
SYMBOl,. , 

SURNAME.~ 

d'ATE ~ 

( / /- 0 -.;}-tJD .;t C' 

UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

Briah T, Martin 
Chemist 
Damon Industries, Inc, 
P,O, Box 2120 
Alliance, Ohio 44601-0120 

SUBJECT: Ster-O-Kem No. 15 

NOV - 5 2002 

EPA Registration Number: 6186-51 
. Application Date: July 30, 2002 
Receipt Date: August 7, 2002 

Dear Mr. Brian T. Martin: 

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

• Update Disposal Statements 
• Update First Aid Statements 
• Update Precautionary Statements 

Conditions 

Revise the label as follows: 

I. Revise the "Precautionary Statements" to read: "Corrosive. Causes irreversible eye 
damage and skin burns. Harmful if swallowed or absorbed through the skin. Avoid breathing 
spray mist. Do not get in eyes, on skin, or on clothing. Wear goggles or face shield and rubber 
gloves and protective clothing when handling. Wash thoroughly with soap and water after 
handling. Remove contaminated clothing and wash before reuse." 
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2. Your current language in the sections headed "Important" does not meet today's 
standards. Revise your language to agree with other recently approved labels in the marketplace 
as follows: "Regular, effective cleaning and sanitizing ... food preparation, storage or service 
which could harbor hazardous microorganisms." and "Application of effective sanitizing 
procedures reduces the number of those disease organisms which may be present on equipment 
and utensils after cleaning, and reduces the potential transfer either directly through tableware 
such as glasses, cups and flatware or indirectly through food." 

3. Revise the "Directions for Use" section of the label as follows: 

A. Revise the heading to read "Sanitizing of Food Processing Equipment and 
Other Hard Non-porous Surfaces in Food Contact Locations:" 

B. Delete the phrase "Wash and rinse all articles thoroughly" and replace with the 
following language as per DISrrSS 17: "Remove food particles and soil by a prej/ush, or pre
scrape and when necessary, pre-soak. Thoroughly wash surfaces with a good detergent or 
compatible cleaner and rinse with potable water, th~m apply by immersion, j/ooding, or spraying 
a solution of ... " 

C. Replace the phrase: "Fresh solution should be prepared" with "Prepare afresh 
solution at least daily or when ... " as per PR Notice 2000-5 which describes the use of mandatory 
language. 

D. Revise to state: Sanitize dishes, silverware, glasses, cooking utensils and other 
similar food processing equipment by immersion in a ... " as per PR Notice 2000-5 deleting the 
language which is not mandatory: "can be sanitized." 

E. Since your product your product is for use in food processing areas, add the 
following statement: "When used infood processing areas, allfood and packaging material must 
be removed or carefolly protected." 

F. Revise the directions for U.S. Public Health Service-Food Service Sanitation 
Recommendations" as follows: 

I. Revise items #2 to read " ... thoroughly with potable water." 

2. Revise item #4 to include the following statement: "Allow surfaces to 
remain wet for 1 minute.", 
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General Comments 

A stamped copy of the accepted labeling is enclosed. Submit (2) copies of the final 
printed labeling before distributing or selling this product bearing the revised labeling. 

Should you have any questions or comments concerning this letter, please contact 
Tracy Lantz at (703) 308-6415. 

Enclosure: Stamped Label 
75 I OC:T.Lantz: 1 111102:6186-51 

Sincerely, 

Velma Noble 
Product Manager (31) 
Regulatory Management Branch I 
Antimicrobials Division (751OC) 
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PRECAUTIONARY STATEMENTS 
[_I.P;A ........... 

STER-O-KEM® NO. 15 DAMON 1 
PRODUCTS 

, HAZARDS TO HUMANS AND DOMESTIC ANIMALS 
DANGER. Keep out of Reaelr aj Children. CorrosMl. Causes tlT_s,lie aye rl8/1Ulge and 
""in bums. May be harmlut1f absorbed through the skIn. Harmful if swallowed. Harmful if 
~'haled. Avoid blealhfng spray mlsl. Do nol g<If Into eyes, OIl skin or on clothing. Wear gog
o,;les or face shield and rubber glows and protecllw clothIng when handling. Wish IltGfough· . 
Iy with soap and waler allel handling. Remov& c:ootemlnallid clolhlng and wash cIolhlng 
be lore reuse. 
~ FIRST AID 

WITH 

ORGANIC SOil TOLERANCE 
~" 

"':Iave !he pmdud container or label wlth)'Oll when c:aIItng a po/coo oontrot ceoteJ or doctor, 
Or going for trealment 
IF ON SKIN OR CLOTHING: Take oft oonIBmlnaled cIoIIlIng. RInH sIdn ImmedlIIIaIy wiIh 
plenty 01 waler lor 1S·W mIf1IIls$. eal I polson coolrol center or doctor lor trealmenl a<Mce. 
IF IN EYES: Hold eve DIlen and rfnse slowly ami genUy wIIh walar ilr 15-20 mlnulas. Remove 
oontac! lenses, If presenl, after the IIrsl 5 minutes, Ihoo conlillue msfng eve. Call a po]s(]n 
conlrol canlor or dodor ler Irulmen! advice. 

SANITIZER-DEODORIZER WITH ORGANIC 

AClift Ing..a.m.: 
MiI(Ct.,m;CI~~c..1O'l) 

IF SWALLOWED: CaH a polson 00111101 cenler or docIar lmmedIa!eIy klr lreatment advice. 
Have person sip a glass 01 waler If able to swallow. 00 nollooucellllll1llng unless laid 10 do 
so by a polson conlrol cenler or doctor. Do nol give anything by mou1h 10 an unconsciou.s PM' 
son. 

SOIL TOLERANCE • INSTITUTIONAL, 
INDUSTRIAl, SCHOOL, DAIRY & OTHER FARM 
USE • FOR FOOD HANDLING & PROCESSING 
AREAS, RESTAURANTS AND DAIRIES =l'IlJ'IlIIlII1Itri.Jncliarldes •..••••..... _ •• 

Q;I!( """"''''''''''''c_ ............ . 
IJIcIs;yI an.-bn d*rIIIe •....••..•• __ Q ' 
IJocIl4 6meIYjI_ cNaiIdo ._ .••••.•••• ., 

IF INHALED: Mow person 10 Ireeh air. II penon Is not braalhklg, cell 911 or an SIOOutanc8, 
Ihen give arlilldal resplrallon, pnlfarably moulMo-mOOlh, If possible. Call a polson cantrol 
center or doctor fa( lurlher treatment advk:&. 

E.PA. RegI .... 1Ion H ••• tIS-5' E.P.A. &\II1II''''''''01110. &1IUIII·' I.erllng,odlenls: ........•....•...................... _ 
TOTAL ••.•.• _ •.•.....•.••.. _ .....• _1 

NarE TO PHYSICIAN: ProbabI& mucosal damage may conIraInd1cale the use oIlJ'SIIlc 
lavage. 

STORAGE AND DISPOSAL 

KEEP OUT OF REACH OF CHILDREN 

DANGER PELIGRO 
seE LEFT PANEL FOR ADDITIONAL PRECAUTIONARY STATEMENTS Siore In original conlalner In areas lnaa:easibla 10 small chHdren. Do not slOre on side. Avoid 

creasing orlmpacllng of slde wals. 00 notl1lUS8 empIy oooiainar. Wlap and discanlln trash 
t:l (or req-cle). NET CONTENTS: 1 GALLON - 3.78 LlTER~· 
~ IMPORTANT 
tn Regular, eHacUw cleaning and sanlIIling of aqulpmem, ulensls,lJ1d wor!< or dining 8urlac1ls 
3 minimizes Iha probability 01 conlamlnaling food during preparation, slorags or service, and 
z the lransmfsslon ot disease OIQ8n1l1R18 to consumers and employees. Eff.ct1viJ cleaning will 
H rom0ll9 soU and prewnllhe BccuJOOla1ioo 01 klod residues which may decompose or sUJIIIOrt . 
is the rapid dewiopment 01 load po4$Onlng organisms Of toxins. Applical10n 01 .. lfect!w sanlllz.·' 

3 

~ 
N 

~ 

~ 

330 
621·5310 

01 

re 
ffi 
& 

- '. ~ .. 
'. //)tOCS[ITBU "

(wilb GolJ[MEN'rS 
in EPA \.e\1er Dated: 

>-, NOV 5 2.002. 

MANUFACTURED AND GUARANTEED BV 

DAMON INDUSTRIES, INC. 
BOX 2120 ALLIANCE, OH 44601·0120 

-.. ' 

1, 
362 

. .$ 

~c 

-,..-

\lnder the fIldOtal.1nseclicide, 
rungicido, snd l\Od9nl\.clda /U"t all 
amend,ed, tOT the pes;ic\da, 

••• '.1 "onorEl'A R8\J. No, ~ I J1 (, - S I 
-t: . 
~ 



19relKenb: 
5O'lIi;C .. 4OI;C .. l,"" ,""_m_. .................. 1.D14% 
1-.yI_tIIIao1de .............. O.78IIlio 11111¥-_-......... -....... D.~ 
,,1lyI __ ........... _ ....... 0.384% 

l,edienll: ._............ ...................... 17 MOllo 
rOTAL ............................................ 100,000')(. 

;HILDREN 

~LIGRO 
ITIONARY STATEMENTS 

- 3.78 LITERS 
AUTEED BY 

S, INC. 
44601·0120 
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ing procedta'8S deslrcys Ihose disease t)tganlsms which may be 
present on equipmenl and utenstls altar cleaning. and pllMlnls lhe 
lransler 018uOO organisms 10 consumers or employees. ellher direct
ly through labl_are such as glasses, (:ups and Dalwara or indirecl· 
Iy Ihrough the food. 
To plevanl cross-oontaminallon, kllchenware aI1d food-ronlacl sur-
181:811 01 equlpmenl shal be washed, msod, and sam8zed aller each 
Ul>8 and foIowIng any Inletrupl!on 01 operation during which lime 
conlMninaUon may haw OCCUlTed. 

Where eq~1 and ulensils are used tor lite l'feparatloo oIloods 
on a aonllnuou. or producUon-iine basis. ulensHs and lhe food-con· 
lact suliaces 01 equlpmenl shall be washed. rinsed, and sanltlzed at 
InteNals th.oughoullhe day on a schedule based on loud lempera
lure. type oIlood, and amount 01 food particle accumulation. 

DIRECTIONS FOR USE - SANITIZING 
Ills a 1I/oIa1lon 01 Federal Law to use \his produclln a manner \nCoIl
sislent with itslabelil1g. 

SanltWng 01 Food Processing Equlpmenl and O\her Hard 
Surfaces In Food Contact LDcatlons: FoI aanillzlng food process· 
Ing equipment. dally eqlipmenl. food ulens!ls, IIsbas, silverware, 
gI!Isses, sink lops, oourtlertops, refrigerated 1lIorage and di5play 
equipment and o!her hard non-pDJOtlS sur1aces. No potable water 
mse 15 required. Wash and rinse all ~s thoroughly. tllen ap~y a 
eoIuUon 01 ". OL Sier-O-Kem" #15 In I gallon of waler (150 ppm 
acllva), Suttaces should Hlmaln weI tor atleasl one minute followed 
by adequate draining and air drying. Flash soIuUon should be pre· 
pared dally or when tho use-salullon becomes visibly dlrly. For 
mecllaofcal fIIlpllca!ion, used soluUOI1 may nol ba reused lor sanlUz
Ing appll~s.--

I\ppIr 10 &Ink lops, counleftops, refrigerated storage and display 
equ\lmenl and oIhar stationary hard su!faces by cloth or brush or 
mechanical spray device. No potable weier rinsa Is r<JqUlred. 
DIshalo, 1Iv9Iware, __ • IlIICIdnil 1IIen$lls and other slmllar size 

• • 

load processing equipment clln be sanitized by 'mm",skln in a'" oz. 
par 1 gaJIon solution 01 St"r-Q.Kem '15. No rima Is aJidwllll. 
l'hs udd"rs, Danks and teals 0\ dairy cows can be sanill2ed by\\1lSh
lng with a solution 01 1 oz. SIef·O-Kem 111; In 4 gallons 01 warm 
wale •. No potabla waler rinse Is required, Use a fresh IoweIlor 9Bch 
cow. Avoid conlamlnaflon 01 sanitlzlTlg satuUon by dirt and soiI.Oo nol 
dip used towel back into sanlizing soIuOon. When solullon becomes 
visibly dirty, discard and provide Irash solullon. 

AI 'I. oz.. pel gallon Ster-O-Kern 115 ftJlfIUs lhe CRlena of ~ F 
01 lhe Glade "A" Pastourized Milk Ordinance 1978 RecQffilJ18l\o 
dallol'\s of lhe U.S. Public Healltt Services In wafers up 10 800 ppm 
01 hardness calculaled as CaCa. when IM!lualed by the N)1£ 
Ge rmlcldal and Delergent SaniOzal Melhod agalnsl Echellch1a coil 
and Siaphylocoocus aureus. 

U.S. PUBLIC HEALTH SERVICE - FOOD SERVICE 
SANITAnON RECOMMENDATIONS 

Cleaning and Sanlth:lng: equipment and utensils shal be th0r
oughly pre-Hushed or pre-scraped, and when necessary, pre-soaked 
to remove gro5s food partfdes and soil. 

1) Thoroughly wash equipment and utensils In It hoi deloroenl 
solution. 

2) Rinse utensils and equipmenl thoroughly wDh olean waler. 
:I) Sanillze -equlpmenl and utensils by Immersion In a 3J. oz. per gaI

IDn sDluUon 01 SlsT-O-Kern "5 (150 ppm active) fol a\ least 60 
sBC<lnds a\ a tempelature 01 7S'F. ThIs dlIulion Is equivalanllo a 
soluUon COTIlaln1ng 50 ppm available cWorln9. 

4) FOT equipmenl and u\anM 100 18.199 ID sanitize by Immerslon, 
apply a 9 oz. per 2 gallon solution of Sier-O-Kem .15 (300 ppm 
acliw) by rinsUlg, sprayfllg 01 swabbing until thoroughly welled. 

5) Allow sanitlJ.ed surfaces \0 drain and aIr dry, Do nol rinse. 
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