEPAAATION ECUIPMENT 

For use in Foodsef'llice 8re2S of RestlIul'l\!'tS, Scllooos. 
Non-Crllic81-Areas 01 N\.'I'9I~ Homes a.,d P.o.spila)s, 
Food Pf0C9ssing Plants ar.d in Im;(i~\..ora. and In-\ 

. F '\h) Areas. 

BEST AVAILABLE COP 

SHtP TO: 

DRACl 


