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Da~n Cheaical Caapany, Inc. 
12435 Rockhill NE. 
Alliance, OR 44601 

Attention: BrianT. Martin 

Subject, STBR-o-1tEM t13 
EPA Reqiatratioo )(0. 6186-42 
Your Aaendaent Application Dated February 9, 1981 

The a_adMnt referr.." to above, subaitted in ,'onnection with the 
Label Iaprove_nt Prograa .otic. 'for Ar,tiaicrobial P&oducts D ,as Food 
Contact Surface BaniUsar., i. a~ptable provided that you, 

1. Make the labeling chaDqe8 listed below before you release the 
ProdllCtfOJ.','~.!I.lrl.~ ·tbe aaaDde4 labeUnq. 

• • •••.••.• ~. - •• ~--;: •• ,.; ••• --! • ...,.<~\_,.'- •• ,... .. 

•• At the top of the laft panel add the following: 

DIJIBC'l'IOR FOR DSE 

It is a violatiCla of Federal law to UIle this 
product in a IlallDer inconllistent with its 
label1D9~ , 

b. Delete the entire Phenol CoefficientB c1aia. 

2. Subait five (5) copi .. of your final printed labeling before 
you release the prodllCt for shipaent. 
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Your release for ship.ant of the product bearing the ..ended labeling 
constitutes acceptance of these conditions. 

A stamped copy vf the labeling is enclosed tor your records. 

Bnclostlre 

Sincerely yours, 

John B.~ee ,W-
Product M ger (31) 
Disinfe ts BraLch 
Registration Division (TS-767C) 
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'I'HOSPITALS AND GENERAL DISINFECTION: Use 2 ~:n~e-s -.--
I of SOK #13 per gallon. This will provide 460 ppm quarternary 

to the use solution. This will give disinfection against staphyl. 
ococcus aureus ATCC #6538 and salmonella choh"aesuls ATCC 
#10708. 
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Use 2'h ounces SOK "13 per gallon of water to disinfect against 
Pseudomonas aeruginosa ATCC #15442. 
For heavy soil, a precieaning step is recommended before 
using SOK #13 . 

. ----- ------- --- .. - -. - - -- .-
SANTIZING FOOD CONTACT SURFACES-For use in 
restaurants and bars, darie~ and food processing 
plants on dishe~, glassware, silverware, cooking 
utensils, tanks, lines, sinks, milkcans and 
food processing equipment. Remove gross food 
particles by pre-flushing, scraping or soaking. 
Wash with compatible detergent followed by a 
potable water rinse before application of 
santizing solution. 
Dilute 1 ounce of Ster-O-Kem #\3per gallon of 
water (?OOppm) and immerse for at least two 
minutes. Remove from solution and let drain before 
use. 

Hard water sanitizing effectiveness as determined by The 
A.O.A.C. Germicidal and Detergent Sanitizer Test Is as foUows: 
Escherichia coli ATCC "11229 at 200 ppm 
active quaternary ____________________________ 750 CaC03 
Staphylococcus aureus ATCC *6538 at 200 ppm 
acllve quarternary ______________________ 750 ppm CaC03 

• _______ .i 

Phenol Coefficients 
Staphylococcus aurcus ... _ .___ 26 
Salmonella lyphosa .. __ .. ..... 18 
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STER-O-KEM 
NO.13 

"UNLUCKY FOR GER" .. 'tS" 

IDISINFECT ANT· BACTERICIDE 
SANITIZER 

Active Ingredients: 
Alkyl (SO ..... o CH, 30C;~ C16, 5~o C12, 5'.0 C18) dimethyl benzyl al 
Alkyl (68% en, 32«. C!"" dimethyl ethylbenzyl ammonium ch 

E.P.A. Reg. No. 6186·42 
I:.\l.~. Eo,+ No ('1"61>- 0' 

(ONTtNT): 1 GALLON 
WMNING: KEEP OUT OF REACH 0 

For .dditional precautions, st. sid • 
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in EPA Letter Dated: 
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" WARNING: KEEP OUT OF REACH OF CHILDREN 
~ 'Causes eye ~nd skin irrit~tion. Do not get in eyes, on skin or 
~ on clothing. Harmful if swallowed. Avoid cont~minatlon of food. 

t'FIRST AID: In c~se oi contact, immediately !lush eyes or skin 
~ 'with plenty of w~ter for at least 15 minutes. For e),es, call a 
~ physician. Remove and w~sh all contaminated c10thmg before 
ti reuse. If swallowed, do not induce vomiting. Drink large 
" quanU~!s._~~.,~uid and call a physician immediately. __ , 

, Storage and Disposal 
-·60 not contaminate water. food, or feed by storage disposal. 
:.. Do not store on side. 
,Avoid creasing or impacting of side walls . 
• 

PESTICIDE DISPOSAL 
~nUclde wastes are acutely hazardous. Improper disposal of excess pesticide. ~pray 
)I' mixture of rinsats is 8 violation of Federal Law. II these wastes cannot be dispos
tel of by use according to label instructions. contact your Stat3 Pesticide or En· 
"ronmental Control Agency. or the Hazardous Waste representative at the nearest 
[:PA Regional Office for guidance. 

~~ CONTAINER DISPOSAL 
rrtpll rinse (or equivalent). Then olfer for recycling or reconditioning or puncture and 
~ of in a sanitary landfill. or incineralion. or. if allowed by slate and local 
~horiti.s by burning. If burned. slay oul of smoke. e, 

not reuse empty co~~~n_e, (b~~I~. :!..~: bucket). Wrap container and put in trash. 

Wisconsin State Board of Health 
; " Directions for Eating Establishments 
" t, Scrape and prewash utensils and glasses whenever possible. 

2. Wash with a good detergent or compatible cleaner. 
i 3. Rinse with clean water. . 
'4. Sanitize in a soiution of 3 ounces of SOK *13 to 311.. gallons 

of water (200 ppm). Immerse all utensils for at least two min· 
utes or for contact time specified governing sanitary code. 

"5. Place sanitized utensils on a rack or drain board to air dry. 

Laboratory Control No. _______ _ 
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