?
ECONOSAN
ACID SANITIZER

!
ECONOSAN ACID SANITIZER is a non-ioding blended acid sanitizer for
C.1.P. and C.0.P. systems, Tanks and Backflush system
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PRECAUTIONARY STATEMENTS
HAZARDS TO HUMANS AND DOMESTIC ANIMALS

KEEP QUT OF REACH OF CHILDREN
DANGER

CORROSIVE. Causes eye damage and skin damage. Do not get in eyes, on skin
or on clothing. Waear protactive goggles or face shisld anc rubber gloves whon
handling. Harnul if swallowed. Wash thoroughly with scap and water after
handling.

PHYSICAL and CHEMICAL HAZARDS:

Mix only with water following jsbel directions. Do not mix with chlorinated
cleaners or sanitizers. Toxic chlorine ges will be formad. Contact with soft
metals may generate hydrogen ges.

ENVIRONMENTAL HAZARDS

This product is toxic to fish. Keep ocut of lskes, ponds or streams. Do not
contaminate water by cleaning of equipment or dispossl of wastas, Co not
discherge into Iakas, streams, ponds or public waters unless in sccordance with a
NPDES permit. For guidance, contact the regional office of EPA,

STATEMENT OF PRACTICAL TREATMENT

If on skin: In case of contsct, immaediately flush skin with plenty of water for st
least 15 minutas while removing contaminated clothing and shoes. Get medical
sttention. Wash thoroughly with sosp end w.ter sfter handling. Remove
contaminated clothing and wash before reuse,

i’ In syas: In case of contact, mmediately flush ayes with plenty of water for at
lerst 15 minutes. Get niecial adantion.

If swallowed; Orink largs gquantities of water. Do not induce vomiting. Never
give an,thing by moth *c sn unconscious person. If vomiting does occur,
ryoeat 3 ving 1rversl g'asser of water. Avoid slcohol. Get medicel sttention.
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Storage: Keep container olossd when not in use. Do not stors below OoF for
extended periods.

STORAGE AND DISPOSAL

Pesticide Disposal: Do not contaminate water, food, or faed by storage or
disposal, Pesticide wastes are scutely hazardous. improper disposal of pasticide
wastes or rineate is & violation of Federal law. If thess wastes cannor be
isposed of by use sccording to lsbel instructions, contact your Stota Pesticide or
nvironmentsl Control Agency, or the Hazardous Waste reprosentative at the
arest EPA Regional Office for guidance.

ontainer chpﬁai: Triple rinse {or equivslentt. Then offer for recycling or
aconditioning, or puncture snd dispose of in a sanitary landfill, or incineration,
v, if allowed by state and local suthorities, by burning. If bgrnud. stay out of
moke.

IRECTIONS FOR USE
It is @ violation of Federal law to use this product in & manner inconsistent with
its labaling.

Food Processing and Dairy Equipment:

Remove gross food particles and soil by a pre-flush, or pre-screps, and when
necessery, pre-soak trestment. Clean all surfaces with a Waest Agro chlorinated
slkaline cleaner, followed by a potable wester rinse prior to the application of the
sanitizing solution.

Sanitize squipment prior to use with & solution of 1 ounce ECONOSAN por §
gallons of water, to provide 90 ppm of decancic and nonanoic acid. Circulate
sanitizing solution through CIP or COP systems for a minimmum of 2 mirutas
contact time. Sanitizing solution should have a pH of 4 or below. Completely
drain solution end allow 1o air dry. For mechanical operations, the prapared use
sofution may not be re-used for sanitizing, but maey be re-used for other purposes
such es cleaning. For manual opetations, frash sanitizing solution should be
prepared daily or mors often if the solution becomes dirty or soiled.

Follow State and jocal Health Departmant regulations for clesning and sanitizing
food processing and dairy equipment,

Regular usa of ECONOSAN will prevent formation of milkstone and mineralstone
on food contact surfaces.

NET CONTENTS:
LOT NO.:

EPA Reg. No, 4959-41
EPA Est. No. 4959-IL-01
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