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u.s. ENVIRONMENTAL PROTECTION 
AGENCY 

Office of Pesticide Programs 
Antimicrobials Division (7510C) 
1200 Pennsylvania Avenue NW 
Washington, D.C. 20460 . 

NOTICE OF PESTICIDE: 
__ x __ Registration 

Reregistration 

(under FIFRA, as amended) 

Name and Address of Registrant (include ZIP Code) : 

Lonza, Inc 
90 Boroline Rd 
Allendale, NJ 07401 

EPA Reg. 

Number: 

6836-327 

Date of Issuance: 

JUN 1 2 2008 

Term of Issuance: 

Conditional 

Name of Pesticide Product: 

Carbosan 50 
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.' Note:' Ghan9.eS·in~iabeling~lffehng· in.su~iance from that accepted inqonnEictioii~~ thisr~giStratii)n'~ni(.St 'be:s~t?mm~ tQ .and: , 
:' ,",',.~ '.: .•.. ; .. ~ '.':'". ":"'.7," ~:~ ", ", ",,:.',.r: ",. "',' '..~ ... ,:;~.,;-':~.~ .. ,<.~. ,:"" ." .:,-·.,",:1 '.;~,: .. " ",',} "';'.<" .. ~:., ::.',~.: "' .. "':""_"' 
,acc:epted by,thE!Registration Division prior to'useof the label in oomm·e.rce. !n,!iriY C9rrespondeilce:on ttlis prO(luctalways:re~er to the 

:,' above;~Pe- ~e9i.stration'.riu~~~r; .. '. .... ..' . cO,.;, '" '. . . 

On the basis of information furnished by the registrant, the above named pesticide is hereby registered/reregistered under the Federal 

Insecticide, Fungicide and Rodenticide Act. 

Registration is in no way to be construed as an endorsement or recommendation of this product by the Agency. In order to protect 

health and the environment, the Administrator, on his motion, may at any time suspend or cancel the registration of a pesticide in 

accordance with the Act. The acceptance of any name in connection with the registration of a product under this A<;t is not to be 

construed as giving the registrant a right to exclusive use of the name or to its use if it has been covered by others. 

This product (oPP Decision No. D-371664) is conditionally registered in accordance with 
FIFRA sec 3(c)(7)(A) provided that you: 

1. Submit andlor cite all data required for registration of your product under FIFRA sec. 
3( c)(5) when the Agency requires all registrants of similar products to submit such data; and submit 
acceptable responses required for re-registration of your product under FIFRA section 4. 

2. Make the labeling changes listed below before you release the product for shipment: 

a. Revise the "EPA Registration Symbol to read, "EPA Reg. No.6836-327". 

b. Revise the 12th bullet on page 2 by indicating "40 CFR JBO.940(a)." 

c. Revise the 15th bullet on page 2 because data was not submitted to support 
nonfood-contact sanitizer claim. You must submit data according to DIS/TSS 10. 

Sl~g Official: 

lel~aNoble 
Product Manager Team-31 
Regulatory Management Branch 
Antimicrobials Division (7510P) 

Date: 

JUN 1 2 2008 
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Therefore, the following non-food contact surfaces and directions must be deleted from 
the label: 

On page 2,3, and 4, delete air conditioning and refrigeration equipment and heating 
pumps, bathroom fixtures, bathtubs, cabinets, cages, chairs, desks, doorknobs, floors, garbage 
cans, salonlbarber tools and instruments, showers, sinks, telephones, toilets, tubs, ultrasonic 
baths, ultrasound transducers, and mammography compressor plates, urinals, vehicles, and walls. 

On pages 5, 7, and 8 delete "nonfood contact surfaces, barber/manicure/nail salon 
instruments and tools, entryway sanitizing systems, shoe baths/foam, hatchery room, and 
incubator and hatcher" directions. 

3 A t bl Effi ccepla e lcacy D t aa 

Data Requirement Means of Support Status 

Carbo quat Food Efficacy Testing - E.coli (ATCC MRID No. 470157-02 Acceptable, 1 :3328 use dilution in 500 
11229) ppm hard water in 30 seconds. 
Carboquat Food Efficacy Testing- E. coli (ATCC MRID No. 470157-03 Acceptable, I :3328 use dilution in 500 
11229) ppm hard water in 30 seconds. 
Carboquat Food Efficacy Testing - E.coli (ATCC MRID No. 470157-04 Acceptable, 1 :3328 use dilution in 500 
11229)- ppm hard water in 30 seconds. 
Germicidal/Detergent Sanitizing Action -So aureus MRID No. 470157-05 Acceptable, 1 :3328 use dilution in 500 
(ATCC 6538) ppm hard water in 30 seconds. 
GermicidallDetergent Sanitizing Action - C. jejuni MRID No. 470157-06 Acceptable, 1:3328 use dilution in 500 
(ATCC 33560) ppm hard water in 30 seconds. 
Germicidal/Detergent Sanitizing Action - L. MRID No. 470157-07 Acceptable, 1 :3328 use dilution in 500 
monocytoKenes (ATCC 19115) ppm hard water in 30 seconds. 

4. Submit three (3) copies of your final printed labeling before distributing or selling the 
product bearing the revised labeling. 

If these conditions are not complied with, the registration will be subject to cancellation 
in accordance with FIFRA sec. 6(e). Your release for shipment of the product constitutes 
acceptance of these conditions. 

A stamped copy of the label is enclosed for your records. Should you have any questions 
regarding this letter, please contact Jacqueline McFarlane at (703) 308-6415. 

Enclosure: Stamped Label 

i~l~ ~~maNoble 
Product Manager (31) 
Regulatory Management Branch 
Antimicrobials Division (751 OP) 

Efficacy Data Evaluation 

-
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. P~ECAUTIONARY StATEMENTS 
HAZAROS TO HUMANS AND DO,.,ESTJC ANIMALS 
DAN~ER. .Corrosive.· C~uses irreversible eye damage 
and skin burns. Do not get in eyes, on skin. or on 
clothing. Harmful if swallowed, inhaled ur abSorbed 
through the sKin. Wear protective ~yewear (goggles, 
face shieh;! or safety glasses), protectIve clothing and 
protective gloves (rubber, chemical resi~tant) when 
handling. Avoid breathing spray mist. Wash thoroughly .' 
with soap and water after handling. Remove and Wash . 
contaminated clothing before reuse. 

fiRST AID 
'IF IN EYES: Hold eye open and rinse slowly and gently 
with water for 15 -20 minutes. Remove contact lenses, 
ifpresent. after the first 5 minutes. then continue rinsing 
eye.. . 
IF ON S~IN OR CLOTHING: Take off contaminated 
clothing. Rinse skin immediately with plenty of water for 
15 - 20 minutes. 
IF SWALLOWED: Call a poison control center or. doctor 
immediately for .treatment advice. Have person sip a 
glass of water Hable to swallow. po not induce vomiting 

. unless told to· do so by the poison control. center or 
doctor. 00 not give anything by mouth to an unconscious 
person. 
rF INHAl-ED: Move person to fresh air. If person is not 
breathing, call 911 or an ambulance, then give a~ificjal 
resplration, preferably by mouth-to-mouth. if possible. 

Call a poison control center .or dqctor for treatment 
advice. Have the produ'ct container, Or label with .you 
when calling a Poison Control Center or doctor or going 
for treatment. 

··NOTE TO ~HYSICIAN: Probable muCosal damage may 
contraindici.de the use of gastric lavage. 

(If container size Is 5 gallons or greater. use the following 
Environmental Hazards statements.) 

ENVIRONMENTAL HAZARDS 
Do not discharge effluent containing this:product into 
lakes, streams, ponds, estuaries, oceans or other waters . 
unless in acCordance with the requirementS of a National 
Pollutant Discharge Elimination S~tem (NPOES) permit 
and the permitting authority has been notified in writing 
prior to discharge. Do not discharge effluent containing 
this product to sewer systems without previously 
notifying the I~I sewage treatment plantauthority,Fcr. 
guidance, contact your State Water Board or Regional 
OffICe of the EPA. . 

CARBOSAN 50 
Sanitizer - Deodorizer 

For Commercial, Institutional and Industrial Use 

For Farm, School. Dairy, Restaurant, Food Handling 
and Processing Areas, Bar and institutional Kitchen 

Use 

For use in federally inspected meat and poultry plants 

.An effective sanitizer for use on food contact surfaces , 

Active Ingredients: 
DideCYI dimethyl ammonium carbonate and Didecyl 
dimethyl ammonium bicarbonate ... "; .... ,, .. , ...... 50.0% 

. Other Ingredients ., .......... , ................................. 50.0% 
Total .............................. , ................................. 100.0% 

KEEP QUTOF . REACH OF CHILDREN 

DANGER PELIGRO 
See [left] [side}[rightJ [Qack] panel for Precautionary 

Statements and first Aid 

EPA Reg. No. 6836-XXX 
EPA Est N9. (insert EPA Est. No. here) 
Net Contents: (as indicated on container) 

. Manufactured by: 
LONZA INC., 90 80roline Road. Allendale, NJ 07401 

"·~c..f"'n~f\'1· " ~'~"'t. 
,/ .,..1. ~':I..J.f::.t.-:.t ED -~.:\ 

. ""''';'''1 r" t"'. 1\ P.l\1-·,- y......... . t·" \illLt ..... ~r"'~)J.'11. .vll:,b~ J. i;;I .. 

m EPA !Jetter Datet"J: 
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EPA REG. NO. 6836-XXX j L 
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(Note to reviewer: The following i~considefed optional marketing language:) . 

• • Concentrate (Concentrated) 
•. Deodorizes {Deodorizer} , 
• [This product] Contains no [phosphates] 

[phosphorous] (or] (phosphorous compounds]. 

Carbosan 50 
• delivers non--acid performance in an economiCal 

concentrate. . 
• is an economical concentrate 

'. can t?e diluted for use with' a mop and bucket, trigger 
sprayers, sponge or by soaking. . 

• improves labor results by effectively Controlling 
odors. . 

• will not lealle grit or soap scum. 
e deodorizes by killing microorganisms that cause 

offensive odors. .' 
e is a complete, chemically balanced sanitizer that 

provides clear use solutions even in the presence of 
hard water. - ~ 

• meets AOAC Gennicidal & Detergent standards for 
sanitizing previously cleaned' food-contact surfaces. 

e has been Cleared by the EPA in 40 CFR §180.940(c) 
for use on food processing eq!Jipment, Litensilsand 
other food-contact articles [at a concentration of 150 
- 240 ppm active]. '. 

• is a sanitizer and deodorizer for use in all federally 
inspec,ted meat and poultry plants, institutional and 
industrial facilities. 

• can be used on food contact surfaces [in a 
concentration range of 150 - 240.ppm active]. . 

e' meets'EPA's Sanitizer Test standards for non-food 
co~tact surface sanitizers: At .150 ppm actiVe, 
Bard~c 2.05M-7.5 is an effective sanitizer [by 
eliminating 99.9% of} {against] Staphylococcus 
aureus and Escherichia coli (E. colij in 60 seconds. 

Cross-oontamination is of major [housekeeping] 'lfood 
safety] concern. Carbosan 50 has been formulated to aid 
in the reduction of cross-coritamination ihSChools' 
institutions, and industry. ' 

Use Carbosan 50; 
• for sanitizing of ultrasound transducers, probes, 

mammography compressor plates and other hard 
nonporous surfaces, WiI!not cause swelling of 
transducer membrane or harm compressor plates. 

.. to sanitize .salon I barber, tools and instruments: 
combs,brushes, SCissors, blades and manicure 
instruments.' . 

• in kitchens, bathrooms and other household areas. 
e as a sanitizer for aUsurfaces not atWays requiring a 

rinse In· official establishments operating under the 
Federal meat, poultry, sheUegg grading and egg 
products inspection programs. 

• • ...... , · . 

•••• • • •••• 
• 

•• • · '" . • •• 
••• • • • •• 

• 
••••• • • •••• 
•••• . . '" •• • 

• ••••• • •• • • 
. ...... . 

• • •• 
• •••• • • ~ .... 

CARBO SAN 50 (Note To Reviewer: Language 'in ( J is considered optional Of interchangeable.) 
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(Note to reviewer; The following is considered optional marketing language.) 

(AREAS OF USE:} 
UseCarbosan 50 in: 

Bathrooms 
Homes {households) 
Kitchens 

Day careeenters 
Nurseries 

Bars 
Beverage ,Plants 
Cafeterias 
Convenience stores 
Egg Processing plants 
Food prOcessing plants 
Food preparation areas 
foo" storage areas 
Institutional kitchens 
Restaurants 
USDA inspected food proces~ing 
facilitieS 

Athletic facilities 
Barber shops 
Business and office buildings 
Colleges 
Correctional facilities 
Dressing rooms 
Exercise facilities 
factories 
Hotels 
Institutional facilities 
Institutions 
Locker rooms 
Motels -
Prisons 

. Public facilities 
Public reSt rooms 
Schools 
Shower and bath areas 
Salons (Beauty] [Naiij [Manicure)' 

Camp grounds 
Play ground equipment 

Airplanes 
Airports 
~oats 
Buses 
Campers 
Cars 
Emergency vel!icles 
Mobile homes 
Ships ' 
Taxis 
Trailers 
Trains 
Transportation terminals 

. (TYPES OF SURFACES:) 
Use CarbOSari 50 on washable hard, . 
nonporous surfaces of: 

Appliances 
Bathroom fixtures, 
Bathtubs 
Cabinets 
Cages 
Chairs 
Coils and drain pans of air conditioning 

and' refrigeration equipment and 
heal pumps 

Conductive flOOring 
Counters {countert0p$] 
Countertop laminates 
Desks 
Doorlmobs 
Fiberglass bathtubs 
Fiberglass sinks 
Floors. 
Garbage cans 
Highchairs 
Microwave.ovens 
Refrigerators 
Refrigerated storage and display 

equipment . 
Showers ' 
Shower stalls , 
Sinks [bathroom] (kitchen] 
Stoves {slovetops] 

Tables. (Non-wooden picnic tables) 
Telephones 
Toilets 
Toilet bowls 
Toilet bowl surfaces 
Tubs ' 
Tiles. glazed 
Ultrasonic baths 
Urinals 
Walls 
Whirlpool bathtubs 

Beer fermentation and holding tanks 
!3lenders " . 
Bottling or premix dispensing 

equipment 
Chopping blocks. plastic and other 

nonporous 
. Cooking utensils 
Coolers 
Cutlery 
Cutting 8~ards. plastiC and other 

nonporous 
Dishes 
Eating Utensils 
Food processors 

., Glassware 
lceChesls 
Kitchen equipment 
Refrigerator bins used for meat, fruit, 

vegetables and eggs 
Silveiware 
Siurpy Machin~s 

Other hard nonporous surfaces made 
of: 
Glazed ceramic 
;Glazed enameled surfaces 
Glazed porcelain 
Metal ' 
Plastic (such as pOlYityre~ Of 
polypropylene) : ..... . 
Sealed granite .... . 
Sealed limestone 11 • 11" • 

.. Sealed marble 
Sealed slate 
Sealed slone :.. ... 
Sealed terra cotta .. .. • 
Sealed terrazzo .... 11. : 

Stainless steel • • 
Upholstery, vinyl and plastic 
Woodwork, finished ..... .. 

•••• ..... . ... .. .. 

•••••• • •• • • 
• ••••• • • •• 
••••• • • ••••• 

CARBO SAN 50 (Note To Reviewer: Language in I ] is consideT9d optional or interchangeable.) 
, EPA REG. NO. 6836-XXX 
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(Note to reviewer: The fol/owing is considered optional marketing language:) 
'. 

Use Carbosan 50; 
,. ~s a sanItize: for aJI surfaces not always requiring a 

nnseln offiCIal establishments operating under the 
Federal meat. poultry, shell 'egg grading and egg 
products inspection programs. ' , 

• as a sanitizer on dishes, glassware. and utensils. 
.. as ~ sanitizer in bottling and beverage dispensing 

equlpm!itnt..; , , 
., as a sanitizer in sanitary filling of bottles and cans, ' 
• in sanitizing bottles or cans in the final rinse' 

application, and' for external spraying of filler and 
closing machines. , 

• asa sanitizer in beer fermentation and holding 
tanks. . ' 

• as a Food-Grade SheU-~gg sanitizer, with best 
results achieved In water t~mperatures rangingfiom 
78°F. -110°F. Carbon" 50 may be applied through 
automatic washing systems, immersion tanks; 
foaming apparatus, and loW pressure sprayers. 

• in f~erally inspected meat and poultry facilities (as a 
santtlzer for all surfaces not always requiring a 
rinse). . " 

• 9" coils and drain pans of air conditioning and 
refrigeration equi,pment and heat pumps. Follow the 
directions for' sanitization of non-food contact 
surfaces. 

Carbosan 50 IS an effective sanitiier for use on' food 
contact ~urfaces in 60 seconds at 150 ppm active and 
500 ppm hard water against: 

Escherichia roli 
Staphylococcus aureus 

Carbosan 50 is an effective sanitizer for use on food 
contact.suif~ces in 60 secqnds at 150 pPITi - 240 active 
and 500 ppm hard water against: 
. Escherichia coli 

StaphylocOCCUS aureus " 

Regular; effective cleaning and sanitizing of equipment, 
utensils,and work or dining surfaces which could harbor 
food poi!?oning microorganism$ minimizes the probability 
of oontaminatin9 food during ,preparation, storage or 
service: Effective 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. Application of effective 
sanitizing procedures reduces the number of those 
di,sease organisms which maybe present on equipment 
,and utensils after 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 sl,Jrfacesofequipment must be washed, rinsed 
with potable water· and sanitized after each use and 
fol!owing any interruption of operation during which time 
contamination may have,occurred. 

Where equipment' and utensils are used for the 
preparation of foodS on a continuous or production-line 
basis, utensils and thefood-contact surfaces or 
equipment must be'washed. rinsed with potable water 
and sanitized at .intervals throughout the day on a 
schedule based on food temperature, type of f()oo, and 
amount of food particle accumulation, 

Articles that can be Immersed in solution must remain in 
solution for 60 seconds: 

Articles or surfaces too large for immersl'JL should be 
,thoroughly' wetted or flooded by rinsing, spraying or 
swabbing. • ••••• 

•••• 
Allow all sanitized surfaces to drain (and cflr dry]. ': •• :.: ... .. . 

•• • 
Carbosan 50 fulfills the criteria of A~peMix F or tae· : 
Grade "A" Pasteurized Milk ordMan&es 199§· 
Recommendations of the U.S. Public Healttl§erviciiiri:· 
waters up to 500 ppm of hardness caICllL~t~~ ,as CaC03 
when evaluated by the AOAC GermicideJ 5111~tergent 
Sanitizer Method, •••• 

• •• •• • 

CARf30SAN50 (Note To Reviewer: Language in ( ] is considered optional or interchangeable.) 
EPA REG, NO, 6836-XXX 
EPA DRAFT LAf3EL 6-05-06 , PAGE40F9 
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Dilution: 
Sanitizer (1:2080) ." •. 0.6 oz. per 9 3/4 gallons of water 
•.•... " ... "' ........ , .. , ........ " ...... ,", ... ,. (240 ppm active quat) 
SanItizer (1 :2496) ..... 112 oz. per 9 3/4 gallons of water 
...... ~ ....... "' ......... " ........................ (200 ppm active quat) 

* Sanitizer (1 :3328) ......... 1/2 oz. per 13 gallons of water 
............ : .......................... : ....... ,,. (150 ppm active qU;:it) 

DIRECTIONS FOR USE 
It is a viol~tion of Federal law to use this product in a 
manner inconsistent with its labeling,. 

TO SANITIZE NON-FOOD CONTACT SURFACES: 

(Note 10 Tevi,8,!,er. Dna final printed label, only olla of the 
following dilution rates wil! be used in the sanitization sections 
below; .. . 

[1 oz. of CARBOSAN 50 per 19·112 ~ 26 gallons of water 
(3/4 -1 oz. of CarbOsan 50 per 19 112 gallons of water) 
(150 -- 200 ppm a~tive quat)) 

or 
{1.oz. of CARBO SAN 50 peT 19·112 gallons atwater (2 oz. of 
Carbosan 50 per 39 gallons I?f waler] [200 ppm active quatn 

or 
{1 oz. of CARBOSAN 50 per 16·1/4 - 26 gallons of water 
[314.~ 1.2 oz. of Carbosan 50 per 19112 gallons of water] 
[150-240 ppm active quatn Add 1/2 OZ. of C,arbosan 50 per 13 gallons of water'[or 

equivalent dilution) 'to sanitize precleaned hard. IL-______ '---__ o;:.;r ________ .......-J 

nonporous surfaces. Apply sanitizer use-solution with a 
cloth, mop; sponge, sprayerorbyimmersion, thoroughly' 
wetting surfaces.' 

For sprayer applications"use a coarse spray device. 
SprayS -8 inches from surface; rub with brush, sponge 
or cloth. Avoid breathing spray. . 
Note: For sprayer applications, cover or remove all food 
products. 

Treated surfaces must remain wet fo(1 minute. Wipe 
dry with a sponge, mop or cloth or allow to air dry. 

Prepare 'fresh solution daily or .more often if solution 
becomes visibly diluted. cloudYQr soiled. 

. '. 

TO SANIT~ [BARBER] [MAINICURE] [NAIL) 
[SALON] INSTRUMENTS AND TOOLS: Immerse 
precleaned barber lsalon instruments and tools (such as 
combs, brushes, razors, scissors, blades and manicure 
and pedicure instruments) in a use..solutlon of [1/2 oz. o'f 
CarbOsan50 per 13 gallons] or (1 oz. of Carbosan 50 
per 26 gallons of water) of water {or equivalent dilution] 
for at least (60 seconds) [one minute]. Rinse thoroughly 
and dry before use. Prepare a fresh solution daily or 
more often if solution becomes visibly diluted, cloudy or 
soiled .. 

TO SANITIZE fOOD CONTACT SURFACES: 
or 
TO SANITIZE (FOOD PROCESSING EQUIPMENT) 
(AND OTHER' HARD SURFACES IN FOOD· 
PROCESSING LOCATIONS). (DAIRIES]. 
[RESTAURANTS) (AND] [BARS]: 

For sanitizing food proce$Sing equipment. dairy 
equipment,fOQd utensils, dishes, silverware, glasses, 
~ink tops, coun'tertops. refrigerated storage and display 
eqUipment and other hard surfaces. 

Prior to application, remove gross food particles and soil 
by a pre-flush; or pre-scrape and, when necessary, pre­
soak. Then thoroughly wash or flush objects with a good 
detergent o,r compatible cleaner. followed by a potable 
water. rinse before application of the sanitizing solution. 

Apply a use solution of [insert appropriate dilution 
froin box here] [or equivalent dilution] to the pre-cleaned 
hard surface, with a cloth, mop. sPOr:-tge, coarse sprayer 
or by immersion. thoroughly wetting surfaces. Surfaces 
must rem;:!in wet for at least {one minute) (60 seconds] 
followed by adequate draining [and air drying). 00 not . '" '" nnse. : ..... 

• ••• 
Prepare fresh solution daily 01 more·QfJ~Q '"if the use 
solution becomes diluted or soiled. Fo~ mechalilicill •• 
applications, use-solution may not 1Ot,le leused: fof : 
Sanitizing applications but may be ~~ for otlilii~" 
purposes such as cleaning. ->....~. .. '" · • • .. . 

• 
•••• •• •••• 
•••• '" .. •• • 

••••• • • •••••• 

l CARBOSAN 50 (Note To Reviewer: Language in ( ) is considered optionaJ or interchangeable.) 
EPA REG. NO 6836-XXX 
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Apply to sink tops. cOunter tops; refrigerated storage and 
display equipment and other stationary.surfaces by cloth, 
sponge (or) brush [or coarse spray]~ 

Immerse pre-c/eaned glassware, dishes, silverware, . 
, cookin9 utensils and other similar size food processing 

equipment' in a solution of {insert appropriate dilution 
here] {or equivalent dilution] for atieast {one minute} [60 
seconds). Drain thoroughly {and allow to air dry1 before 
reuse. Do not rinse. 

TosANmze FOOD PROCESSING EQUIPMENT, . 
UTENSILS, AND OTHER FOOD CONTACT ARTICLES 

, REGULATED BY 40 CFR §180.9401a) and (c): 1: Scrape, flush, or presoak article~ (whether mobile or 
stationary) to remove gross food particles an~ soil. 

2. Thoroughly wash. articles with an appropriate 
detergent or cleaner. 

3. Rinse articles thoroughly with clean water. 
4. Sanitize by immersing articles in a use-solution of 

(insert appropriate dilution from box her.el (or 
equivalent dilution) for at least [60 seconds] (one, 
minute). Articles too large for immersing should be 
thoroughly wetted by rinsing. spray!ng; or swa,bbirig .. 

5, Remove immersed items from solution to drain and 
then air dry. Non-immersed items should aiSobe 
allowed to air dry. 

'TO SANITIZE [SOFT SERVE] (FOOD) (AND] 
[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 [insert appropriate 

dllutit:m (rom box here) [or equivalent dilution]. 
3. Allow solution to remain in equipment for aUeast (50 

seconds) [one minute]. 
4. Drain th~QU9hly [and allow toak dry) before reuse. 

Do not rinse. 

TO SANITIZE SANITARY FILLlN(; EQUIPMENT: 
Wash equipment with a compatible detergent and rinse 
with potable water prior to sanitizing. Prepare a use~ 
solution of {insert appropriate dilutiOn from box here] 
(or equivalent dilution] for final washer and rinser. 
. applications .. A1low surfaces to remain wet for at least 
[60 seconds] (one minute). Drain thoroughly {and allow 
to air dryj before reuse. Do not rinse. 

( 

TO SANIT1ZE.BEER FERMENTATION AND STORAGE 
TANKS: 
Wash equipment with a compatible detergent and rinse 
with potable water poor to sanitizing. Prepare a use­
solution of [/nsed appropriate d#utlon from box here] 
[or equivalent dilution] for mechanical or automated 
systems. AlIQW surfaces to remain wet for afleast (60 
seconds] [one minute). Drain thoroughly [and allow to air 
dry] before reuse. Do not rinse. 

WATERPROOF GLOVe SANITIZING.DIRECtIONS 
To prevent cross crintaminatiqn into prOcessing areas of 
food plants, waterproof gloves must be sanitized prior to 
entering or re-entering those areas. Remove gross 
contamination from gloves before sanitizing. Then place 
gloved hand in a use-solution of [1 oz. of Carbosan 50 
per 19 112 gallons of water] [2 oz. of Carbosan 50 per 39 
gallons of water) (200 ppm active quat]) or [1 oz. of 

. CARBOSAN 50 per 9 3/4 - 19 '1/2 gallons of water (1 -
1.2 oz. ofCaroosan SO.per 191/2 gallonsofwater)(200 
- 240 ppm active quat]) tor at least [sixty seconds) [one 
minute). Change the solution in the bath at least daily or 
more often if the solution appears visibly diluted or 
soiled. . 

TO sANITIZE EGG SHELLS INTENDED FOR FOOD: 
To sanitize previously cleaned food-grade eggs in shell 
egg and egg product processing 'plants, spray with a 
t.tse-solution of [inser(approprlate dilution here] [or 
equivalent dilution]. The solution must be equal to or 
warmer than the eggs, but not to 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 re~sonably 
dry before casing or breaking. The solution must not be 
re-used for sanitizing eggs. 
Note: Only clean, who~e eggs can be sanitized. Dirty, 
cracked or punctured eggs cannot be sanitized. 

• • 
Carbosan 50 can be used in accordart1NAtP! the U.S. 
PubliC Health Service food servic& • ~anjtization • • recommendations. • ... 

• 
•• • •• • • •• 
••• • 

It • •• 
• 

•••• • • •••• 
•••• • •• •• • 
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U;S. PUBUC HEALTH SERVICE (F~' fooa processing Of other faCilities that halle installed enlryway 
. sanitizing systems :J . . '. 

FOOD SERVICE SANITIZATION ENTRYWAY SANITIZING SYSTEMS: 
. RECOMMENDATIONS To prevent CfO$S contamination from area to area, set 

CLEANING AND SANITIZING: Equipment and utepsils the' system to deliver [1- 2 oz. per 9 3/4 gallon of water 
must be thoroughly pre·flushed or pre-scrapeej and when {2 ~ 4 oz. per 19 gallons of waterl1400 - 800 ppm active] 
necessary. pre;.soaked to remove gross foOd particles of sanitizing solution. The fsprayllfoam] must cover the 
and soil. entire path of ,the doorway. Set the s~te,!, so ~that a 
1. Thoroughly wash equipment and utensils in hoi . continuous wet blanket of sanitizer solution IS delIVered 

detergent solution. . . . . to'the floor. 
2. Rinse 'utensils and equipment thoroughly With clean Do not mix other foam additives to the sanitizir;tg solution. 

wal~r~. . . . . 
3. Sanitize equipment and utensils by immerSion m a DAIRY COW APPLICATION DIRECnONS: The uciders, 

use solution of (insert appropriate dilution. from flanks, and teats of dairy cows can be washed with a 
box here) [or equivalentdilutjon] for at least 160 solutionof[inserlappropriatedilutionfromboxhere) 
seconds] {one minute] at a temperature Of7?~F. [orequivalent dilution}. Use.a fre~h towel.for each~, . 

' 4. for et;luipment and utensils too lar~e to sanltt~e by Avoid contamination of wash solution by dirt and SOIl. 00 
immersion, apply a. use:-solution of [Insert not dip used .towel back into wash solution. When visibly 
appropriate dilution here] (or equivalent dilution) by dirty. discard and provide fresh solution. 
rinsing, spraying or swabbing until thoroughly wet. 

5. Allow sanitized surface to drain [and air dry1. 00 not SHOE BATH SANITJZERDi~ECnONS: To prevent 

rinse. cross contamination {into the packaging and storage 

WISCONSIN STATE BOARD OF HEALTI:I 
DIRECTIONS FOR EATING E'STABUSHMENTS 

1) Scrape and pre-wash utensils and glasses whenever 
possible. 

2)' Wash with a good detergent or compatible cleaner. 
3) Rinse with clean water. 
4) Sanitize ina solution of{1 OZ. of CARS OS AN 50 per 

19 1/2 gallons of water [2 oz. of Carbosati 50 per 39 
gallons or water) [200 ppm active quat]] or {10z..of 
CARBOSAN 50 per 9 3/4 -: 19 1/2 gallons of water 
(1 -1.2 oz, of CarOOsan 50 per 19 112 gall~n$ qf 
water) {200 - 240 ppm active quat]) (or eqUIvalent 
dilution]. Immerse all utensils for at least two 
minutes or for contact time specified by governing 
sanitary code. . , . . 

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

NOTE: A clean potable water rinse following sanitization 
is not permitted'under Section HfS 196.13 o.r the 
Wisconsin Administrative Code. . 

:~ 

areas offood plants]. shoe baths containing one inch of 
freshly made sanitizing solution should be placed'at all 
entrances to buildings. Scrape waterproof work (boots] 
[shoes] and place in a use-solution of 112 ?z. of 
Carbosan 50 per 13 gallons 'of water [or eqUivalent 
dilution] tor60 second? prior to entering area. (If there is 
a heavy soil load or excessive traffic place work (boots) 
(shoes] in a use-solution of 1· 2 oz, per 9 3/4 gallon of 
water[2" 4 oz. per 19112 gallons of~t~r11400 - 800 
ppm active quall]. Change the solution In the, bath at 

. least daily or more often if the solution appears diluted or 
soiled. 

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. 
Emp~ all troughs, racks and other fee4i"Qeiih:! watering 
appliances. , Thoroughly clean all surfcf~:.~ith soap «:>r . 
detergent and rinse with water. Close liO.o~ ~ so fog IS 

confined to room to be treated. Mix 1 gat.of CarbQ!i~fl •• 
50 per 20 gal. of water. Insert the noZile 01 the .foogel' : 
through a suitable opening into th~ ,"oolQ.· Wlth.~.: 
setting in maximum output, for one mln~for each 40(7(4. 
cubic feet of space in the room. 00 not al!'b..:peopl&b •• 
contact or breathe this fog and do not en~ until th&~ •. 
has settled (30 ~ 60 minutes after foggi~9 iso~mpleted), 

~ ... .... . 
• • 11 •• • 
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FOGGING DEVICE INCUBATOR AND HATCHER 
SANITIZER DIRECTIONS: , 
Mix 1 gaUdn of Carbosan 50 per 10 gallons of water, 
Fog 3, ., 6 ounces of this into setters and hatchers 
immediately after transfer. Repeat daily in setters,c:lnd , 
every 12 hours in hatchers, Discontinue hatcher 
treatments at 1east 24 hours prior to pulling the hatch. It 
is acceptable to fog setters and hatCl1ers with a1 o~nce 
per gallon solution of Ca[bos,an 50 on an hourly or every 
other hour basis. ,If this IS done, fog for 30 - 90 seco~ds 
once per hour or once every two hours. When fogging is 
completed, ventilate buildings. and othercl~sed space~. 
Do not house livestock or employ equlpmentunttl 

treatment has been absorbed or dried. Thoroughly 
,scrub ,all treated feed racks, mangers, troughs. 

automatic feeders, fountains and waterers with soap or 
detergent,' and rinse with potable water ~fore reuse, 00, 
not allow peOpl~ to contact or bre<:!the thiS fog and do not 
enter until the fog has settled (30 - 60 minutes after 
fogging 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 (30 - 60 minutes after fogging is 
completedr If the building must be entered" then the 
individuals ,entering the building must, wear a self 
contained respirator approved by NIOSH/MSHA. 
goggles, ,long sleeves and long pants. 

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

SHOE fOAM SANITIZER PIRECTIONS:. 
To prevent cross contamination into animal areas, and 
the packaging and storage areas of food plants. Applya 
foam layer approximately 1/2 to 2 inches thick made 
from a solution of 4 to 6 oz. of Carbosan SO per 19 % 
gallons of water (or equivalent dilution~ (800 to 1200 ~pm 
active). at all entrances to builqlngs, hatchenes, 
production anc! packaging fOoms, by using a foam 
generating machine or aerator to apply th~ foam layer. 

, follow the foaming directions as specIfied by the 
manufapturer of the foam generator or aerator. Scrape 
waterproof (work boots) {shoesf Stand or walk through 
foamed area for [60 seconds] [one minute] priOr to 
entering area. Foam area must be washed and foam 
replaced at least daily or more often if the foam appe~rs 
visibly diluted or soiled. ' 

ItJ ,~ TI 

(Note to reviewer: ff container is one gallon or less, the foJ/owing 
Storage and DispoSal statements wiJl be used.) 

STORAGE AND DISPOSAL 
Store in original container in 'areas inaccessible to 
children. ,00 not store on side, Avoid creasing or 
impacting of side w~U~. 00 not reuse empty contairier. 
Discard in trash,or.recycle. 

(Note, to reviewer: Ifeontsiner is greater than one gallon, the 
following Storage and D{SfX>sal statements win be usedj 

STORAGE AND. DISPOSAL 
Do not contaminat~ water. fOOd or feed by storage or 
disposal. 
Pesticide Storage: , 
00 not store on side. Avoid creasing or impacting of 
sidewalls .. 
Pesticide Disposal: 
Pesticide wastes are acutely hazardous. Improper 
disposal of excess pestiCide. spray mixture or rinsate is a 
violation of Federal law. If these wastes· cannot be 
disposed of by use according to label 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 ContainelS:}Triple rinse (or equivalent). Then offer 
for recYcling or reconditioning or puncture and dispose of 
in a sanitary landfill. or by incineration, or, if allowed by 
state and local authoiities by burning. If burned, stay out 
ofsmoke. ' '_ , ' 
(Metal Containers;j Triple rinse (or equivalent). T~en offer 
for recycling or reconditioning or puncture and diSpose of 
in a sanitary landfill, or by other procedures approved by 
state and local authorities. 

• • •••••• • 
•••• • • • ••• 
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