
DIRECTIONS: 

For cleaning aQd disinfecting floors, walls. 
surfaces as fouad in hospitals, institutions, 
pub 1 ic room3, how~s, iuJus tc io 1 0:\:'':3 S, c.:.uii.V':y-

onces, etc. 

1.'. h) i' ! Y i 1 Y \.ll1 P u.c c 10 t il (~ U.J t . ,) n J::' L L' J .,; C 

t'',o,10 ounce:::; ditut . .:d r,) ull~ 6,'Jllnl1 uf \~Jt,,:c. 

In ins t";:L .... ' I?S , i. C'., up2rating 1.·u0~D> ...... :l;rc 
surfac2s aC2 hCJvily cUl1tarninatcJ WiLh suil 
and/or or;al1ic matter, apply solution twice 
to insure complete disinfection. For m.J:dlilum 
germicidal and detergont activity, su.cfDces to 
t treated should be wet thoroughly. 

(\.Jhere formulat ion shows some degree of in
compatibility because of excessive use of 
detergent, higher concentrations may b2 ne
cessary to apply.) 

FOR CLE,\Nn~G ,\:m SANITIZING - Apply by mop or 
cloth Quat San at least one ounce to one gallon 
of water. Allow at least two minutes of con
tact with surface before rinsing. 

FOR CLEANING A:~~ DE()DORIZT~~G - Apply by mop 
or cloth Quat San one ounce diluted to one or 
t gallons of watec. 

QUAT' SAN • 
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L: t r a sod i urn sal t 0 f c thy 1 en e d 1 :'l.TI l n ? 

~,~t~a:Jc:2tic o:.id ...................... . 

11. 1 (C '"0'" C "'J~' (' 1-'-'! (' ')~/) 
:1-.-\ .,y It.J /", l' oJ' ''''' ~16 I ,~. .. ",')'" ,~ .I.. - , 

l):methyl e hylbenzyl ammOlll·, .. un chloride .. 1. G~~ 

:l-.\lkyl (r: 1460%, C1630~~, ~125%, ~185~~) . 
Jim2thyl benzyl ammonium chlorid~ ...... . 1 6"" -. /;) 

Sodium Garbonate • • • • .. • • • • • • • • • e.. • • • • • • • • 3.0% 

I::::RT INGREDIENTS: •.•................ ·.·· <) 2.3% 

Cl.lJTION: KEEP OUT OF REACH OF CHTLDPfo:~J. ___ a - - - u--.=:_:w 

SES OTHER HARNINGS ON LEFT ;"'-\NEL. 
--' - --- 1 

iACr.C=PTED USDA ?eg. No. 

Quat San is a ~oncentrotcd 
and must be diluted before 

deterg~n~-disil1fectant NET CONTENTS GALT O~S ----
• uSIng. 

Solutions of Qu~~ S~n should not co~e into con
tact wi.th food. 

Solutlon~ of nU9t ~O~ should not be u3~1 wi~~ , \ 

soap or anionic d~t~rgents. 

Avoid :(?~t~.,~ i:1 ~~'~" or 0:1 s!:i:1. T:1 ~.')~~ of 
cont.lct, wDsh thoroughly with ~~ter. If irri~3-
tion persist5, ~~t Q~dical attention. 
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EAGLE CH8·nCi\L COHPANY 
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r'IT"''''''''''' III ~"OI"" '06"? ~~ .. \~1.\3',..1, _ ...... lli ~)~) .~ 
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~.( TI.::!comm2ncl .-:d for clean i ng, dis 
~~0~ori~ing ulth QU.lt S3n in ho 
i, ... .:l~J.: L~.J.:-.J Jurf,J,;,c3 :;~C:"\ ~J f 
c C ilillJS, (qui l-'(1.: 11 t [li.lJ i i A i:. u~.: 
D3 ul:'~1.·Jtill'; .rovillS, clinic3, is 
llur3~'-'i~3, dl~t kl;.;..;.it.:.'.13, .:~3:: 

~.~ ;··or cle.Jding and disinf~ctin~ 
izin3 in s:~ools and public ins 
h.1~"J ~u.cu]ce Di."eaS such a3 C0!:'I 

room3, offices, rest rooms~;' loc 
h ., - l' n ,"),,:--'1 'j - .... 1",.. n ~ "'1E S O; ... (!J....3 •.•• l .... utJ .. _ ...... i.l----.J\..-\,;.." I;. 

a~J ~act0~ial control ar0 ~it3~ 
environmental sanitation. 

* For cleaning and sanitizing ~ 
food handling equipment in fooe 
beverag2 proces3ing plant3, re: 
farms. Such equipment woulJ iUI 
evaporators, homogenizers, holl 
pipes, valves, fitting, utensi 
equipment should be flushed wi 
potable water just prior to us 

In use dilutions, Quat San 15 

to metal. 
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T02tra~oditun salt of cthylen2 cJlo,tii,n:? 
~et~a3c2tic a~id • • • • " • to • • • • .. • • • • .. • • • .. " • 

:l-.\ll~yl eel' 'j07~, Cl/30~~, ': Lr~. (~,~n) 
-, . , 1 - 2, b 4 1 G ' 1. ~ 
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I~;::RT INGREDIENTS: •••••••.••••••••.•••••• 92.3% 
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).~ ?or cle.Jc1ing and disii.1f~ctidt; <J,ld U~Od0r-

izin3 in s':':10013 and public institu:'ions 011 
l~rd suctace areas such as corridors, clas3-
rooms, offices, rest room~~ locker rooms, 
shower3 .... in ~ublic ploccs ~lh2re clcal11incss 
and b.Jct(~{"ial (;'oLltr-ol Dr~ 1it.Jl ~a;::to:-3 :" 
environmeutal sanitation. 

* For cleaning and sanitizing and deodorizing 
food handling equipment in food, milk, Dnd -
beverage processing plants, rcstDurant3, 
farms. Such equipment woulJ include bloncliers, 
evaporators, homogenizers, holding tanks . ' pIpes, valves, fitting, utensils, etc. All 
equipment sh0uld be flushed uith clccr 
potable water just prior to use. 

In use dilutions, Quat San is non-corrosive 
to metal • 
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