For Manual Sanitizing for Bar. Restaurant and Kitchen
Glassware and Utensiis:
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For Final Sanitizing Rmsmg in Food Piants: T i enp-
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- DuBOIS CHEMICALS
DIVISION OF CHEMED CORPORATION

DuBOIS TOWER - CINCINNATI. OHIO U.S.A.
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Chemicals_

l}llN ROL

- CLEANER - SANITIZER
DEODORIZER

ACTIVE INGREDIENTS

n-alkyl (60% C,4, 30%C,4, 5%C,2,5%C,s)
- dimethyl benzyl ammonium chlorides ©... 5.25%

n-alkyl (68% C,2, 32% C,4) dimethyl ethyl

benzyl ammonium chiorides ........ ...

10.50%
. INERT INGREDIENTS: 0.50%
Water, Food Color and Ethy! Alcohol . ... 89.50%

100.00%

DANGER: «eep OuT OF REACH OF CHILDREN

SEE FIRST AID AND PRECAUTIONARY
STATEMENTS ON BACK OF CONTAINER

EPA REGISTRATION NO. 5734-25-AA

For Cleaning and

For Disinfecting i
Operations:
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For Manual Saniitizing for Bar, Restaurant and Kithen
Glassware and Utensils:

1) Scrape and prewash utensils and glass whenever pos-
sible.
Wash with a DuBois detergent.
Rinse with clear water.
Sanitize in a solution of Ya ounce of CONTROL to 1
gallon of water (200 ppm Quat). immerse ali utensils for
at feast 2 minutes or for contact time specified by
governing sanitary code.
Place sanitized utensils on a rack or drainboard to air
dry.

For Final Sanitizing Rinsing in Food Piants: Clean equip-
ment with a suitable detergent and rinse. for final sanitiz-
Ing rinsing use Y4 ounce of CONTROL (200 ppm Quat) per
one gallon of water. Use either manua! dilution cf CON-
TROL or by dispensing with ¥4 ounce per galion setting
with the Control-A-Matic.

CONTROL complies with Paragraph 121.2547, Sanitizing
Solution, Part 121, Food Additive Law for final sanitizing
rinsing of food processing equipment and on food contact
surfaces in bars, kitchens and restaurants. No rinse re-
quired in dairies unless specifed by area health authori-
ties. CONTROL fulfills criteria of Appendix F as revised in

{continued on back panel)

Made and Printed in U.S.A.

- DuBOIS CHEMICALS
DIVISION OF CHEMED CORPORATION
DuBO1S TOWER - CINCINNATI. OHIO U.S A:

ONE GALLON U.S. MEASURE

Chemicals

CLEANER SANITIZER
DEODORIZER

ACTIVE INGREDIENTS:

n-altkyl"(60° C 4. 30°C 6. 5°C,,.5%C )~

dimethyl benzyl ammonium chloriges - 5.25%

n-alkyl {68° C,,..32% C,,) dimethy! ethyl |
“benzyl ammonium chlorndes .. .. . 5.25%

- - 1 10.50%
INERT INGREDIENTS.
Water. Food Color and Ethyl Alcohol .. 89.50°%

100.00°%¢

DANGER: KEeep ouT OF REACH OF CHILDREN

SEE FIRST AID AND PRECAUTIONARY
. STATEMENTS ON BACK OF CONTAINER
' EPA REGISTRATION NO. 5736-25-AA
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CONTROL is a quaternary ammonium chloride ccmpound
built to clean, disinfect and deodorize in one operation
using the Control-A-Matic or manual dispensing operations.

USING INSTRUCTIONS

For use with Control-A-Maitic: Place jug in hoider, do not
dilute. Insert plastic tube into jug. Open hot water iine
valve. Adjust screw setting 2 turns out from closed posi-
tion to deliver 34 ounces of CONTROL per galion (600
ppm Quat). Adjust Screw Setting 3 turns out from closed
position to deliver ¥4 ounce of CONTROL per gailon (200
ppm Quat).

For Cleaning and Deodorizing: Garbage rooms, garbage
cans, floors and drains dispense with the Control-A-Matic
at 34 ounces of CONTROL per gallon (600 ppm Quat).

For Disinfecting in Hospitals, Rest Homes and Veterinary
Operations: Clean equipment with a suitable detergent
and rinse. For disinfecting use 3 ounces of CONTROL
per one gallon of water (600 ppm Quat) on floors, wallis,
carts, cabinets and other simiiar hard surfaces. Use either
manual dilution of CONTROL or by dispensing with 34
ounces per gallon setting with the Control-A-Matic.

(continued on opposite side)

oeeei> GONTROL

the Grade “A” PasteurizedMilk Ordinance and Code

(1965) in water up to 750 ppm hardness when tested by
Chamber Method.

NOTE: A clean, potable water rinse following sanitation is
not permitted under Section H 96.16 (2) (c) of the Wisc n-
sin Administrative Code. Approved under the regulati s
of the Wisconsin State Board of Health.

For Additional Instructions see CONTROL Technical Data
Sheet.

DANGER: xeer ouT OF REACH OF CHILDREN

CORROSIVE

Causes severe eye and skin irritation. Do not get in eyes,
on skin, or on ciothing. Harmfu! if swallowed. Avoid con-
tamination of food. Protect eyes and skin when handling.

First Aid: In case of contact flush eyes or skin with plenty
of water for at least 15 minutes. Fur eyes call a physician.
Remove and wash contaminated clothing before reuse. If
swallowed, drink promptly a large quantity of milk, egg
whites, gelatin solution or if these are not available, drink
large quantities of water. Avoid aicohol. Call a physician
immediately.

Rinse empty container and discard it.

eeef> GONTROL




TECHNICAL DATA

FROM RESEARCH LABORATORY

Use As A Fungicide

Selier Fakes e owd rFnt .
hanchng of this neten;!

GENERAL
DESCRIPTTION:

PROPERTIES

DIRECTIONGS
FOR USE:

PRECAUTIONS:

CONTROL is a blend of dual quaternary ammonium chlorides formul-ted
to be effective for Jdestroying fungi which causcs mold and mildew.

pH (17 solution) 6.5 - 7.5

Color Light pink

Foam Slight

Stability Stable in hard water up to 750 ppm
Density 8.25 pounds per gallon

EPA Registration Number 5736-25-AA

For Destroying Mold and Mildew on Hard Surfaces:

Clean surfaces with a suitable detergent and rinse. For
destroying or killing fungi which cause mold and mildew growth
on hard surfaces such as floors and walls in hospitals, meat,
poultry, beverage, dairy, food, and similar facilities, use
1-3/4 ounces of CONTROL per one gallon of water (1400 ppm quat).

This concentration of CONTROL will kill on contact. Repeat this
application when evidence of mold or mildew reappear.

CONTROL may be applied by soaking, spraying with suitable spray
equipment, a clean mop or clean sponge. When applied to
equipment which will have subsequent food contact, this treatment
miust be followed by a thorough potable water rinse.

CONTROL at this conceuntration passes the EPA's Use-Dilution
Mildew Fungicidal Test Method (Revised 12/1/70) against
Aspergillus niger ATCC 6275. Results cf this microbial test

vrrn such s Fndior b T centrarv te tele Dan it

are printed on the reverse side of this data sheet.

DANGER: KEEP OUT OF REACH OF CHILDREN,
See detailed precautionary instructions on the container label.
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Chemicals

Product:

Batc's:

Met'iod:

Med ium:

Dilution:

Contact:

Incubation:

Results:

WIS/ dw

DuBoas

G630 AST

RESEARCH LABORATORY

KEMPER ROAD = SHARONVILLE, OHIO 452241

1974

November 11,

REPORL ON MLILDEW FUNGICIDAL T¥51

DuBois CONTROL

408~0741

Use-Dilution Mildew Fungicidal Test Method (Revised 12/1/70),
EPA, PRD, Fungicides Evaluation Staff

Neopeptone-Dextrose-Lecithin Broth

1:84

Stulnless steel ring carriers were allowed to stand in a standard

(1290 ppm active quat)

spore suspension of Aspergillus niger ATCC 6275 for 10 minutes -

allowed to dry overnight at room temperature on sterile petri
plates matted with filtexr paper.

in contact with the test sample for ]0 minutes at 20°C.

25°C/5 days

CONTROL A
¥

Phenol (1:70)
Phenol (1:i20)

Growth Linmtrols
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The contaminated carriers were

= No Growth (&117)

Growth (Mo kili)

Subculture

Resubeoculture
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Research Department
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MICROBIOLOGICAL DATA

ATC TEST KIT:

CONTROL

PRECAUTIONS:

TECHNICAL DATA

{ h,T“" H Pt f ot or SEITEY g ' 1 Pt bt gt B i + [
d E I ! TSI SR LI v | e ) +
¢ # o . v ' '
'
.. . s e
! i + ; - t
v .
. : v . e t N f [
LI I # ' + ! - A P p L
A Pl A i T BN 1 T4 ' §
f ' . | ' i
- . Lo
TR ' (R B ‘ R N r Tt e i
crn L TR SR PRINTNTS AT HESETY
- Tt . NI PR ; T,
' ) RN TR ELE Rt T T ET ' P ety O For }
! V Yot oan? N b ot ! VorEea Ay EER AT Fofe [RVANE 3}
.ty e [N A R Y R R ! LY e 1 lr 37..',“-' ; o ¢ ST (RS e T Clen
ey O T RN EEY S B R L R
Fove Frosl St Sy Fioein ey Foges oo (Coo g COLLDITE DT Wt it h torgent ol
. - . - . . . - ~ [ . . h
peree s Fogp gl patizeny ree esy e T e b COMTR 000 ppes (ot DTt jalson
Wt e enthier gl cteate o A Gl e ol b i Wy e [t T aon

cetticag ot tree Contrad- A Nat

o S L L T SOVL AT LFT 1 U S A et o el o Prorr Y00 Feedd Add e

o
e e R LA P I RS AL NI I S prent and an foe o santaet o rtrpa e

EORNTIES BN FEEREEIN BT S LAV SIS S [V R 12 Heead N SR AT ENR L SRR TE LT ST RT
A ULV P Anpie e 1 reyoniet ot Do ate N B et B e T
R P N S TR AT TR STURP PR SR ) P crifrees mbge bt vy Chx!"“'h'.'-r Mot A

- . e - . S e i )
MNOTE A ¢oean ot wiitior o o awi ) gt g e et RO T g e H
A6 T o b e W e e et O Ao e grdor s e g <ot

Weao o eatate besnd b rde o

Fortdy a3l a2 e forr Floar vt bty g gt U W e o ey
Ty Lordpe A proe e roheree gy

2 oWasnwetn s Dabe o et e

sioBlimie Wt W

4 N = L ' N .
S £ RN EOTRT Yoot TU0 e Quats im
LN S + e L + B
frreg -t ! ol I P IS .ot 1 v 'J",
it
= By PR ANE 1N 4 M L r " LN TN o perooar
F - i
+ .- \ $ - LI v ] LI
L ' HE! L el 14 o 0 e Y
' f \ . ar . P ot
N i oAl W 4
+ . . . 1 . . -
. [ T * LA & Pyt £ h ! Nayer e
) - . ; .
o vt 5 ro ' DI yorert ot i .
PR . e m . .
HERE ‘ o R HEE AN 8 M G A T A A S o
L Y Lk . - . i
' PR e W et et e R ) PG Sa8' ! TS B | I woitest
R Dol re ot g ,
i ,
F Koot At it ¢ : i i \ L) 1
‘ .
e th el i
IR A R B ) ' : tT N
. \ s ' ) } N !
B .
. L i ‘ I ’
oo .
Y R Y
(R EVRPRS P R f e i ' i ' +
t R ' . i { * T HER H
§ ' ,
o Ve
'
i 0 f 4+ ' * f
. . ,
) .
! i
T ' i S
i I

DuBOIS CHEMICALS, DIVISION OF CHEMED CORPORATION

oL ey ' - . . N f i

L ik ' ¢ 1
I b4 ~ = = SRR IF = FTTe
"~ o KTy L £ “ny
; * . . y o
. . L0
.. = L] o Jo ¥
. - e
- ' T A ot H Tal T
PERA _ i




RN

i

\-

¢ Registered as a hospital disinfectant

s Cleans, disinfects and deodorizes in one operation
* Authorized as a final sanitizing rinse in food and meat plants

» Eftective in hard water; stable at high temperatures

» Sanitizes by reducing the number of odor-causing bacteria
* Deodorizes equipment, floors, walls, metal, glass, rubber and painted surtaces
e Economicaul and effective

e Effective as an Algaecide in swimming pools
* Registered under EPA Reg. No. 5736-25-AA

¢ For use in the DuBois Control-A-Matic System or for manual application

Chemicals

GENERAL OFFICES - DuBOIS TOWER
CAMCINNATIL OHIO 45202
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e Registered as a hospital disinfectant
e Cleans, disinfects and deodorizes in one operation

- o Authorized as a final sanitizing rinse in food and meat plants




