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NOTE; Changes m labeling formula chffenng in s\\hstance from that "ccepted In u-,nnecllOfI \1'1tn thIs rt''';ls\ratIO\1 mt.'!>\ be 
submith~d to and Accepted by thc Registration DIvision prJor to use of the laue! In commen.:e, In any correspondence on thi~ 

product always refer to the above U.S. E.PA rp!,:lstratlon number. 

On the ba.;is ~f information furnished by the registrant, the above named pestle ide IS hereby Regjstered/l.(t·rf'~!ster('d u~d'-'r 

the Fedewl1nsl;.'Ci.lcide, FungiCide, and Rodenticide Act, 

A cop'! of the Labelwg accepted in connection with this Reglstr<ltion/RereglstT;ltion IS returned herewith, 

Reglstratien IS in no w!'!)' to be construed as an lndorsem£'nt or Ilpprova\ of this product by thiS Agency, In order to protect 

health and the environment, the A('mmistrator, on his motion, may at <lny time sw;pend or cancel the r€'gistrtltlon of a pest
icide in accordilnce with the Act. The acceptilnce of aor name In connectIOn \vith the reglstriltion of a product under thiS 
Act is not to be construed IlS giving the re!,;istfflnt a rlt::!:ht to exclUSive use of thf' name or to Its use If It has been cQverC'd 

by others, 
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PREVIOUS EDITION MAY BE USED UNTIL SUPPLY IS EXHAUSTED. 
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Regular, effective cleaning and sanitizing of equipment, 
utensils. :md work Of dining surfaces minimize the probabihty 
of contaminating food during preparation, storage or service, 
and the transmission of disease organisms to consumers and 
empk)yetls. Effective cleaning will remove soil and prevent the 
accumulation of food residues which may decompose or sup
port the rapid development of food poisoning organisms or 
toxins. ApplicaliOn of effective sanitizing procedures destroys 
those disease organisms which may be present on equipment 
and utensils after cleaning, and pre .... ents the transfer of such 
organisms to consumers Of employ&es, either dlf&c1ly through 
tableware such as glasses, cups and flatware or Indirectly 
through the food. 

10 prevent cross-contamination, kitchenware and lood-contact 
surfaces of equipment shall be washed, rinsed, and santllZed 
after each use and following any interruption of operaliOn 
during which time contamination may have occurred 
Where equipment and utensils are used for the preparation 
of foods on a continuous or production·line baSIS. utensils and 
the tood-contact surfaces of equipment shall be washed, 
rinMd, and sanitized at intervals throughout the day on a 
schedule based on food temperature. type of food, and amount 
of food particle accumulation. 

Precautiona!y. Statements 
HAZARDS TO HUMANS AND DONESTIC 

Animals 

DANGER 
Keep Out of Reac.h of Children. Corrosive Causes eye damage 
and skin irritation. Do n~ get in eyes, on skm, Of on clolhing 
Wear goggles or face shietd and rubber gloves when hal"ldllng 
Harmful if swallowed. Do not breath spray mist A'v'Old 
contamination of food. 

Storage and D~sal 
- Do nct contaminate water, food, or feed by storage disposal 
- Do nct store on side. 
-Avoid creasing or impacting of side walls. 

PESTICIDE DISPOSAL 
Pesticide wastes are acutely hazardous. Improper disposal ~ 
excess pesticide, spray or milcture of rins.ate is a ViolatIon of 
Federal Law. If Ihese wastes cannot be dIsposed of by use 
according to label instructions., contact your Stale PestiCide 
or Environmental Control Agency, or the Hazardous Waste 
representa!ive at the nearesl EPA Regional Office lor guidance 

CONTAINER DISPOSAL 
Triple rinse (or equivalent). Then offer lor recycling or recondI
tioning or punC1ure and dispose of in a sanitary landfill. or in
cineration, Of, if all0'N0d by state and local authorities by to''':~ 
Ing If burned, Slay 001 of smoke 
Metal Container: Tripte rinse (Of equi'l8lent). Ihen ofter IOf 
recycling Of reconditioning, Of dispose of In a sanitary landM, 
or by other procedures approved by stale and local authoritl8"S 
(If container il 1 gallon Of ,"" use this container diSposal 
statement.) 
00 not reuse amply container (bottle, can, bucket). Wrap 
container and put in trash. 
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sani-bac 
Sanitizer-Deodorizer 

with Organic Soil Tolerance 
Institutional, Industrial, School 

Dairy and Other Farm Use 
For Food Handling and ProceSsing Areas, 

Restaurants and Dairies 

2.250% Oetyl decyl dimethyl ammonium chloride 
Dldecyl dimethyl ammonium chlOride J U I (' 
Dloctyl dimethyl ammonium chlOride - v <. , ... ~~~~;~ 
Alkyl (C", SO',\); C", 40%; C", 10"~ ,. 

dimethyl benzyl ammonium chlo~ 3.000% 

Inert Ingredients - 11"",.1. . 92.500% 

-·--:~EP OUT OF REACC:~~i~~i:~% 
DANGER 

STATEMENT OF PRACTICAL TREATMENT 
In case of contact, immediately nush eyes or skin with plenty of water 
for at least 15 minutes. For eyes, call a physician. Remove and wash 
contaminated clothing before feuse. 

II swallowed, drink promptly a large quantity 01 milk, egg wMes, gelatin 
solution; or if these are not available, drink large quantities of water. 
Avoid alcohol. Call a physician immediately. 

NOTE TO PHYSICIAN: Probable mucosal damage may contraindicate 
the use of gastriC lavage. Measures against c1rculatory shock, 
respiratory depreSSion, and convulsion may be needed. 

SEE LEFT PANEL FOR ADDITIONAL 
PRECAUTIONARY STATEMENTS 
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5111 RICHLAND AVE, KANSAS aTY. IS 111100 

For Sale For Use And Storage By 
Maintenance Penorn-.l Only . . 
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