PRECAUT IONARY STATEMENTS
HAZARDOUS TC HUMANS_AND

DOMESTIC ANIMALS
DANGER

KEEP OUT OF REACH OF CHILDREN.
Corrosive. Causes eye damage and skin
irritation. Do not get in ayas, on skin,
or on clothing. Hear goggles or face
shield and rubber gloves when handling.

Harmful (f swallowed, Do not brsathe
spray mist. Avoid contamination of
food.

STORMGE AND DISPOSAL
- Do not contsminate water, food or feed
by storage disposal.
- Do not store on side.
~ Avold creasimg cr impacting of side
walls.

FESTICIDE DISPOSAL .
Pesticide wastes sre acutely hazardous.
Improper disposal of excess pesticides,

spray or  mixture of rinsate s =&
violation of Federal Law. If these
wastes cannot be disposed of by use

according to label instructions, contact
your State Pesticide or Envirormental
Control Agency, or the Hazardous Waste
represantativa at  the nearest EPA
Regional Office for guidance.

CONTAINER DISFOSAL

Triple rinss (of equivalent). Then offer
for racyciing or reconditioning or
puncture and dispose of in & sanitary
landfill, or incineration, or, if allowed
by state and local suthorities by
burming. If burmed, stay out of smoks.
Matal container: Triple rinse {or
squivalent), then offer for recycling or
raconditioning, or dispose of in a
sanitary landfill, or by othsr procedures
approved by state and local authorities.
(If container is one gallon or less, use
this containsr disposal atatenent.) Do
hot reuss empty container (bottle, can,
tuck;t.). Wrap container and put in
rash,

BARDAC 205M-7.5

in fectant-Sanitizer-Fungicide
Virucide -Deocdorizer with Organic Soil Tolerance
for Hospital, Institutional, Indusatrial, Other Farm Use .
School, Dairy, Restaurants, Bars and Institutional Kitchens ‘

Active Ingredient

Octyl decyl dimethyl ammonium chloride 2.2501 :
Didecyl dimethyl asmonium chloride 1.350X i
Dioctyl dimethyl ammonium chloride 0.9001 :
Alkyl (C,., 50%; Cya. %0L; C)c, 10X) |
du-t.!lzyl benzyl Ammonium c]:'gl.orido 3.0002
Inert Ingredients 92.5001
100.0002 1

KEEP OUT OF REACH OF CHILDREN
DANGER

STATEMENT OF FRACTICAL TREATMENT

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

with plenty
physic:an.

If swallowed, drink prowptly a large quantity of milk, aesg
whites, gelatin solution; or if these are not available, drink
large quantities of water. Avoid slcohol. Call & physician
immediately.

NOTE TO PHYSICIAN: Frobable mucosal danage may contraindicate

the use of gastric lavage. Measures against circulatory shock,
respiratory depression and convulsion may be needed.

SEE PANEL FOR ADDITIONAL PRFCAUTIONARY STATEMENTS
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DIRECT{ONS FOR USE

1T IS A VIOLATION CF FECERAL LaW TO USE THI. <00DUCT
IN A MANNER JNCORSISTENT WITH ITS LABELING.

Apply BARDAC 205M-7.5 with a cloth, mop or
mechanical spray device. When applied with &
mechanical spray device, surfece must be sprayed
until thoroughly wetted. Trested surfaces must
remain wet for 10 minutes, Fresh solution should be
prepared daily or when the use sclution becomes
viaibly dirty.

DISINFECTION 1IN HOSPITALS, NURSING HOMES AND OTHER
HEALTH CARE IRSTITUTIONS. For disinfecting floors,
walls, countertops, bathing areas, lavatories,
bedframes, tables, chairs, sarbage pails and other
hard non-porous svrfaces.

Add 1.5 oz, BARDAC 205M-7.5 to 4.5 gallons water.
Apply to prevjously cleaned hard surfaces. At this
use level, BARDAC 203M-7.5 is effective against
Pasudoaonas seruginosa, Staphylococcus aureus,
Salmonella choleraesuis, and Pssudomonas cepacia in
the presence of 51 blood serum when avaluated by the
AQAC Use-Dilution Test.

“VIRUCIDAL PERFORMANCE: At 3.5 02./4.5 gallon use
level BARDAC 205M-7.5 was avaluated in the presence
of 51 serum and found to be effective sgairst he
foilowing viruses: Herpes Simplex Types 1 & II,
Vaccinis and Influenza A, (Honsg Kong) on inanimate
tiard non-porous environmental surfaces,

DISINFECTION IN INSTITUTIONS, INDUSTRY AND SCHOOLS,
Add 2 oz. of BARDAC 209M-7.5 to &.5 gallons of
water.

FUNGICIDAL PERFORMANCE. At v.5 oz.to 2.25 gallons
of water use level, BARDAC ;05M-7.5 is an effective

fungicide against Trichophy.on mentagrophytes (tihe
athlets’s foot fungus) when used on surfaces in
areas 3such as locker rooms, dressing raoms, shower

and bath areas and exer. ise facilities, utilizing
the ADAC Fungicidal Test.

DISINFECTION OF DARBER TOOLS. Pre-cleaned barber
tools (such as combs, brushes, razors, and scissors)
can be disinfected by immersing in a 0.5 oz./gallen
solution of BARDAC 205M-7.5.

DISINFECTION OF FOULTRY EQUIPMENT, ANIMAL QUARTERS
AND KENNELS. Poultry brooders, watering founts,
feeding squipment and other animal guarters (such as
stalls and kennel areas) can be disinfected after
thorough cleaning by applying 4 solution of 2 oz.
BARDAC 205M-7.5 Lo &.5 gallons of water, Small
utensils should be iczsersed in this solution. Prior
to disinfection, all poultry, other animals and
their feeds must be removed from the premises. This
includes emptying all troughs, racks and othit
fesding and watering appliances. Remove all litter
and droppings from {loors, walls and other surfaces
occupled or traversed by poultry or other animals.
After disinfection, ventilate buildings, coops and
other closed spaces. Do not house poultry, or uther
animals, or employ esgquipment until treatment has
beenn absorbed, sot or dried. All treated equipment
that will contact feed or drinking water must be
rinsed with potable water befors resuss,
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SAKITTZING OF FOOD PROCESSING EQUIPMENT AND OTHER
HARD SURFACES IN FOOD CONTACT LOCATIONS, DAIRIES,
RESTAURANTS  AKD BARS . For sanitizing food
processing equ’ pment., dairy equipment, food
utensils, dishe silvarware, glasses, sink tops,
countertops, re + ~erated storage and display
equipment and o, hard surfaces, No potable
water rinse is required.

Wash and rinse all articles thoroughly, then apply
a solution of 1 oz. BARDAC 205M-7.5 in 4 gallons of
water (150 ppa active). Surfaces should remain wet
for at lesst one winute followed by adequate
drsining and ajr drying. Fresh soluticn should ba
prepared daily or whsn use solution becomes visibly
dirty. For mechanical application, use seclution
may not be reused for sanitizing spplications.
Apply to sink tops, countertops, refrigerated
storage and display squipment and other stationary
hard surfaces by cloth or hrush, HNo potable water
rinse 1is required. Dishes, silverware, glasses,
cooking utensils and othesr similar size food
processing equipment can be sanitized by immersion
in a1 oz./4 gallon solution of BARDAC 205M-7.5.
Fo potsble water rinse is required. At 1 oz./4
gallons, BARDAC 205M-7.5 fulfills the criteria r7%.
Appendix F of the Grade “A” Pasteurized Mil
Ordinances 1978 Recoomendations of the U.S. Fublic
Health Services in waters up to 400 ppn of hardness
calculated as CaCO; when evaluated by the ACAC
Germicidal and Detergent Sapitizer Methoa againzt
Escherichia coli and Staphylococcus aureus. The
udders, flanks and teats of dairy cows can bs
sanit.zed by washing with a sclution of 1 oz,
BARDAC 205M-7.5 in & gallons of warm watsr. No
potable water rinse is required. Use a fresh towel
for each cow, Avold contamination of sanitizing
solution by dirt and s0il. Do not dip wused towel
back intoc sanitizing solution. “hen  solution
becomes visibly dirty, discard and provide fresh
solution.

DIRECTIONS FOR RESTAURANT AND BAR RINSE, For
dishes, glasswvare, silverwsre, cooking utensils,
wash with 1 oz./4 gallon of BARDAC 2054-7.5 and
immerse in a solution cuntaining 1 oz./4 gallon of
BARDAC 203M-7.5. No rinse is required.

DIRECTIONS FOR FOOD PROCESSING EQUIPMENT AND
DAIRIES. Clean and rinse equipment thoroughly,
then apply sanitizing sclution containing 1 oz./4
gallon of BARDAC 205M4-7.5 to ] gallon of water. No
rinse is required.

WISCONSIN STATE BOARD OF HEALTRH
DIRECTIONS FOR EATING ESTABLISHMENTS

1. Scrape and pre-wash utensils

and glasses
whenevar possible.

2, Wash with a good detergent or compatible
cleaner,

3. Rinse with clean water,

4, Sanitize in a solution of 1 oz./4 gallon of
BARDAC 205M-7.5 to 1 gallon of water. Immerse
all utensils for at lesast two minutes or for
cguct time specified Ly governing sanitary
code,

5. Place se&n'*jzed utensils on & rack or drain

board to air-dry.
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