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The Clorox Company
P.0. Box 493
Pleasanton, CA 94566

Attention: Virginia C. Lew
Gentlemen:

Subject: Clorox Vel 1I
EPA Regigtration Ho. 5813-1
Your Amendment Application Dated February 1, 1985

The amendment referred to above, submitted in connection with
registration under section 3(c)(7}(A) of tha Federal Insecticide, Pungicide,
end Rodenticide Act (FPIFRA), is acceptable provided that you:

1. Submit and/or cite all data required for registration/reregistration
of your product under FIFRA section 3(c){(5) when the Agency
requires all registrants of similar products to submit such data,

2. Make the labeling changes listed below before you release the
product for shipment bearing the amended labeling:

The following apply to both the BEnglish and Spanish texts:

a. In the "Directions Por Use®™ under “"For Sanitizing," the
*Instructions® should specify keeping treated surfaces wet
for at least | minute for "wWork Surfaces” and "Refrigerators,
Freezers." Also, "Bathtubs, Showers,” which are not food
contact surfacesg, should be deletsd from under this heading
and placed under the heading "For Diminfection® with other
nonfood contact surfaces.

b. In the "Directions For Use® under “For Disinfection,®™ the
®"Instructions” should bes revised to delete "Add Clorox to
detergent solution," for which there is no supporting dats
base, and reworded amavhat as follows: “Remove gross filth,
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apply Clorox solution for 5 minutes, rinse."” Alsc, "Bathtubs,
Showerg™ should be placed under this heading with the same
“Amount Clorox,” "Amount Water" and "Instructions® as for
"Floors & Walls,"”

Institutional Clorox Bleach Sanitation Wall Chart

a. The chart includes two digtinct patterns of use: (1) For
smnitizing "Pots & Pans, Glasees, Dishes, Utensils,® "Food
Contact Surfaces,” "Food Equipment,”® and "Refrigerators and
Freerers® as previcusly cleaned food contact surfaces at a
sanitizing dosage (200 ppm available chloxine) and exposure
time {1 minute), and (2) For disinfection of "Ploors and
walls,® "Toilets,” and "Mops, Brushes, Ragse"™ as moderatsly
soiled nonfood contact surfaces at a diginfecting dosage
{2400 prm available chlorine) and exposure time (5-10
minutes). Therefore, the chart should be reworded to indicate
that both sanitixing (left side of the chart) and disinfecting
{right side of the chart} patterns of use are presented.

The heading should be revised accordingly as "How to sanitise
or disinfect with Institutional Clorox hleach."”

b. Under "Floors & Walls," delete the illustration and reference
for "Liquid Soap® to be used with Clorox, for which there is
no supporting data bass, and substitute an instruction such
as “Remove gross filth."

3. submit five (5) copies of your final printed labeling before you
release the product for shipment.

If these conditions are not complied with, the registration will be
subject to cancellation in accordance with FIFRA section 6{e). Y¥Your
relesse for shipment of the product bearing the amended labeling constitutes
acceptance of theas conditions.

A starped copy of the label is enclosed for your records.
8incearely yocurs,

L if

JALf Kempter

Acting Product Manager (32)
Disinfectants Brarch
Registration Division (TS~767C)

Encloaurs
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Institutional Clorox™ 3leach Is an eifective all-purpose sanitizer One tablespoon of Clarox® Bleach In a gallon al waterlsa  « -
that even kilis some bacierda that may cause (vod polsoning, equlvalent o 200 ppm available chiorine. One lablespoon of
Institutfonal Clorox Bleach Is authorlzed for use under USDA Clorox Bleach in 2 gallon of water meels 1. 5. Public Health
meat, poullry, rabbit and egg products Inspection programs. Serelce recommended fevels of hard sugface sanllation.

How to sanitize with Institutional Clorox:Bleach
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CLOROX® BLEACH SANITIZES EVERYTHING E GOT JOF SANITHZE :
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Pots & Pans . Glasses, Dishes, Utensils
A 0\ &

SUMERJA 1 HINUTO
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Mops, Brushes, Rags
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Reirigerators & Freezers
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