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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

Michelle L. Meade 
Kay Chemical Company 
8300 Capital Drive 
Greensboro, NC 27409 

Subject: Kay -5 NP Sanitizer 

January 9, 2003 

EPA Registration No. 5389-15 
Application Date: July 19,2002 
Receipt Date: November 5, 2002 

Dear Ms. Meade: 

This amendment is a resubmission of the correct proposed labelfor the July 19, 
2002 submission. 

The following amendment, submitted in connection with registration under the 
Federal Insecticide, Fungicide, and Rodenticide Act (FIFRA), as amended, is acceptable 
with the conditions listed below. 

• revised label per PR Notice 2001-1 
• addition of alternate use directions for varying package sizes 
• revised Confidential Statement of Formula per 4/5/02 Agency letter 

Conditions 

SYMBOL' 

SURNAME~ 

DATE ~ 

1. This product is believed to be a Toxicity category Ilfor primary skin 
irritation. Therefore, the signal wordfor this product is Warning. The 
signal word "Warning" will replace Caution on this label. 

2. The appropriate precautionary language associated with the Warning 
signal wordfor this product is asfollows: 

1,510 C j ................. 

. '"1.:.&:.( y;.!.L. 
i/-tL (~ 

Warning: Harmful ifswallowed or absorbed through the skin. Causes 
skin irritation. Do not get in eyes on skin or clothing. Wash thoroughly 
with soap and water after handling. Prolonged or frequently repeated skin 
contact may cause allergic reactions in some individuals. 

COHCUItRIIHC1!S 

............... - .................. .............. _ .. . .................. .................. ... - ............. 
................. ................. . ................ .................. .. _ .............. . _ ............ 

..... -......... 

. ..••.•.•.......• 

EPA Form 132().IA (1190) Prwed on Recycled Pa~r OFFIC:IAL FILE C:OPY 



3. Replace omitted language shown below on the label under number four 
Kitchen Utensils and Equipment directions for use between the first and 
second sentences. 

"Immerse utensil or equipment 1-2 minutes. Remove and drain" 

General Comments 

A stamped copy of the label is enclosed. Submit three copies of your final printed 
labeling before distributing the product bearing the revised labeling. 

Should you have any questions concerning this letter, please contact Wanda 
Mitchell at (703) 308-6345. 

Sincerely, 

lJa~~. 
Robert S. Bre nis 
Product Manager - Team 32 
Regulatory Management Branch II 
Antimicrobials Division (751 ~C) 
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Kay·S NP Suniti~r label (EPA Reg. 53S~·15) 

KAY -s® NP Sanitizer 

Page I of6 
July 1'1,2002 

Chlorinaling Sanitizer For Shake Mochines. Soft Serve Machines. And Kitchen Utensils 

Attlve Inllredlent, 
Sodium Dlchlorn-s·Triazinelrione Dihydrate" .......................... .. ................................... 6.0% 
Inert Inlredlen'l .................................................................................................................... 94.0% 
TOI81 .......................................................................................................................................... 100% 
.3.36% AVllilablg Chlorine 

Contain, no phosphates 

KEEP OUT OF REACH OF CHILDREN 

CAUTION 
FOR INSTITUTIONAl, USE ONLY 

(Packet 01' Tub): Se. ouler calton label for Prccautjon.ry and First Aid Slatements and Use Diroctions. 

ACCEPTED 
with COMMENTS 

• EPA Letter Dated: 

'~,~' - Q ?n.",-:: 
'-' <-v' ·,1 

Under the Federallnsectlcide, 
FUngicide, and Rodenticide Act as 
amended. lor the pesticide, 

-regl ed underlJge~~ 75 

(Carlon)' Read fi"'t aid and prec"utiollBry statements on side panel. 

NET WEIGHT: 1.0 nz p.ckrt (28.4 Il), O.~ oz (14.18 II), 2 Ib (0.9 kg) 

Kay Chemical Comp.ny 
Greensboro. NC 27409·9790, liSA 

EI' A REt;. NO. 5389·15 
EPA EST. NO.: 5JII9·NC·1 (Gl, 58046·TX·1 (D), ~8046-TX'l (S) 

Superscript refers to last letter of d .. te cndc. 

DIRECTIONS FOR USE 

It il I violation offederallaw to us. this product in a manner inconsi,tent with its labelinll. 

SHAKE AND son SERVE MACHINES CLEANING "ROCEDURE 
I. Remove mix from the mathine. If local health codes pel'mit rerun. pia .. mix in •• niti~d r.run container and 

store In re!Th:erated cooler. 
2. Rinse the interior ofthc machine (cylinder. feed tubes, et~,) by ac;tivating thl! \'Wa.'th'l cycle and drawing 

through 2 gallons (7'[, liters) of lukewarm water. Rcpeat the rinsing pro.eduro until the Wlter run1l cl.ar. Tum 
the machine to the "orr' position. 

3. Prepare. dean in!! solution ofKAY·5 NP Sanitizer by dissolving 1 packet in:1. \I, gallons (9.51iters) (If 
lukeworm water. 

4. Clean the interior ufthe machine by activating the "Wash" "ycle lUlU fillin!! the cylinder and r".d tubes with 
the cleaning solution. Tum the machine to Ih. "Oft" position. Brush denn the feed tub. and inlet hole. With 
the "leaning solution inth. cylinder. reactivate the "Wash" cycle and allow to remain on for five minutes. 

5. Drain the solution !Tom the machine. Tum the machine to the "Off" position. 
6. Removi: a.nd completely disassemble- all mal.:hine parts (door. blbrJes, pump, ~LC). 
7. Bn.sh wftsh ali disassembled parts in 8 suitable detergent in a dean sink. 

Proposed Labc1illg (sent to EPA for amendment7119/02j 
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8. Rins. thoro~l!hly under cle.n running wDler. . 
9. Sanitize parts by immersing for 81 least I minule in a fresh KAY -S NP Sanitizer solution (I packet dl~$olved 

in 2 !4a lIallon./9.~ liten oflu.ewarm water). 
10. Remov. pal'\$ and allow to air dry. 
II. Repeat the tieaning procedure for machines with two freezina cylinders. 

SANITlZIl'W PROCEDURE 
I. Followlnv. manuflocturer·. instructions. r.as~.mble the machine. 
2. Prtpano a sanitizing solution by dis.olving I packet of KA Y-S NP Saniti •• r in 2 \I, gallons (9.5 liters) of 

lukewarm water. 
3. Sanitize the interior of the machine by activating the "Wa.h" cycle and filling the cylinder and feed tubes with 

the sanitizing solution. Allow the "Wash" cycle to run for 5 minutes. 
4. Drain th. solution from the machine. Turn the ."achine to the "Of!" position. 
5. Repeat the sanitizing procedure for machines with two frcezing cylinders. DO NOT RINSE. 
(NOTE: C'IOsull local ordinance. for po •• ible variation in procedure •. ) 

KITCHEN UTENSILS AND EQUIPMENT 
I. Scrape or rinse all loose food .oil •. 
2. Brush wash with a sui tab I. detergent. 
3. Rin.e thoroughly with cle." hot water. 
4. In a <lean sink, prepare a saniti~in!l "olutinn of KA Y-5 NP Sanitizer (100 parts per million .vailabl. <hlorino) 

in lukewarm water Recording to the dilution tab I •. DO NOT RINSE. Place on a clean surflceto air dry. 
Follow locil health ordinances. 

NOTE: To sanitize pre.iously cie.ned stationary equipment and other hord, non-porous food contact surfaees, 
flood the surfa.e with the sanitizing solution, or apply with a cle.n cloth, sponge, or spray, making .ure to 
campl",el), ..... otall surfa.es for at l.asl60 seconds. Let nir dry. Fulluw local health urdinanc ••. 

DILlJTION TABLE 
No. of Packet. Amt. Of Wator ppm of Available 

Chlorine 
I 2 'I, Il"I.lQ.SL 100 
1 5 gaLl I ~ L 100 

" 10 Ral.l38 L 100 

I packllt + 2 '/' sai. (9.51.) water 100 ppm 

Solutions may be prepared in appropriate dispensers .ccordin~ to the dilution table and drawn as need.d. Prepare. 
fresh solution daily or when ,h. Dv"ilable chlorine le.el r811s betow 50 ppm. 

StOre clean wiping cloths in a solution of I packet 'Dnitizer per 2 'I, gallon. (9.3 liters) lukewarm waler 10 keep thorn in 
• unitary condition between uses. 

STORAGE AND DISPOSAL 
Do nat contaminate waler, food or f .. d by the use, 5toragc, or disposal of this product. 
STORACE: Keep product dry in tightly closed container when no! in lise. Slore in a cool, dry, well-ventilated area 
away !\'om heat or opon flame. 
DISPOSAL: Waste resulting from the u.' of this product may be disposed of On site or at an approved waste dispollli 
IlIcUity. 
CONTAINER DISPOSAL: 
(Packel anr! Carton) - I'lace complelely empty packet and cRrtans in trash collection or dispose in a sanitary landfill or 
inc:inc:rator. 
(Tub and Carton)- Triple rinse (or equivalent). Then offer for recycling or recondltionio&, or PWlctun: 1IIIe1 dlapoae of 
1II11n1lNl/landtill, or incinerallon. or if allowed by statc and local authorities. by bumin.:. (fburned, slay out of 
smoke. 

Proposed Laheling (sent to EPA for amendment 7119102) 
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Kay.5 NP Swlitlzer label (EPA Reg. ~3 89· 15) 

FIRST AID 
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II' SWALLOWED: Call a poison control center or doctor immediately for treatment ..:Iviec. Ha"D penon aip a 1I\au 
otwater ifable 10 Iwallow. Do not induce vomiting unleS8 told 10 do so by a poison control cenlar or doctOr. Do Dol 
giva au)'tlllrt& by mouth to an unconscious parson. 
IF IN EYES: Hold rje open and rinse slowly and gently with ",ntar for IS - 20 miDuica. RemovD conlal:llcDl8l, if 
preaent, aftcT Ibe ftnt S minutes, then continue rinsillg eye. Call a poison ,"nltOl eenW or ~ for. IrDItmenl..:lvice. 
IF ON SKIN. OR CLOTHING: Toke offcontamin.tcd olothing. Rin .. skin immediately with plenty of water tbr IS 
- 20 m!olllel. Calla poilon control center or doctor for treatment adyice. 

Hava tba product container or lab.1 with ),ou When calling 8 poison oonual cent.r or dDCtor, Dr going for treatment 

Medical emergency: (800)304.0824 or cail coilect 0 (303)592· 1709. 

NOTE TO PHYSICIAN: Prohabl. mucosal damage rna)' conu.indiealeth. usc of gastric layage. 

SEE MATERIAL SAFETY DATA SHEET 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

CAUTION: HarmfUl if ,wallowed 01' absorbed throUlOh skin. Cous •• ,"od.rale eye irritation. A~oid contact with 
skin, eye., or dothing. Wash thoroughly with soap and water nfter halldling. Prolonged or frequently rep.lIed okin 
contact may cau.ac ~lIergic reaclioll!ll. in ~omc individuals. " 

PHYSICAL AND CHEMICAL HAZARDS 
Oxidizing agen!. Do not us. in combination with soap. detergent. or other chemical •. Do not mix with ammonia. 
Contamination with moisture, dirt. or organic matter may cause cbernical reaction with Ilene.ation ofheal, andlor 
IIboratinn of huardou. ga •••. 

Proposed Labeling (scnt to EPA for .",enliment 7/19/02) 

S-?Fs'" 
P.06 
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• Kay-5 NP Sanitizer label (EPA Reg. 53R9-15) 

DIRECTIONS FOR USE 

AII.raab Dlnction. for U .. 
(0.5 oz pecket) 

It i •• violation of federal law 10 use this product in a manner inconsistent with ilS labeling. 

SHAKE AM» 8011'1' SERVE MACHINES CLEANING PROCEDURE 

Page 4 of6 
July 19, Z002 

I. Remove millli'Om the ma.:hlne. Iflocal health codes permit rerun, place mbe in llUIitizcclreTllll COIitam .. lUld 
IIDre in reftigerated cooler. 

2, '!UIIM tho. lntmor oflh. machine (cylinder, feed tubes, etc.) by activating the "Wuh" cycle and drawillg 
through 2 pllona (7.6 litera) oflukewarm water. Repeat the rinsing procedure unlil the waler run •• 1_. Tum 
tha machine to the "Off" positioo. 

3. Prcpatc. cle/U1IDII ""Iution ofKA Y-S NP Sanitizer by aissolving I packelln I \4 gallons (4.75 litera) of 
Jukcwum water. 

4. Clan the interior ofth. Machine by activating the "Wuh" cycle and fllllng the cylin<iar and leocUubel with. 
the clcanini aolution. TIU'D the machine to the "Oft" position. Bruah clean the reed tube and Inlit hQIc. With 
tha cleaning solution in the cylinder, reactivate the "Wash" cycle and allow 10 remain on for five minlllA. 

5. ])raID lbe solutIOn ft1Im the machine. Turn the m""bine to the "011" position. 
6. Remov. and. completely di ..... emble all machine parts (door, bladas, pump. etc). 
7. BroIh wuh all disassembled paTtI in a iultabl. detergent in a clean .ink. 
I.. Rinse thorou&hly under clean runnlui water. , 
9. SanJ!ize peru by immersing for at I.ast I minuuo in a fresh KAY -5 NP Sanitizer solutloll (I. plOCht cliisorv.d 

In 1 \4 pllonl4.75 liter. of lukewarm water). 
10. ·ReJnovc paN and allow to air dry. 
II. Repeat the cleanini procedure ror machines with two freezing cylinders. 

SANITIZING PROCEDURE 
1. ·'oUowin. manulKturer's instructions, reassemble the machine. 
2. Prep.,.. a unilizini .oMion by dissolvinlll packet of KAY ·5 NP Sanitizer in I \4 gallons (4.75 Uteri) or 

lukewarm "'ater. 
3.. 'Slnitiu the interior oftbe machine by lctivating the "Wash" cycle and fillillK tb. o:yllndar and feed tuba with 

the .anltizing solution. Allow the "Wash" c)"'l. to run for S minute •. 
4. Oraln the solution from the machine. Turn the m.chlDe to the "Off" position. 
5. Ilepcai lb. sanitizing procedure for machines with two freezing cylinden. DO NOT RINSE. 
(NOTE; Can&llit lOcal ordinance. for poBllible variation in procedures.) 

KITCHEN UTENSILS AND EQUIPMENT 
I . ScrIP. or rin •• all loose food loil •. 
Z. Brush waIh with a suitable detergent. 
3. lUnIII thoroUghly with cle .. n hoI water. 
4. In • cleBn aink, prepare a •• nltidnl aolutinnof KA V·S NP Sanitizer (I OOpart8 per mUllan availabl. chloriDe) 

in lukowann water accortling to tho dilution table. DO NOT RINSE. PI""e on a clean .urftlce to air dry. 
Follow local h •• 11b ordinancel. 

NOTE: To sanitize previoully cleaned 'tatiollary equipment and other hard. non-porous foad colltacuu!1Kel, 
IlOod tha.surf'al:e with tb. sanitizing solution, or apply with a clean cloth, sponl!", or Sp/'lly, makIn& 1II1'II ra 
completely wet all surfaces fur at leu! 60 seconds. Let air dry. Follow local hoalth ordinanCCl. 

DILUTION TABLE 
No.ofh<:kdJ Amt.OfWater ppm of' Available 

. ChIariac 
I I ';' ga1./4.75 L 100 
:z 2.S ,,01.19.5 L 100 
4 5 gal./19 L 100 

Proposed Labeling (sent tn EPA for amendment 7119/02) 
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• Kay-S!IIP Sanitizer labol (EPA Re&. 5389-15) 

I packet + I '/' gal. (4.75 L) wator -

Pag.50f6 
July 19, 2002 

100 ppm 

Soluti"". may be ~1n appropriate dispensera according \0 Ihe dilution table and drawn p ncedod. Pnopara. 
ftelh solutlllll dally or wlleli the availabl. ~hlorine level raUs below SO ppm. 

Stare ~I ..... wiping.c;lDtha in a solution of I packet per I y, gallons (4.75 litera) lukewarm water to keep thllDl in a 
aao~ OOlldltillll .,...,. .... II .... 

DlREcrt01'lS FOa USI 

Altern,le Dlrectlonl ror Ule 
(lIb tub with I oz scoop) 

It is a violation of II!dIIra1law to Wle this product in D manner inconsistent with ita labeling. 

SHAKE AND son SERVE MACHINE CLEANING PROCEDURE 
1. . Ilc=v. mix 110m the machln •. If loelll health cod •• pormil rerun, place mix in sanitized RrWl'cemtainer Ud 

ltore in remgorated cooler. 
2. Iliue lb. inttriot of the MIIchin. (~linder, f •• d tub ... etc.) by activating tho "Wash" oyclo and drawlllil 

lhrollab 2 .. 1111l1li (7.6 liters) oflukewarm water. Repeat the rinsing proced\ll"C until tho water NIII cleU. Tum 
tho machl"" to the "Off" pD.ition. 

a.. Prepare. cleaning lolution of KAY -5 NP Sanitizer by dissolving I ICOOp ill 2 Y, gallollll (9:' Iitcn) of 
lukewarm water. 

4. 'Clean tho i_ior ofth. machine by activating the "W .. h" cycle and fillini the ~Iindllr and feed tube~·wtth 
lb. c1aninglolution. Tum the machine to the "Oft" position. Brum clean the feDd tube' and inlet hole. Willi 
the clDIIIIIDlLlOlution In the cylinder. reactivate the "W .. h" cycle and allow to remain on fOr ftve minu .... 

5, Drain the aoilltion fl"om the machine. Tum the machine to the "Off" positinn. 
II. Ilcmove Ind completely disaslemble all machin. parts (door, blad .... pump, etc). 
7. Bruall wuh aU dll8I'embled part. in II suitable detergent in a clean sink. 
I. llJnJe thvr!)Ulhly under clean running water. . 
9. Sanitize pw by' immersing for at leut I minute in a fresh KAY-S NP Sanitiur solution (1 scoop diNolvedla 

2 \0(, gallonai9.5 litera oflukewarm water). 
10. Remove plrU and allow to air dry. 
II. Repeat thoi cleaning procedure for mach in •• with two freezing cylinrJel'8. 

SANmZJllfG paOCEDtJRF. 
1. Followlnll manllficturor', instructions. reassemble the machille .. 
2. PrePI"' .... anitizing solution by di"Dlving I scoop ofKAY-5 NP in 2 Y, gallons (9.5 litera) oflukewlrtft 

water. 
3. Sanitize die iDterior ofth. machine by activating lite "Wuh" cycle and t1I11n& the ~linder and feed tu&cI wit!I 

Ibe iallltlzlng IOlutlon. Allow the "Wash" cycle to run for S minuto •. 
4.. DraID the IOlutlon &01)1 the machine. Tum the machine to the "Of'!" position. 
5. Repeat the sanitizing pro.:edu .... ror machinDs with two fr •• zing ~Unders. DO NOT RINSB. 

(NOTE: CDIi.ult local ordinanc .. for poosibJe variation in proccd\ll"Cl.) 

KITCHEN UTENSILS AND EQtJIPMENT 
I.' Scrape or rinse all 100 •• food soU •. 
2. Br\llb·walh widl. suitable detergenl. 
3, Rln .. thoroughly with cloan hot water. 

Propos.d Labeling (sent to EPA for amendment 7119/02) 
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4. In" clelnaibk, prapare a sanitizing solution ofKA Y -5 NP Sanitizer (100 partl per million 8vailablclllllgrma) 
in lukewann water accord In, to thc dilution table. DO NOT RINSE. Place on •• 1_ surlill:c to lit dry. 
Pollow local health ordinances. 

NOTE: To mrltize previousI)' clll8llod stationary equipment and other hard, non-poroua food c~.ur&c .. , 
flood the sW'llu:c with the sanitizing solution. or apply with 8 clean cloth. openg., or I~. making .un: to 
comPletely wet a1IIWees for at leu\60 seconds. Let air dry. Follow local h •• lth ordlnan_. 

DILUTION TABLE 
ND.Or~p. AmI. DfWatel" ppm diAvt.ilabl. 

...... Chlorine 
1 2 ~ gol.l9.5L 100 
2 5 gal.ll9 L 100 .. 10 g81.138 L IJlO 

I scoop + 2 ~ gal. (9.5L) welDr 100 ppm 

SolutlDIIIIlllY be prepared in appropriate dispensers according to the dilution table and drawn ... neeclod. Propue. 
fioooh aolution dally or wben the available chlorine level mils below 50 ppm. 

Store cJoan wiping cloth. in 8 .olution of I scoop sanitizer per 2 Y, gallons (9.S liters) lukewann WItai' to keap them III 
• lIUIitary condition between use.. , 

PI'Opo.cd Labeling (sent to HI' A for amendmonl 7119/02) 


