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Lonza, Inc,
17-17 Route 208
Fair Lavn, NJ 07410
Attention: Joseph R. Robinson
Gentleaen:
Subject: 205M Sanitizer
EPA Registration No. 6836-89
Your Amendoment Dated March B, 1991
The amendment referred to above, subaitted in connection with
registration under FIFRA, is acceptable provided that you:
product for shipment bearing the amended labeling:
8. In the first right upper panel:
1} Revise the wording ". . . and the transpission of
“« « « Which could harbor hazardous microorganisms,®
2} Revise the wording ", . . destroys those disease
those disease organism . . . ."
such organisms to consumers or emplovees® to read ".
and reduces the potentisl for the transfer . , + "

b. Delete the word "mjilk."

2. Submit five (5) copies of your final printed labeling before
y¢ ' release the product for shipment,

1, Make the labeling changes listed below before you release the

disease organisms to consumers and smployees® to read

crganisms . « " to read *, ., . reduces the number of

3) Revise the wording ", . . and prevents the transfer of

- »
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Your release for shipment of the product bearinu the amended labeling
constitutes acceptance of these conditions.

A stamped copy of the labeling is enclosed for your records.

If you have any questions concerning this lettur, please contact
Martha Delaney at (703) 557-6982,

Sincerely yours,

ch + Lee

Product Manager (31)
Antimicrobial Proyram Branch
Regyistration Division (H7505C)

Enclosure

29y




DANGER

Kesp Out Of Reach of Children.
Carrosive. Causes eye dapage and skin
irritation. Do not get in eyes on skin,
or oa c¢lothing. Wear goggles or face
shisld and rubber gloves when handling.
Harmful if swallowed, Do not breathe
spray mist. Avoid contamination of
food.

STORAGE AND DISPOSAL

- Do not contazinate water, tood, or fmed
by storage disposal.

- Do not store on sids.

- Avold creasing or impacting of 3side
walls.

PESTICIDE DISPOSAL

Peaticide wastes are scutely hazardous
Improper disposal of excess pasticide,
spray or mixturs of rihsate i3 .
violation of Federal Law. b4 4 thesse
wastes carnot be disposed of by use
sccording to labal instructions, contact
your State Pesaticide or Enviromsental
Control Agency, or the Hazardous Waste
representative at the nearest EFA
Regional Office for guidancs.

CONTATNFR DISPOSAL

Tripie rinse (or squivalent). Then offer
for recycling or reconditioning or
puncturea and disposa of in a sanitary

landfill, or incineration, or if sllowed
by state and local suthorities by
buming. If burned. stay ocut of smokas.

Metal Container: Triple rinse (or

equivaiant), then offexr for tecyc.ihg oI
reconditionihg., or dispose of in =a
sanitary landfill, or by other

procedures approved by state and local
authorities.

{If container is 1 gallon or less, use
this container disposal statement.)

Do not reuse empty container (bottle,
¢an, bucket). Wrap contsiner and put in
trash,

205M SANITIZER

SANITIZER-DECDOR] ZER
WITH ORGANIC SOIL TOLERANCE
INSTITUTIONAL, INDUSTRIAL, SCHOOL
DAIRY AND OTHER FARM USE
FOR FOOD RANDLING AND PROCESSING AREAS,
RESTAURANTS | BARS AND DAIRIES

Activse redients

Ocryl decyl dimethyl asmnonium chloride 2.250%
Didecyl dimethyl ammonium chloride 1.3501
Dipctyl dimethyl ammonium chloride 0.900X

Alkyl (C,,, 301: Cy5, 401; Cyg, 101)
dimethyl benzyl ammonium chleride 3.0002
Inert Inxredients 92 5001
1550601

CIZP OUT OF REACH OF CHILINEN
DANGER

STATIMENY OF FRACTICAL TREATMENT

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

If swallowed, drink promptly a large quantity of milk, esg
whitss, gelatin solution; or Lf these are pot available, drink
large quantitiss of weter. Avoid alcohol. Call a physician
i'mediately.

FEOIE TO PHYSICIAN: Probable zucosal damege may contraindicate

the wse of gastric lavage. Msasures againat circulatery shock,
respiratory depression, and comrulsion may bs nesded.

SEE LEFT PANEL FCR ADDITIONAL PRECAUTIONARY STATEMENTS

EPA Registration No, 5836-89
51-‘}\ %stEIummu No. 6836-IL-1
Net Contamts

- Manufactured bLy:
LONZA INC., 17-17 Youte "0 Frir Law-, NJ 07410

Regular, affective c]
equipment, utensils,
minimize the probab:l:
during preparation, st
transmission of dissase
soployess. Effective ¢
prevent the accumslatic
decamposa or support tk
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effsctive sanitizing
diseass organisas whict
and utensils after
transfer of such ¢
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205M SANITIZER

SANITIZER-DEODORIZER
WITH ORGANIC SOIL TOLERANCE
IRSTITUTIONAL, INDUSTRIAL, SCROOL
DAIRY AND OTHER FARM USE
FOR FOQ HANDLING AND PROCESSING AREAS,
RESTAURANTS, BARS AND DAIRIES

v
~

Active Ingredients

Octyl decyl dimethyl smmonium chloride 2,250%
Didecyl dimethyl somsoniua chloride 1.3502
Dioctyl dimethyl ammonium chloride 0.9002

Alkyl (Cy,, 502; Cy,, 401; Cyg, 101)
dime 1 benzyl nmonh.n chloride 3.0002
Insrt Ingredients 92 500
100.000%

KIEP OUT OF REAXCH OF CHILIRYE
DANGER

STATEMENT OF PRACTICAL TREATMENT

o ase of contact, immediatasly flush syes or akin with plenty
of water for at least 15 minutes. For eyes, call s physician.
Ramove and wash contaminated clothing before reuse.

I¢ swallowed, drink prowptly a large quantity of milk, esg
whites, gelatin solution; or if these are not availahle, drink
large quantities of water. Avold alcohol. Call a physicimm
irmadiately.

HITY TO PEYSICIAN: Probable mucosal damage mey contraindicate
the ute of gastric lavaxe. Maasures agsinst circulatory shock,
respiratary depression, and corrulsion may be needed.

SEE LEFT PANEL FOR ADDITIONAL PRECAUTICNARY STATEMENTS
'A Registration No.

A Establisiznemit
L _Lontents

6836-89
6836-1L-1

T MaoL{sctyled Uy

LONZA INC., 17-17 Route .-08- Fﬂr Ll!l- NJ L\HID

Regular, effactive cleaning and sanitizing of
squipment, utensils, and work or dining surfaces
minimize the probability of contaminating food
during preparstion, storage or service and the
transmission of disease organisms to <consuders and
employess | Effective cleaning will remove soil spnd
prevsat the accumulation of food residuea which may
decompose or support the rapid davelopment of food
poisoning organisms or toxina, Application of
sffective sanitizing procedures destroys those
disease organisms whizh may ba present on agquipsent
and utensils asfter cleaning, and prevents the
transfer of such organiams to0 consusers or
smployees, either directly through tableware such as
;h;sn. cups and flatware or indirectly through the
food.

To prevent cross-contamination, kitchermwars and
foed-contact surfaces of equipment shall be washed,
rinssd and sanitized after each use and following
any interruption of operation during which time
contamination may have occurred.

Whare equipmant and wuytensils are used for the
preparatiom of foods on a continucus or production-
line basis, utensils and ths food-contact surfaces
of equipment shall be washed, rinsed and sanitized
at intervals throughout the day on a scheduls based
on food temperature, type of food, and smount of
food zarticle accumlation.

DIRECTIORS
It ia a violation of Federal Law to use this product
in ¢ marhaer inconsistent with {ts labeling.

SANITIZTEG OF PFOOD PROCESSING BEQUTRMENT AND OTHER
HEARD SINFACES IN POOD CONTACT LOCATIONME. For

sanitizing food processing equipnent, dairy
squipment., food utensils, dishes, silverware,
glasses, sink tops, countertops, refrigerated

storage and display equipment and other hard non-
porous surfaces. No potable water rinse 1is
required.

Wash and rinse all articles thoroughly, then spply a
solution of 1 oz. 203M SANITIZER in & gallions of
water (150 ppm active). S:rfaces should remain wet
for st least ons minute followsed by adequats
drsining and air drying. Fresh solution should be
prepared daily or when the use-solution becomes
visibly digty. For mechanical application, use-

solution may not be reused for sanitizing
applications,
Apply to sink tops, countertops, refrigerated

storage and display equipment and other statiotary
hard surfaces by cloth or brush or aechanical spray

device. No potable water rinse is required.
Dishes, silverware, glasses, cooking utensils and
other aimilar size food processing equipment can ba

sanitized by {emersion in []
solution of 2054 SANITIZER.
is required.

1 oz./4 gallom
No potable water rinse

At 1 oz. /4 gallons, 2084 SANITIZER fulfills the
criteris of Appendix F of the Grade A" Pasteurized
Miik Ordinsnces 1978 Recommendations of the U.5,
Pubiic Haalth Services ‘n water up to 800 pom of
hariness c¢alculated as CalM, when evaluated by the
ACAC Germicidal and Dsterg.nt Sanitizer Method
axainst Escherichia coly and St.ohylococcus aursus,

CLEANING AND SANTTIZING,

U.5. PUBLIC FEALTE STHVICE
FOOD SERVICE SANITIZATION RECOMMERDATIONS

Equipment. and utensils

shall be thorcughly preflushed or prescrapsd and

when NeCesLary,

prescaked to remyva grosza food

particles and soil.

1.
z.
3.

. For squipsent mnd utensils

Thoroughly wash equipmant and utensils in a hot
detergent sgolution.

Rinse utensils and equipment thoroughly with
claan water,

Senitize equipment and utensils by immersion in
a 1loz./& gallom solution of 2094 SANITIZER
150 ppm active) for st least 60 seconds at a
texparsture of 75°F. This dilution is
squivalent to a aolution containing 350 ppm
available chlorine.

too largs to
ssnitize by immersion, apply a 1 o2./2
gallon solution of 2054 SANITIZER (300 pmm
active) by rinsing, spraying or swabbing
until thoroughly wetted.

. Aliow senitized surface to drain snd air dry.

Do not rinas.

2054 SANITIZER meets the requirements of 21 CFR
178.1010.

DIRECTIONS FCR RESTADRANT AND BAR RIWSE, For

dishes,

glassware, silverwsrs, cooking utenalls,

wash with 1 oz./4 gallon of 2034 SANITIZER aend
immerse in a solutjon containing 1 or./4 gallon of
203 SARITIZER. Ro rinse is required.

DIRECTIONS n m eSS IG -plm “

Clean mnd rinse equipment thoroughly,

then apply sanitizing solution containing 1 ox./4
aallon of 2054 SANITIZER to 1 galion of water. Ro
rinse i3 required.

[ 8]
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5.

. Scrape

WISCOESIN STATK BOARD OF BREALTH
DIRECTI R
and pre-wash utensily and glasses
whenaver possible.

Wash with a good detergent or comprtible
cleansr.

. Rinae with clean water.

. Sanitize in a solution of 1 oz./4 gallon of

2054 SANITIZER to 1 gallon of water. (130 ppm
active guaternary). Igzmerse all utensils for
at lsast two minutes or for contact time
specified by governing sanitary code,

Place sanitized, utenails, on a rack or drain

t - hoeM B A1r-dry.
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