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UNIS"'N SANITIZEAaCLEANEA recommended wherever the 
mainl.llInee of sanitary, clean conditions are indicated, 
SanitiZing EtfecliveMss: UHISAH SANITIZER·CLEAHER IS "!rtc,­
!'ve In walers up to 750 ppm nard ness ThiS activity has been 
confirmed by the Germicidal and Detergent Sanltlzers Method 
("The Chambers Method"). Methods of Analyses, AOAC. Thu­
!Cent" Edition as follows: 

Eschellchia call ATeC No 11229 at 200 ppm acr."c Quaternary 
- - 750 ppm CaC03 
StaphylococCus aurelJs ATeC No 6~36 at 200 ppm aCllve 
Quaternary - - 750 ppm CaCo) 

UNISAN SAHITIZEA~CLEANER contams a non-IoniC ..... elling 
Igen! 10 promote rlns,ng thus aSsuring him-free, spol-free 
'Quipmenl and utenSils 

\fOTE: Do not mu: with soap or anioniC dehngenls 

)recautionary Statements 
lazards to Humans and domestic animals 

WARNING 
(eep out of reach of children. May 
:ause severe eye irritation or eye 
lamage. Causes skin irritation. Co not 
let in eyes, on skin, or on clott,ing. 
~armful if swallowed. Avoid contalrina­
ion of food. 

STORAGE ANC DISPOSAL 
HIS PRODUCT MUST BE KEPT UNDER LOCKeD 
TORAGE SUFFICIENT TO MAKE IT INACCESSIB' .. E 
o CHILDREN OR PERSONS UNFAMILIAR WITH I· S 
"OPER USE 

DO NOT CONTAMINATE WATER. FOOD. OR FEE')~" 
STORAGE OR DISPOSAL 
OPEN DUMPING IS PROHIBITED 
DO NOT REUSE EMPTY CONTAINER 

ESTIC/DE DISPOSAL 
'STICIDE. SPRAY MIXTURE OR RINSATE THAT CAN­
OT BE USED OR CHEMICALL v REPROCESSED 
"JOULD BE DISPOSED OF IN A LANDFILL APPROVED 
JR PESTICIDES OR BURIED IN A SAFE PLACE AWAY 
10M WATER SUPPLIES. 

ONTA/NER DISPOSAL 
IIPLt RINSE (OR EOUIVALENT) AND DISPOSE IN AN 
CINERATOR OR LANDFILL APPROVED FOR PEST!­
DE CONTAINERS. OR BURY IN A SAFE PLACE 
lNSUL T FEDERAL. STATE OR LOCAL DISPOSAL 
}THORITIES FOR APPROVED ALTERNATIVE PRO­
,DURES SUCH AS LIMITED OPEN BURNING 
ENERAL 
)NSULT FEDERAL. STATE OR LOCAL DISPOSAL 
ITKORITIES FOR APPROVED AL TEflNATIVE PRO­
OURES SUCH AS LIMITED OPEN [lURNING . , 

Ei. He'R!!vlewed, p-c'· '.--' 
.-·~s"'a~\y· -: ~ re. ~/. 

-~;~~9:. F , :. f.~ 

UNISAN 
SANITIZER-CLEANER 
Sanitizer-Cleaner for Equipment and UtenSils 

in Food Processing, Dairy Industry, Bars, 
Restaurants, Institutional Kitchens, and Farms 

Active Ingredients: 

Alkyl (60C!:, C,.; 30%, C'6: 5%, C ,2 : 5%, C's) 
Dimethyl Benzyl Ammonium 

Chlorides 1.28% 
Alkyl (68%, C,,; 32%, C,,) Dimethyl 

Ethylbenzyl Ammonium Chlorides 1.28% 

Inert Ingredients 91.44% 

100.00% 
KEEP OUT OF REACH OF CHILDREN 

WARNING 
Statement of Practical Treatment 

In case of contact, immediately flush eyes or skin 
with plenty of water for at least 15 minutes. For eyes, 
call a physician. Remove and wash contaminated 
clothing before reuse. 

" swallowed, drink promptly a large quantity of 
water. Call a physician immediately. 

SEE LEFT PANEL FOR ADDITIONAL 
PRECAUTIONARY STATEMENTS. 

EPA Registration No. 
EPA Establishment No. 
N-:! Contents 

MANUFACTUREO BY: 

6831-10 

6831-MA-1 

lh( Ventas Company, Division of Sidmar EnterpnsP'5 
2 Kleen Way. HolbrOok. MA 02343 

fOR SALE fOn. USE AN~ S10RAGE 
BY MA.INTENA.NCE PERSONNEl ONl Y 

Directions 'or Use 
GENERAL CLASStFICATION 

It I!) a VIOlation of Federa: Law to use this 
,r('duct 'n a manner :nconslstent with its 

labeling. 

':i~NEr)AL USE DIRECTIONS 
Add era- "'''lnce pcr gallon of water Use U~ISAN 
SAl ,·ClEANER fOf sanItiZing and cleaning 
nf pqulrmcnt and utensils In food processIng. CdifY 
.. ld.Jstf •. bars. rcsf.1ur;tnts. W"itllutlonal kitchens 
In(4 tar-.s No rinse IS required 

for heavily SOllCd equipment or utensils. pre-wash 
With a good detergent Rinse With clean watef Then 
apply recommended dilution Of UN IS AN SANITIZER­
CLEANER WIth a CIO!h. mechanical spray deVice 
(spray surface until thoroughly wetled) or 
ImmerSIon Treated SlJrfacl's must remaIn wet for 1 
m,nute: PH'pare i1lrl>S~ s'Jlutlon daily or when use­
solution becomes .... Isibly dlrly Do nOI fe-usc 
meChanically applied usc-solullon for sanitiZing 

DIRECTIONS FOR RESTAURANT AND 
BAR RINSE: 

For dlshes_ glassware. SIlverware, COOking utenSils, 
wash With detergent, rinse thoroughly. and Immerse 
In a solution containing 1 oz 0' UNISAN SANITIZER­
CLEANER fo 1 gallon of water (~OO ppm) No nnse IS 
reqUired 

DIRECTIONS FOR FOOD PROCESSING 
EOUIPMENT AND DAIRIES: 

Clean ,lnd rUlse cqulprncntlhoroughly. then apply 
sanltlllnCj Soluflor contillnlng 1 oz of UNISAN 
SANITIZER-CLEANER to , gallon of water (200 

ppm) No rinse IS reqUIred 

WISCONSIN STATE BOARD OF HEALTH 
DIRECTIONS FOR EATING 

ESTABLISHMENTS 
Scrape and pre-wash utensilS and glasses 
whenever POSSible 

2 Wash With a gOOd df'lergenf or compatible 
clcane( 

1 Rlns(> WIth Clean W.l~~r 

4 Sanitize In a SO";llon of 1 01 of UNISAN 
SANITIZER-CLEANER to' gallon of wa'e, (200 
rpm ac five Quaterrl.1ry) I".., mf'rsf' ,1 II utensils for 

alle.lSlt"NO mlnul£>s )( ff'r C(,""II ar_' t'me ')~CC"'f'1 
by qO\lf'rrllnq S,1I11"Vy Cr>dl' 

') PlaCt> <;.trl"'/f!d \J'P',·, '<; ('II a ,acit or dr,ll,"": OC'.H(l 
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