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UNITED ST ATES ENVIRONMENTAL PROTECTION AGENCY 

Lonza Inc. 
17-17 Route 208 
Fair Lawn, NJ 07410 

Subject: 

Attention: 

Bardac 20SM-7.S 
EPA Registration No. 6836-70 
Amendment Date: 2/14/01 
EPA Receive Date: 2/15101 

Ms. Ruth Trager 

This letter acknowledges receipt of your notification to correct typographical errors in 
reference to the product name and dilution rate which is submined under the provisions of 
FIFRA section 3(c)9. Based on a review of the submitted materials. the notification is 
acceptable and apart of the records on file. 

If you have any questions regarding this lener. please contact Jacqueline McFarlane at 
(703) 308-6416. 

Velma Noble 
Product }'Ianager (31) 
Regulatory Management Branch I 
Antimicrobials Division (7510C) 
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PItM •• NMllMtnJctJOM on Ie.,.,.. Wore comtJJ.d~ Iorm. Fonn AJ)O'ovod. OMS No 2070-0060. 

United States § Registration opp Identifier Number 

aEPA Environmental Protection Agency Amendment 2cr~~" -, r- ,- ,r- ;'~:, 

Washington, DC 20460 Other 
J ~". ~ ',,-

Application for Pesticide - Section I 
1. Company/Product Number 2. EPA Product Manage, 3. Proposed Classification 

co.c ,n VELIIA. NOBLE ~None D Restricted 
4. Company/Product (Nerne) PM' 

PM-31 

5. Name and Address of Applicant (lncludfl ZlP Cod8J 6. Expedited Review_ In accordance with FIFRA Section 3(c)(3) 

LONZAINC. 
(b)(i), my product is similar or identical in composition and labeling 

17-17 ROUTE 208 
to: 

FAIR LAWN, NJ 07410 EPA Reg. No. o Ch8Ck if this is 8 new address Product Name 

Section - II 

0 Amendment - Explain below. 0 Final printed labels in response to 
Agency letter dated 

~ 
Resubmission in response to Agency letter dated 0 -Me Too· Application. 

Notification - Explain below. D Other - Explain below. 

Explanation: Use additional page(s) if necessary. (For section I and Section 11.) 

NOTIFICATION AS PER PR NOTICE 98-10: Correction of typographical errors. On page 3, left column, last paragraph and on page 4, left column 
first paragraph, the name of the product was inadvertently listed as -Bardac 20SM-1.30· and has been corrected to -Bardac 20SM-7 .5-. On page 4, 
left column_ first paragraph, the dilution was inadvertently listed as 2 oz. per gallon and has been corrected to 0.34 oz. per gaHon. 

Section - III 
1. Material This Product Will Be Packaged In: 

Child-Resistant Packaging Unit P~kaging Water Soluble Packaging 2. Type of Container 

Bve.' Bve. El Ve. ~ ... . Plastic 
No No No Glass 

• r --tification must If ·Yas· No. per If "Yes· No. per Paper 
Unit Packaging wgt. container Package wgt container Other (Specify) 

b6 !Jmitted 
I 

3. Location of Net Contents Information 4. Size(s) Retail Container 5. Location of Label Directions 

0 o Container 
E3 On Label 

Label On Labeling accompanying product 

6. Manner in Which Label ;s Affixed to Product §UthogrePh 0 Other 
Paper ~Iued 
Stencied 

Section - IV 
1. Contact Point (Complete items directly below for identification of individual to be contacted, if ne-cessary. to process this apl/.hdclfi6'1') 

(' \' 

Name Title Telephone N,?_. (Include Area Code) 

RUTH TRAGER MANAGER, REGULATORV SERVICES 201-794-2456 

Certification 6. Date Application 

I certify that the statements I have made on this fORn and all attachments therato are true, eccurate and complete: :~ ... rf'"i"f'1 

I acknowledge that any knowingly false or misleading statement may be punishabM by fine or imprisonment or (S'pmped) 
both under applicable law. -----

2. Signa"". ~ 
I Mn,;u0 

3. Title 

MANAGER, REGUl..ATORV SERVICES 
< ", , 

V • . 
4. Typed Nam. 5. Date c ~ , •• " 

• 
RUTH TRAGER FEBRUARV 14, 2001 

.. EPA Form 8570.1 (ReY. 8-94) PreVIous editions are obsolete • WIll .. - EPA RI. Copy Ioriginall Yallow - AppUcant Copy 



NOTIFICATION FOR: BARDAC 20SM-7.S 
EPA REG. NO. 6836-70 
FEBRUARY 14, 2001 

CERTIFICATION STATEMENT 

This notification is consistent with the provisions of PR Notice 98-10 and EPA 
regulations at 40 CFR §152.46 and no other changes have been made to the labeling or 
the Confidential Statement of Formula of this product. I understand that it is a violation 
of 18 USC §1001 to willfully make any false statement to EPA. I further understand 
that if this notification is not consistent with the terms of PR notice 98-10 and 40 CFR 
§152.46. this product may be in violation of RFRA and I may be subject to enforcement 
actions and penalties under § 12 and 14 of FIFRA. 

~I~ 
Ruth Trager 
Manager. Regulatory Services 
February 14. 2001 
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PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

DANGER. Corrosive. Causes irrE!loerSibie f!/'je damage and skin 
bums. Harmful W swallowed and I or W absorbed through the 
skin. 00 not get in eyes, on skin or on clothing. Wear protecti¥e 
"'J'!'Near (goggles, face shield or safety glasses), cIothilg and 
rubber glo""" when handling. Wash thoroughly with soap and 
water after handling. Remove and wash contaminated cIothilg 
before reuse. 

FIRST AID (STATEMENT OF PRACTICAL TREATMENn 
IF IN EYES: Hold eyelids open and flush with a steady gentle 
stream of water for 15 minutes. Get medical attention. 
IF ON SKIN: Wash with plenty of soap and water. Get medical 
attention. 
IF SWALLOWED: Call a doctor or get medical attention. 00 
not induce vomiting or give anything by mouth to an 
unconscious person. Drink promptly a large quantity of milk. 
egg wh~es, gelatin solution; or ff these are not available, drink 
large quant~ies of water. Avoid alcohol. 
NOTE TO PHYSICIAN: Probable mucosal damage may 
contraindicate the use of gastric lavage. Measures against 
circulatory shock, respiratory depression, and con\IUlsion may 
be needed. 

(If container size '$ 5 gallons orgr&ater, use the ~/oWIng statements:) 

ENVIRONMENTAL HAZARDS 
Do not discharge effluent containing this product into lakes, streams. 
ponds, estuaries, oceans or other waters unless in accordance tMth the 
requirements of a National Pollutant Discharge Elimination System 
(NPDES) permit and the permitting authority has been notified in WI1ting 
prior to discharge. Do not discharge effluent containing this product to 
S8'Nef systems without previously notifying the local sewage beatmellt 
plant authority. For guidance, contact your State Water Board or 
Regional Office of the EPA. 

(If container size ;s gntater than one gallon, usa the (oJ/owing ~ &. Disposa' 
statements) 

STORAGE AND DISPOSAL 
Do not contaminate water, food or feed by storage disposal. 

PESTICIDE STORAGE 
Store in original container in areas inaccessible to small children. 00 not 
store on side. Al,()id creasing or impacting of side walls. 

PESTICIDE DISPOSAL 
Pesticide wastes are acutely hazardous. Improper disposal d ~ 
pesticides, spray or mixture of rinsate is a violation of Federal law. tf 
these wastes cannot be disposed of by use according to labe! 
instructions, contact your State Pesticide or Environmental Control 
Agency, or the Hazardous Waste representative at the nearest EPA 
Regional Office for guidance. 

CONTAINER DISPOSAL 
(Plastic Container:)Triple rinse (or equivalent). Then offer for rec:)ding 
or reconditioning or puncture and dispose of in a sanitary landfill. or by 
incineration, or, if allowed by state and local authorities by bumlng. tf 
bumed, stay out of smoke. 
(Metal Container): Triple rinse (or equivalent), then offer for ret:)ding or 
reconditioning or puncture and dispose of in a sanitary landfill. or by 
other procedures approved by state and local authorities. 

(If contain&( sIze ;s ana gel/on or leSs. use the following Storage & Dfspose/ stat&ments") 

STORAGE AND DISPOSAL 
Store in original container in areas inaccessible to smaI 
children. Do not store on side. Avoid creasing or impacting of 
sidewalls. 00 not neuse empty container. Discard in trash (or 
recycle). 

BARDAC 205M-7.5 
EPA Reg. No. 583IHO 
EPA Notification 2-1U1 

BARDAC® 
205M-7.S 

Disinfectant, Sanitizer, Fungicide, Virucide", Deodorizer 
For Hospital, Home, In~utionaI and Industrial Use 

For Farm, School, Dairy, Restaurant, Food Handling and 
Processing Areas, Bar and Institutional ~chen Use 

W~ Organic Soi Tolerance 

• Formulated for Effecti¥e Farm Pnernise Sanitalion 
• Formulated for Effecti¥e Poultry Premise Sanitalion 
• Formulated for Eflective Swine Premise Sanitalion 
• Formulated for Eflective Mushroom Farm Sanitalion 
• Formulated for Veterinary Praclice I Animal Care I Animal 

laboratory Disinfection 

For use in federally inspected meat and pou~ry plants 

An effective sanitizer for use on food contact surfaces 

Effecti¥e in the presence of 5% serum contamination 

• Staphylocidal • Pseudomonacidal 
• Salmonellacidal • Fungicidal • Virucidal" 

Active Ingredients: 
0cI)1 decyI dimethyl ammonium chioride ............ 2.25% 
Dioct)o! dimethyl ammonium chloride ........................... 0.90% 
Didecyl dimethyl ammonium chloride ....... .. ......... 1.35% 
Alkyl (C", 50%; C'2, 40%; C

'
6, 10%) 

dimethyl benzyl ammonium chloride .... .. 
Inert ingredients . .. ................ . 
Total. 

.3.00% 
. 92.50% 
100.00% 

KEEP OUT OF REACH OF CHILDREN 

DANGER PELIGRO 

SEE SIDE I LEFT I RIGHT I BACK PANEL FOR ADDITIONAL 
PRECAUTIONARY STATEMENTS 

EPA Reg. No. 6836-70 
EPA Est. No. (insert Est. No. here) 
Net Contents (insert container size here) .' " 

Manufactured by: , 
LONZA INC., 17-17 Route 208. Fair Lawn, NJ 'J7410 
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This product contains no phosphorous. 

Bardac 20SM-7.S improves labor results by effectively 
controlling odors. 

Bardac 20SM-7.S is for use in kitchens. bathrooms and 
other household areas. 

When used as directed. Bardac 20SM-7.S will deodorize 
surfaces in rest room and toilet areas, behind and under 
sinks and counters. garbage cans and garbage storage 
areas. and other places where bacterial growth can 
cause malodors. . 

Cross-contamination is of major housekeeping concern. 
Bardac 20SM-7.S has been formulated to aid in the 
reduction of cross-contamination not only in hospitals, 
but in schools. institutions and industry. 

Bardac 20SM-7.S delivers non-acid disinfectant 
performance in an economical concentrate. 

Bardac 20SM-7.S is a concentrated Hospital Use 
disinfectant that is effective against a broad spectrum of 
bacteria. is virucidai'. fungicidal, and eliminates odor 
causing bacteria when used as directed. 

Bardac 20SM-7.S is an economical concentrate that can 
be used with a mop and bucket, trigger sprayers, sponge 
or by soaking. 

Bardac 20SM-7.S will not leave grit or soap scum. Will 
not cause swelling of transducer membrane or harm 
compressor plates. 

Bardac 20SM-7.S is a versatile disinfectant for Veterinary 
Practice, Animal Care, Animal Laboratory and Farm 
Premise applications. 

Bardac 20SM-7.S is a complete, chemically balanced 
disinfectant - sanitizer - residual bacteriostat that 
provides clear use solutions even in the presence of hard 
water. 

Bardac 20SM-7.S inhibits bacterial growth on moist 
surfaces, and deodorizes by killing microorganisms that 
cause offenSive odors. 

BARDAC 205M-7.5 
EPA Reg. No. 6836-70 
EPA Notification 2-1U1 

Bardac 20SM-7.S is recommended for use as a 
commercial sanitizer on dishes, glassware, and utensils. 

Bardac 20SM-7.S is recommended for use as a 
disinfectant on hard, nonporous surfaces. 

Bardac 20SM-7.S is recommended for use as a sanitizer 
in bottling and beverage dispensing equipment. 

Bardac 20SM-7.S is recommended for use as a sanitizer 
in sanitary filling of bottles and cans. 

Bardac 20SM-7.S is recommended for use in sanitizing 
bottles or cans in the final rinse application, and for 
external sprayilg of filler and closing machines. 

Bardac 20SM-7.S is recommended for use as a sanitizer 
in beer fermentation and holding tanks. 

Bardac 20SM-7.S is recommended for use in household 
and commercial humidifiers. Use of Bardac 20SM-7.S 
will control the build-up of slime, and unpleasant odors 
(malodors). 

Bardac 20SM-7.S is recommended for sanitizing and 
disinfecting of ultrasound transducers, probes, 
mammography compressor plates and other hard 
nonporous surfaces. 

Bardac 20SM-7.S is a versatile sanitizer and broad 
spectrum disinfectant formulated for use in Ultrasonic 
Baths (Ultrasonic cleaning units). 

Use Bardac 20SM-7.S to sanitize and disinfect hard 
nonptJrous salon I barber tools and instruments: combs. 
brushes, scissors. blades. and manicure instruments. 

Bardac 20SM-7.S is recommended for use as a 
Hatching-Egg sanitizer, with best results achieved in 
water temperatures ranging from 78°-110°F. Bardac 
20SM-7.S may be applied through automatic washing 
systems. immersion tanks. foaming apparatus. low­
pressure sprayers, and fogging (wet misting) systems 

Bardac 20SM-7.S is recommended for use in federally 
inspected meat and poultry facilities. 

Soiled and contaminated fabrics are of major 
housekeeping concern in hospitals, inst~uti0"s, hotels. 
restaurants and schools. Bardac :<!OSM-7.S rrovides 
residual bacteriostatic and So;>lf-:xlPitizing pro~erties 
against odor-causing bacter;~ fN Iqunde'eeJ'items such 
as diapers, hospital and instituti(>rallinen ·3nj 2thletic 
eqUipment. 
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Use Bardac 205M-7.5 in hospitals. homes. medical and dental 
offices. nursing homes. day care centers. nu~. restaurants 
and bars. cafeterias. institutional kitchens, CXlr1-"ence stores, 
food storage areas, institutional facilities, public rest rooms, 
instttutions, schools and colleges, athletic facilities, <anp 
grounds, play grounds, public facilities, food processing plants, 
federally inspected meat and poultry plants, bevenIge plants, 
dairy farms, hog farms, poultry and tur1<ey farms, egg 
processing plants, kennels, pet animal quarters, mos, pet 
shops, animal laboratories, laundries, Ira1sportation terminals, 
hotels and motels, factories, business and office buildings, 
barber shops, salons, boals, ships, campers, trailers, mobile 
homes, cars, buses, trains, taxis. airplanes. humidifier water 
tanks and ultrasonic baths. 

Bardac 205M-7.5 may be used on washable hard, nonporous 
surfaces including food preparation and SIoIage areas, dishes, 
glassware, silverware, eating and cooking utensils, plastic and 
other nonporous cutting boards and chopping blocks, coolers, 
ice chests, ~era\or meal and IIIlgetabie and egg bins, 
T upperware "'. k_chen equipment such as food processors, 
blenders, cutlery and other utensils, countertops, slurpy 
machines, stovelops, sinks, appliances, refrigerators, tables, 
picnic tables, outdoor fum_ure, chairs, desks, telephones, 
highchairs, washable walls, cabinets, door1<nobs, telephones, 
shower stalls, tubs and glazed ceramic tiles, toilets, porcelain 
tiling, garbage cans, exhaust fans, refrigerated storage and 
display eqUipment coils and arain pans of air cond~ning and 
refrigeration equipment and heal pumps, beer fermentalion and 
holding tanks, bottling or pre-mix dispensing equipment, 
stainless steel, enameled surfaces, finished woodwor1<, 
Formica"', vinyl, plastic upholstery, bathtubs, shower stalls, 
sinks, urinals, toilet bowls, toilet bowl surfaces, bathroom 
fixtures, walls, kennel runs, cages, floors, conductive flooring 
and other hard nonporous surfaces such as metal, stainless 
steel, glazed porcelain, ceramic, fiberglass, stone and plastic 
(such as polypropylene and polystyrene). 

Santtize dishes, sii\oerware, glasses, cooking utensils and other 
similar size food processing equipment by immersion. 

Bardac 205M-7.5 is recommended for Poultry Premise 
Sanrtation (Hatcheries) of hard nonporous surfaces in: Egg 
ReceNing Area, Egg Holding Area, Setter Room, Tray Dumping 
Area. Trays, Buggies, Racks, Egg Flats, Chick Holding Room, 
Hatchery Room, Chick Processing Area, Chick Loading Area, 
Pou~ry Buildings, Ceilings, Sidewalls and Floors, Drinkers, and 
other Pou~ry House related Equipment, and other surfaces in 
the Hatchery Environment. 

Bardac 205M-7.5 is recommended for Swine Premise 
Sanitation of hard nonporous surfaces: Waterers and Feeders, 
Hauling Equipment, Dressing Plants, Loading EqUipment, 
Farrowing Bams and Areas, Nursery, Blocks, Creep Area, 
Chutes. 

Bardac 205M-7.5 is recommended for Farm Premise 
Sanrtation of hard nonporous surfaces including floors, walls, 
feed racks, mangers, troughs, automatic feeders, fountains and 
waterers, for1<s, shovels, scrapers and other nonporous 
surfaces in bams, pens, stalls, chutes and other facilities and 
fixtures occupied or IrS\lel'sed by animals. 

BAROAC 205M-7.S 
EPA Reg. No, 6836-70 
EPA Notification 2~14-01 

Bardac 205M-7.5 kills Pseudomonas aeruginosa 
(Pseudomonas), Staphylococcus aureus (Staph), Salmonella 
choieraesuis (Sa*nonela), Gamp)lobacler jejuni 
(CampyIobacter), Lisleria monocytogenes (l.isIeria), Escherichia 
coli (E. coli), Escherichia coli pathogenic strain 0157:H7 
(pathogenic E. coIi), Klebsiella pneumoniae (KIebsieIa), 
Pseudomonas cepacia (Pseudomonas), Salmonella typhi 
(Salmonella), BllMbacIerium ammoniagenes (Brellibaclerlum), 
Herpes Simplex Vrus Types 1&2 (Herpes), Inftuenza Type 
A21Hong Kong (Influenza), Vaccinia (Pox virus), Trichophyton 
mentagrophytes (the Alhlete's Foot Fungus). 

Bardac 205M-7.S eliminates 99.99% of harmful Escherichia 
col\ pathogenic Escherichia coli 0157:H7, l.isIeria 
monocy\ogenes, Staphylococcus aureus, Salmonella 
choieraesuis, and Klebsiella pneumoniae in 60 seconds. 

At 0.25 oz. per galen of_ dilution (150 ppm). Bardac 205M-7.5 
fulfills the ctiterIa d Appendix F d the Grade "A" Pasteurized Milk 
Ordinances 1978 Recohmehdalions of the U.S. Public H_ 
SeIvices in waters up to 400 ppm of hardness calculated as CaGO, 
when evaluated by the AOAC Germicidal and Detergent Sanitizer 
Method against Escherichia coli and Staphylococcus aureus. 

Bardac 205M-7.5 has been cleared by the FDA in 21 CFR 
§178.1010 for use on food processing equipment, utensils, and 
other food-contacl articles at a concentration of 150-400 ppm active. 

Bardac 205M-7.5 is recommended for use as a sanitizer for all 
surfaces not amays requiring a rinse in official establishments 
operating under the Federal meat. pou~, shell egg grading and egg 
products inspec\iol1 programs. 

Bardac 205M-7.5 is an eIIecIive fungicide against Trichophyton 
mentagrophyles (the athlete's foot fungus) when used on surfaces 
in areas such as kx:ker rooms, dressing rooms, shower and bath 
areas and exercise facilities. 

Bardac 205M-7.5 provides residual bacteriostatic activity for 
laundered items, sud1 as diapers, hospital and institutional linen and 
athletic equipment 

Bardac 205M-7.5 ~ AOAC U .... Dilution Test standards for 
hospttal disint.ctants. 
Bardac 205M-7.5 ~ EPA's Sanitizer Test standards for non­
food contact surface santtizers. 
Bardac 205M-7.5 ~ AOAC Germicidal & Detergent standards 
for previously dewled food-contact surfaces. 

Sardac 205~7.5 is effective against Avian Influenza virus, Avian 
Infectious Bronchitis virus. Pseudorabies virus, Canine Distemper 
virus, Newcastle's Disease virus, Marek's Disease virus and 
Ar1<ansas 99 (inledious Bronchitis virus). 

Bardac 205M-7.5 is a phosphate free, germicidal'dei.,;.gent effective 
in the presence c:J a moderate amount of organki saJ 00 a variety of 
surfaces found at mushroom farms. " , 
Bardac 205M-7.5 has been desiQneU;tOr: use between mushroom 
crops. Areas of intended use indoJde br~a~i'i, ~f\rJ: track alleys 
before spawn~g, inside and outsiJ(.' 'ha::s. of mu!Jlroom houses, 
lofts, floors, storage sheds and casing ,ngs. Use of '3d\ dac 205M-
7.5 should be limited to areas whE"ffl'?"Xipost and :T.ush:1x>ms are 
not present. 

. ... , 
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BARDAC 205M-7.S is an effective food contact sanitizer. in 
water up to 500 ppm hardness at 0.34 oz. per galen of water 
(or equivalent dilution)(200 ppm active) in 60 seconds against: 
Escherichia coli 
Escherichia coli 0157:H7 (pathogenic strain) 
Klebsiella pneumoniae 
Listeria monocytogenes 
Salmonella choleraesuis 
Slaphylococcus aureus 

BARDAC 2OSM-7.S is a one-step Hospital Disinfectant at 0.78 
oz. per gallon (1:164 dilution) (450 ppm active). Bactericidal 
according to the current AOAC Disinfectants Use-OikJtion 
Method. Fungicidal according to the AOAC Fungicidal Test. 
and Virucidar according to the virucidal qualification. modified 
in the presence of 5% organic serum against: 

Brevibacterium ammoniagenes 
Campyiobacter jejuni 
Escherichia coli 
Escherichia coli pathogenic strain 0157:H7 
Klebsiella pneumoniae 
Listeria monocytogenes 
Pseudomonas aeruginosa 
Pseudomonas cepacia 
Salmonella choleraesuis 
Salmonella typhi 
Staphylococcus aureus 
Yersinia enterocolijica 

Trichophyton mentagrophytes 

• Influenza A2IHong Kong ·Herpes Simplex T)pe I 
"Vaccinia ·Herpes Simplex T)pe 2 

Regular. effective cleaning and sanijizing of equipment. utensils. 
and work or dining surfaces which could harbor haz.ardous 
microorganisms minimizes the probability of contaminating food 
during preparation. storage or service. Effactive cleaning will 
remove soil and prevent the accumulation of food residues. 
which may decompose or support the rapid development of 
food poisoning organisms or toxins. Applicatton of effective 
sanitizing procedures reduces the number of those disease 
organisms which may be present on equipment and utensils 
afler cleaning. and reduces the potential for the transfer. either 
directly through tableware such as glasses. cups and flatware 
or indirectly through food. 

To prevent cross-contamination, kitchenware and food-contact 
surfaces of equipment should be washed. rinsed with potable 
water and sanijized afler each use and following any 
interruption of operatkln during which time contamination may 
have occurred. 

Where equipment and utensils are used for the preparation of 
foods on a continuous or production-iine basis, utensils and the 
food-rontact surfaces of equipment should be washed. rinsed 
with potable water and sanijized at intervals throughout the day 
on a schedule based on food temperature. type of food. and 
amount of food partide accumulation. 

BARDAC 205M-7.S 
EPA Reg. No. 8836·70 
EPA Notification 2·1U1 

Diution: 
Disinfection .. 

Sanitizer: ..... . 

Sanitizer: 

DIRECTIONS FOR USE 

........ 0.78 oz. per gaIon of-.". 
(450 ppm acIM> qual) 

... '" .. 0.34 oz. per gaIon of-.". 
(200 ppm acIM> qual) 

...... 0.25 oz. per gaIon of-.". 
(150 ppm active qual) 

It is a violation of Federal law to use this product in a 
manner inconsistent with tts labeling. 

This product is not to be used as a terminal sterilant I 
. high-level disinfectant on any surface or instrument that 
(1) is introduced directly into the human body, either into 

or in contact with the bloodstream or normally sterile 
areas of the body, or (2) contacts intact mucous 
membranes but which does not ordinarily penetrate the 
blood barrier or otherwise enter normally sterile areas of 
the body. This product may be used to preclean or 
decontaminate crttical or semi-crttical medical devices 
prior to sterilization or high-level disinfection. 

Before use in federally inspected meat and poultry food 

processing plants and dairies, food products and 
packaging materials must be removed from the room or 

carefully protected. 

DISINFECTANT I *VIRUCIDE I FUNGICIDE DIRECTIONS: 
Preparation of use-solution: 
Add 0.78 oz. of Bardac 20SM-7.S per gallon of wate< (or 
equivalent dilution). 

Apply use-solution to hard nonporous surfaces with a cloth. 
mop. sponge. sprayer or by immersion. thoroughly wetting 
surfaces. 

For sprayer applications. use a coarse mist pump or trigger 
sprayer. Spray 6 - 8 inches from surface, rub with brush. 
sponge or cloth. Do not breathe spray. 
NOTE: Wijh spray applications, co"", or remo"," all food 
pnoducts. 

Treated surfaces must remain wet for 10 minutes. Wf;Je with a 
sponge. mop or cloth or allow to air dry. Prepane a fresh 
solution daily or more often ~ use solution becomes visibly 
diluted or soiled. 

Directions as a Non-Acid Toilet Bowl Disinfectant: 
From concentrate: 
Add "¥4 oz. of Bardac 205M-7.5 to the toilet boY.\ ·or 'Jrinal and 
mix. Brush thoroughly 0"'" exposed surfaces 8M urider the rim 
with a cloth. mop, sponge or sprayer. MeN h "'.ari~ for 1 0 
minutes and flush. ( 
From use-solution: ,( 
Empty toilet bowl or urinal and ~pply a· use-so)lJIY>n MO. 78 oz. 
of Bardac 20SM-7.S per gallon· 6f, ""'~lr-r to eXposed surfaces 
including under the rim wijh a cloth: ~IOP. spqnye' or sprayer. 
Allow to stand for 10 minutes al ,,; ::U,~. 

. . . . . . . .. 
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To Disinfect Ultrasonic Baths: 
Use Bardac 205M-7_5 to disinfect hard nonporous objects 
compatible with U~rasonic cleaning units. Pour fresh use­
solution of 0.78 oz. of Bardac 205M-7.5 per gallon of _er (or 
equivalent dilution) directly into the bath chamber. Preclean 
soiled objects. Place objects into un~ and operate for a 
minimum of 10 minutes, according to rtlalUfacturer's use 
directions. Remove objects and rinse with sterile water (sterie 
water for injection), or allow to air dry. Prepare a fresh solution 
for each use. 

DIrections as a Disinfectant I Fungicide I "VIrucide for 
Barber I Salon Instruments and Tools: 
Immerse precleaned barber I salon instruments and IooIs (such 
as combs, brushes, razors, scissors, blades and manicure 
instruments) in a use-solution of 0.78 oz. of Bardac 205M-7.S 
per gallon of water (or equivalent diution) for at least 10 
minutes. Rinse thoroughly and dry before use. Prepare a fresh 
solution daily or more often W solution becomes visi>Iy diuled. 
cloudy or soiled. 
NOTE: Plastics may remain immersed unti ready to use. 
Stainless steel shears and instruments must be removed after 
10 minutes. rinsed, dried, and kept in a clean non-contamnated 
receptacle. Prolonged soaking may cause damage to metal 
instruments. 

To Sanitize Barber I Salon Instruments and Tools: Immerse 
precleaned barber I salon instruments and tools (such as 
combs, brushes, razors, scissors, blades and manicure 
instruments) in a use-solution of 0.34 oz. of Bardac 20SM-7.S 
per gallon of water (or equivalent dfiution) for at least 60 
seconds (one minute). Rinse thoroughly and dry before use. 
Prepare a fresh solution daily or more often W solution becomes 
visibly diluted, cloudy or soiled. 
NOTE: Plastics may remain immersed unti ready to use. 
Stainless steel shears and instruments must be removed after 
10 minutes, rinsed, dried, and kept in a clean non-<:ontaminated 
receptacle. Prolonged soaking may cause damage to metal 
instruments. 

To Sanitize Non-Food Contact Surfaces 
Preparation of sanitizer use-solution: 
Use 0.34 oz. of Bardac 205M-7.5 per gallon of water (or 
equivalent dilution)(200 ppm active) to sanitize hard, 
nonporous surfaces. At 200 ppm active, Bardac 205M-
7.5 is an effective one-step sanitizer against 
Staphylococcus aureus and Klebsiella pneumoniae. 

Apply sanitizer use-solution to precleaned. hard 
nonporous surfaces with a cloth, mop, sponge, sprayer 
or by immersion. 

For sprayer applications, use a coarse mist pump or 
trigger sprayer. Spray 6 - 8 inches from the surface. rub 
with brush, sponge or cloth. Do not breathe spray. 
NOTE: With spray applications, cover or remove all food 
products. 

Treated surfaces must remain wet for 1 minute, then 
wipe with sponge, mop or cloth or allow to air dry. 

BARDAC 205M-7.5 
EPA Reg. No. 6836-70 
EPA Notification 2·14-01 

To Sanitize Food Processing Equipment and other Hard 
Surfaces in Food Processing locations, Dairies, 
Restaurants and Bars: 
Use Bardac 20SM-7. S to sanma hard nonporous surfaces of 
food processing equipment, dairy ~ food utensis, 
dishes, siverware, glasses, sink tops, countertops, refrigerated 
storage and display equipment and other hard surfaces. 

Prior to application, remove gross food ~ and sol by a 
pre-flush, or pre-scrape and, when necessary, pre-soak. Then 
Ihoroughly wash or fi.Jsh objects with a good detergent or 
compati:>Ie cleaner Ioftowed by a poIabIe _er rinse before 
appfio:a6., of the.,.-,itizing solution. 

Apply a use-solution of 0.2S - 0.34 oz. of Bandac 20SM-7.S per 
galen of water (1.00 - 1.36 oz. of Bardac 205M-7.S per 4 
gaIons of water)(or equNalent dilutionX150-200 ppm active) to 
pre-cIealed hard surfaces thoroughly wetting surfaces with a 
cIoIh, mop, sponge. spnayer or by immersion. Surfaces must 
remain _ for at least 60 seconds (one minute) followed by 
adequate draining and air drying. Prepare a fresh solution daily 
or more often W soVIion becomes visi>Iy diluted, clouded or 
soied. For mechanicai application, use- solution may not be 
retJsed for sanitizing applicatiOns. 

~II/ 

Apply to sink tops, countertops, refrigerated storage and display 
equipment and other stationary hard nonporous surfaces by 
cIoIh, sponge or brush. 

Immerse precleaned glassware, dishes. siive<ware, cooking 
utensils and other sim~ar size food processing equipment in a 
use-soUtion of 0.25 - 0.34 oz. of Bardac 20SM-7.S per gallon 
of wate< (1.00 - 1.36 oz. per 4 gallonsWor equivalent dilution) 
(150-200 ppm active) for at least 60 seconds. Drain thoroughly 
and aIcNi to air dry before reuse. 

AI 0.25 oz. per galloo of water (150 ppm active), Bardac 205M-
7.5 is 1'" effective food-contacl surface sanitizer, in waters up to 
400 pp<TI hardness. against Escherich" coli and 
Staphyococcus aureus. 
AI 0.34 oz. per gailoo of water (200 ppm active), Bardac 20SM-
7.5 is "" effective food-contacl surface sanitizer, at 500 ppm 
hard water, against Escherichia coli, Escherichia coli 01S7:H7, 
listeria monocytogenes Salmonella cOOleraesuis and 
Staphyococcus aureus. 

~ . , , . . .. ~, 
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To Sanitize Food Processing Equipment, Utensils, and 
Other Food Contact Articles Regulated by 21 CFR 
§ 178.1010: 
1. Scrape, flush, or presoak articles (whether mobile or 

stationary) to ramolle gross food particles and soil. 
2. Thoroughly wash articles with an appropriate detergent or 

cleaner. 
3. Rinse articles thoroughly with clean water. 
4. Sanitize articles with a use-solulion of 0.25 - 0.68 oz. of 

BARDAC 205M-7.S per galon of water (or equivalent 
dilution) (150-400 ppm actiIIe). Articles that can be 
immersed in solution must remain in solution for at least 60 
seconds. Articles too large for irnrn<ning should be 
thoroughly wetted by rinsing, spraying, or swabbing. 

5. Rernolle immersed ~erns from solution to drain and then a~ 
dry. Non~mmersed ~erns should be slowed to air dry. 

U.S. PUBLIC HEALTH SERVICE 
FOOD SERVICE SANITIZATION RECOMMENDATIONS 

CLEANING AND SANITIZING. Equipment and utensils shall be 
thoroughly prellushed or prescraped and when necessary, presoaked to 
remcMl gross food particles and soil. 
1. Thoroughly wash equipment a'ld utensils in a hot detergent 

soIuton. 
2. Rinse utensils and equipment thoroughly with clean wat .... 
3. Sanitize equipment and utensils by immersion in a use-solution of 

0.25 - 0.34 oz. 01 Bardac 205M·7.S per gallon 01 water (or 
equivalent diu/ion) (150·200 ppm) for at least 60 seconds at. 
temperature of 75°F. This dilution is equivalent to a solution 
containing 50 ppm available chlorine. 

4. For equipment and utensils too large to sanmze by irrmersion. 
apply a use-solution of 1 oz. Bardac 205M-7.S per gallon r:I water 
(or equivalent dlution) (300 ppm actiw) by rinsing, sprSY"9 or 
swabbing until thoroughly wetted. 

5. Allow sanitized surface to drain and ar dry. 00 not rinse. 

WISCONSIN STATE BOARD OF HEALTH 
DIRECTIONS FOR EATING ESTABLISHMENTS 

1. Scrape and pre-wash utensils and glasses wileneYe(' possible. 
2. Wash INith a good detergent or compatible deaner. 
3. Rinse with dean water. 
4. Sanitize in a use-solution or 0.34 oz. cJ Bardac 205M-7.5 per 

gallon of water (or equivalent dilution). Inmerse all utensils for at 
least t'NO minutes or for contact time spedfJed by gowming sanitary 
code. 

5. Place sanitized utensils on a rack or drain board to air..dry. 

To Sanitize Beverage Dispensing Equipment: 
1. Wash equipment with a compatible detergent and 

rinse with potable water prior to sanitizing. 
2. Fill equipment with a solution of 0.25 - 0.34 oz. 

Bardac 205M-7.5 per gallon of water (or equivalent 
dilution) (150-200 ppm active). 

3. Allow solution to remain in equipment for at least 60 
seconds. 

4. Drain thoroughly before reuse and allow to air dry. 

BARDAC 205M-7.5 
EPA Reg. No. 6836-70 
EPA Notification 2·14-a1 

To Sanitize Sanitary Filling Equipment: 
Prepare a use-solution of 0.25 - 0.34 oz. Bardac 205M-
7.5 per gallon of water (or equivalent dilution) (150-200 
ppm active) for final washer and rinser applications. 
Allow surfaces to remain wet for at least 60 seconds. 
Drain thoroughly before reuse and allow to air dry. 

To Sanitize Beer Fermentation and Storage Tanks: 
Prepare a use-solution of 0.25 - 0.34 oz. Bardac 205M-
7.5 per gallon of water (or equivalent dilution) (150-200 
ppm active) for mechanical or automated systems. 
Allow surfaces to remain wet for at least 60 seconds. 
Drain thoroughly and allow to air dry before reuse. 

To Sanitize Laundry (against odor causing bacteria): 
Use 4 ounces per 100 pounds of dry weight fabric. 
Dilute the appropriate amount of Bardac 205M-7.5 in 
one to two gallons of water then add to the washwheel in 
the final rinse. Re-treat fabric after each washing. For 
residual bacteriostatic activity against odor causing 
bacteria, conditions of high relative humidity or wet 
contamination are required. Laundered fabric may also 
be treated by soaking. 

To Sanitize Humidifiers: 
Thoroughly clean water tank and filters. For initial fill, 
add 0.34 oz. of Bardac 205M-7.5 per gallon of water (or 
equivalent dilution) (200 ppm active) For refill water, add 
0.34 oz. of Bardac 205M-7.5 per gallon of water (or 
equivalent dilution). Not for use in heat or atomizing type 
humidifiers. 

To Sanitize Egg Shells Intended for Food: 
To sanitize previously cleaned food-grade eggs in shell 
egg ~nd egg product processing plants, spray with a 
use-solution of 0.25 - 0.34 oz. of Bardac 205M-7.5 per 
gallon of warm water (or equivalent dilution) (150 - 200 
ppm active). The solution should be warmer than the 
eggs, but not exceed 130°F. Wet eggs thoroughly and 
allow to drain. Eggs sanitized with this product shall be 
subjected to a potable water rinse only if they are to be 
broken immediately for use in the manufacture of egg 
products. Eggs must be reasonably dry before caSing or 
breaking. The solution must not be re-used for sanitizing 
eggs. 
Note: Only clean, whole eggs can be sanitized. Dirty, 
cracked or punctured eggs cannot be ~r,r&.,(i. 
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To Disinfect Poultry (and Swine) Premises: 
Remove all animals and feeds from premises, trucl<s, coops, 
and craIeS. Remove all liller, droppings and manure from 
floors, walls and surfaces of facil~ies occupied or traversed by 
animals. Empty all troughs, racks and other feeding and 
watering appliances. Thoroughly clean all surfaces with soap or 
detergent and rinse with water. Use 0.78 oz. of Bardac 205M-
7,5 per gallon of water (or equivalent dilution) (450 ppm active). 
Saturae surfaces with the disinfecting solution for a period of 
10 minutes and allow to air dry. Ventilate buildings, coops, and 
other closed spaces. Do not house animals or employ 
equipment until treatment has been absorbed, set or dried. 
Thoroughly scrub treated feed racks, troughs. automatic 
feeders, Ioontains and waterers ~h soap or detergent, and 
rinse will potable water before reuse. 

Hatcheries: Use 0.78 ounce of Bardac 205M·7.5 per gallon 
of water (or equivalent d~n) to treat hatchers, setters, trays; 
racks, carts, sexing tables, delivery trucks and other hard 
nonporous surfaces. Lealie all treated surfaces 8lIPOsed to 
disinfectant solution for 10 minutes or more and 8Ilow to air dry. 

Vehicles: Clean all vehicles including mats, crates, cabs, and 
wheels with high pressure water and Bardac 205M·7.5. Use 
0.78 oz. of Sardac 205M·7.5 per gallon of water (or equivalent 
dilution) to treat vehicles. Leave all treated surfaces exposed to 
disinfectant solution for 10 minutes or more and 8Ilow to air dry. 

To Sanitize Shoe Baths: To prevent tracking ha-mful 
organisms into anima] areas, Shoe Baths containing 'one inch of 
freshly made san~izing solution should be placed at all 
entrances to buildings and hatcheries. Scrape waterproof 
shoes and place in a 0.34 oz. of Bardac 205M·7.5 per gallon of 
water solution (or equivalent dilution) (200 ppm active) for 60 
seconds prior to entering area. Change the san~ng solution 
in the bath at least daily or more often ff solution appears visibly 
diluted, cloudy or soiled. 

To Disinfect Dressing Plants: 
Disinfect equipment, utensils, walls and floors in poultry and 
animal dressing plants with a use-solution of 0.78 oz. of Bardac 
205M·7.5 per gallon of water (or equivalent dilution). Equipment 
and ute->sils must remain wet for 10 minutes then thoroughly 
rinsed with potable water before operations are resumed. 
Disinfect offal rooms, exterior walls and loading platforms of 
dressing plants. 

Dairy Cow Application Directions: The udders, flanks, and 
teats of dairy cows can be washed w~h a u ..... solution of 0.34 
oz. Bardac 205M·7.5 per gallon of warm water (or equivalent 
dilution) (200 ppm active). Use a fresh towel for each caw. 
Avoid c:;()(ltamination of wash solution by dirt and soil. Do not 
dip used towel back into wash solution. Prepare a fresh 
solution daily or more often ff solution becomes visibly diluted, 
clouded or soiled. 

BARDAC 205M-7.S 
EPA Reg. No. 6836-70 
EPA Notifi.r:,.tion 2·1U1 

Mushroom Farm Premise Use: 
Site Preparation: The first step in any ~ san_ 
program should be the removal of gross contamination and 
debris. This may be accomplished by using a shovel. broom, or 
vacuum, depending on the area to be disinfected. 

Cleaning and Disinfection: For general cleaning and 
disinfection, use 0.78 oz. of Sardac 205M·7.5 per gallon of 
water (or equivalent di/ution)(450 ppm actiIIe). Wet all surfaces 
thoroughly. Treated surfaces should be allowed to remain wet 
for 10 minutes. lei air dry. For h ....... ly soiled areas, preclean 
first. Prepare a fresh solution for each use or more often if 
solution becomes visibly dHuted, clouded or soiled. 
For Heavy Duty Cleaning: When greater cleaning is dlesired, 
use 1.50 oz. of Sardac 205M· 7.5 per gallon of water. Healoiy 
soiled areas may require repeated cleaning before treatment 

DO NOT APPLY USE-SOLUTION TO THE MUSHROOM 
CROP, COMPOST OR CASING. Rinse treated surfaces with 
potable water before they contact the crop, compost or casing 

Veterinary Practice I Animal Care I Animal Laboratory 
Disinfection Directions: For cleaning and disinfecting hard 
nonporous surfaces including equipment, utensils, instruments, 
cages, kennels, stables, and catteries. Remove all animals and 
feeds from premises, animal transportation vehicles and crates 
and enclosures. Remove all litter, droppings and manure from 
floors, walls and surfaces of facilities and fuclures occupied or 
traversed by animals. Thoroughly clean all surfaces with soap or 
detergent and rinse ~h water. Saturate surfaces with a u ..... 
solution of 0.78 oz. of Bardac 205M·7.5 per gallon of water (or 
equivalent dilution) for 10 minutes. Ventilate buildings and other 
closed spaces. Do not house animals or employ equipment until 
treatment has been absorbed, set or dried. 

Fann Premise Use: 
Remove all animals and feed from premises, vehicles and 
enclosures. Remove all litter and manure from floors, walls and 
surfaces of barns, pens, stalls, chutes and other faCI1~ies and 
fixtures occupied or traversed by animals. Empty alltroughs, 
racks and other feeding and watering appliances. Thoroughly 
clean all surfaces ~h soap or detergent and rinse ~h waler. 
Saturate all surfaces ~h a u ..... solution of 0.78 oz. of Sardac 
205M·7.5 per gallon ol water (or equivalent dilution) for a 
period of 10 minutes. Immerse all ha~ers, ropes and other 
types of equipment used in handling and restraining animals as 
well as forks, shovels and scrapers used for nemoving litter and 
manure. Ventilate buildings, cars, boats and other closed 
spaces. Do not house livestock or employ equipment until 
treatment has been absorbed, set or dried. Thoroughly scrub 
all treated feed racks, mangers, troughs, automatic feeders, 
fountains and waterers with soap or detergef\t,' ~n6 rinse with 
potable water before reuse. 
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Fogging Device Hatchery Room Sanitizer Directions: 
Remove all animals and feed from premises, vehicles and 
enclosures. Remove all litter and manure from floors, walls and 
surfaces of the room to be treated. Empty all troughs, racks 
and other feeding and watering appliances. Thoroughly clean 
all surfaces with soap or detergent and rinse with water. Close 
room off so fog is confined to room to be treated. Mix two parts 
of Bardac 20SM-7.S to five parts water (1 gallon Bardac 20SM-
7.5 to 2.5 gallons water). Insert the nozzle of the fogger through 
a suitable opening into the room. With the setting in maJCimum 
output, for one minute for each 4000 cubic feet of space in the 
room. Do not allow people to contact or breathe this fog 
and do not enter until the log has settled (30-60 minutes 
after logging Is completed) . 

Fogging Device Incubator and Hatcher Sanitizer 
Directions: 
Mix 12 ounces Bardac 20SM-7.S to 116 ounces water. Fog 3-
8 ounces 01 this into setters and hatchers immediately after 
transfer. Repeat daily in setters and every 12 hours in halchers. 
Discontinue hatcher treatments at least 24 hours prior to 

pulling the hatch. II is acceptable to fog setters and hatchers 
with a 1 ounce per gallon solution of Bardac 20SM-7.S on an 
hourly or every other hour basis. ff this is done, fog lor 30-90 
seconds once per hour or once every two hours. When fogging 
is completed, ventilate buildings, and other closed spaces. Do 
not house INestock or employ equipment until treatment has 
been absorbed or dried. Thoroughly scrub all treated feed 
racks, mangers, troughs, automatic leeders, fountains and 
waterers with soap or detergent, and rinse with potable water 
before reuse. space in the room. Do not allow people to 
contact or breathe this log and do not enter until the log 
has settled (30-60 minutes alter logging is completed) . 

NOTE: The fog generated is irritating to the eyes, skin and 
mucous membranes. Under no circumstances should a room 
or building be entered by anyone until the fog has settled (3(}.60 
minutes after foogging is completed). If the building must be 
entered, then the individuals entering the building must wear a 
sett contained respirator approved by NIOSHIMSHA, goggles, 
long sleeves and kmg pants. 

FOGGING IS TO BE USED AS AN ADJUNCT TO 
ACCEPTABLE MANUAL CLEANING AND 
DISINFECTING FOR ROOM AND MACHINE 
SURFACES. 

SARDAC 205M-7.5 
EPA Reg. No. 6836-70 
EPA Notification 2-1U1 
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