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When used as directed, this product is an elfective NlpV 18 1582 OS 
dislIlfectdllt, deodorant, iJnd sanitil~r. When used! !~. Ill(> K 0 _. f'"d.r;i1 In_tidel", sanitizer, food contact surfaces, equipment, ~I 
utensils can be air dried after imll,",Sinn in a 1 o~i: ar..! lW.nticldeDtSINFECTANT • SANITIZER· 

· . . - -· . . 
· . -. -- -

gallon solution wi!hout a pOlobl" water rillse. ~·uru!..i°J;J;.r th~e f>e$liri? DEODORIZER 
~ -J / / ~~' ;'n. 

When used as directed, this nroducc mixes with \~ /J?<' ~y. _ / / 
to form clear, stable use solutions that are ii'Ori'=""'-1'""':;;'~"'"--;.-'.+
corrosiv~ and non'stlaining to Inost common metals, 
plastics, and titles. 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS 

AND DOMESTIC ANIMALS 
DANGER 

Causes eye damage and skin irritation. 00 not get in 
eyes, on skin or on clothing. Harmful if swallowed. 
Avoid contamination of food. Avoid breathing spray 
mist. 

ENVIRONMENTAL HAZARDS: This product is 
toxic to fish. Do not dischargt: inlo lakes, streams, 
ponds, or public water unless ill accordance with an 
NPDES, Permit. 00 not contaminate water by clean· 
ing of equipment or by disposing ;If wastes. 

DISPOSAL: Do not reuse empty container. Wrap 
contiiner and put in trash collection. 

USE DIRECTIONS 
General Use Classification 

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

DISINFECTION IN HOSPITALS, INSTITUTIONS, 
RESTAURANTS, HOMES, AND PUBLIC ROOMS. 
This. product n1itV be used on floors, wdlls, woodwork 
bed fra: .. l1s, furnishings, and equipment. Types of sur
fact.'$ suitable for disinfection include glass, smooth 
metal, washable painted wood or mf:tal, vinyl, glazed 
porcelain, plastic, fini~hed l1!'ather, finished wood and 
similar non'porous, hard, smooth surfaces. 

Always preclean surfaces with a suitable detergent 
and rinse well with wotef befole disinfection. After 
cleaning, apply a solution containillg 1 ounce of Dis· 
infectant per gallon of water for usual disinfecting 
applications. For disinfl.>ctioll cont.iQlous disease areas 
~se 1 % ounces per gallon witer. 

j 

ACTIVE tNGREDIENTS 
Alkvl (CI4. 50%, CI2, 40%; CIS. 10%1 
dimethyl belllvi <tmnlQflIum chloride .•.•.•.••........••••••• 10.00% 
INERT INGREDIENTS .....••••.•........•••.......•. 90.00% 
TOTAL INGREDIENTS .••...•....•••••.....•..... , •• 100.00% 
ThiS product fulfills the criteria AppendiX F of the Grade "A" P,aueurilL-d Milk 
Ordinance 1 ~65 Rccolnmend~tlons of the U.S. Public Health S~ryice In waters up 10 
700 ppm of hardness calcula~ed as Caco ~hen tested by the A.O.A.C. Gllrmicldal 
and Dehtrgent Sanitlz.rs - "Offu;:lai Method". 

-This disinfectant IS effecti\/e in 1 oz./9011. ilg,ainn Ps.udomonlS a.ruginOA RPD·l0, 
Sillmon.lla Chc.l.ra.uis ATCCC 10708, and Slilphylococcus aur.us ATCC 6538 
when tested iJV the A.O.A.C. U~ Dilution TiSt MtHhod for pr/K:I,,j,ne(f nQn~rous 
hard surfacEs. 

This diSinfectant IS an effective germicide against iorlu.nu vii us. Tvpe A BraZil at 
1 oz./gal. on precleancd, non·porous hard surfaces. 

ONL Y FOR SALE TO, USE, AND STORAGE BY SERVICE 
PERSONS 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
(see additlorKIl precautions on side panttlsl 

PRACTICAL TREATMENT FIRST AIDI: In case of cont~t, immediately flush 
eyes or skin INlt plenty of water for at least 15 minUks. For eyes, call a physician. 
Remove and wash contaminated clothing before reuse. If h..,allowed. drink promptly 
8 large quantity of milk, raw ~gg whites. gt!latlll solution or, If these are no availabhil 
drink a 1(' ge quantity of water. Avoid alcohol. Call a phvsiclan Imllledt:ltely. 

NOTE TO PHYS!CIAN: Probable mucosal damage may contraindicate the use of 
gastric lavage. Measures against circulator V shock, u!SplratOfY depreSSion • .and can· 
vulslon may be needed. 

EPA Reg, No. _ EPA Est. No. 

Manufactured by 

KEMCO CHEMICAL CO. 

-'. 

P. O. Bf1X 8705 (313 LI LAC ST.) 

HOUSTON, TEXAS 77249 

/ 
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NET CONTENTS 

. . . 
The tJse ~ollJt~n sl'-ould be ~pp"ecJ USing a eli 
sno(l!J~. or f'v"<1 Yk..ICh.lllical ,>p'csying dt!vice 

I
, mli~t remiJ'h mOI')t far <It !t'~l',t '0 mmutes 

proper CjCrllllCldal (lctlOl). FUOll Contilct surfil l 

ed with tillS concl.!lHration of disinfect.tnt 
r.osed with potilble Vo/dter before reuse. Pn:p 
solutions dally. Discilrd solutions when visibl 

This disinfectant has 110t been tested for effe 
against !,1ycobactttriurn tuberculosis and ml 
not be reficc UPO'l whl:n tui:H!rculociual al 
intended. 

SANITIZATION OF FOOD CONTACT SUA 
GLASSWARE, SILVERWARE, DISHES, C( 
UTENSILS, MILK CANS, AND EOUIPM 
FOOD PROCESSING PLANTS, MEAT P 
DAIRIES, AND RESTAURANTS. Scrape 
away gross soilS and clean with a suitable dl 
Rinse thoroughly with potable water, then 
sanitizing treatment of 1 ounce of THIS PA 
in 4 gallons of water {200 ppm active saniti.i 
sanitizing treatment may be applied by im 
flooding, flushing, spraying or WiUi a clean 
mop. All surfaces must be thoroughly wet 
minutes for proper sanitization. Allow treat, 
to drain thoroughlv and air dry. Do not use 
No rinsing is required. Where possible, inverl 
items (glassware, dishes, utensils, mille: cans," 
let them drain and air dry on a clean surface. 
fresh solutions dail" or more often if salul 
come diluted or soiled. 

FLANK AND UDDER WASHING. Use 1 " 
Disinfectant per 4 gallons of Willer. Use a 
clean towel f Jr each t::OW. Never dip a usc 
back into tt-'t! r'isinfecta,.t solution. Prepare 
solution for e'-Cn milking. Prepare solution 
corrodible containers (stainless steel, plastic). 
solutions if they become visibly soiled or WI 

prevent residues in milk, allow udder to jJlI 

dry " .... ith clean towel iKdare attaching to 

FOR DEODORIZING GARBAGE CANS 
BAGE TRUCKS. INDUSTRIAL WASTE R 
ACLES, AND GA;;BAGE HANDLING EOUI 
Preclean with a suitable detergent and rif 
Then. apply a wetting solution of 2 01. t 

PRODUCT ~er gallon of water, 

--- ---..--- ---
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"cd as direcled, Ihis PIOdLiCt is .1" effective N ~V 18 1962 I(OSO 
:tdnt, deodorant. and sdnitilcr. WIICll used ~.a.. t h ~ r If> 1 I ~ .. 
" food contact surfaces, equipment, ~Ir'r C ( . ,:; i~ n.~tlc1(Je.. I -C,II1 be air dried aftor Immer'lOil ill a 1 o.W4.n.~";; ( ;nllcldeJ)tSINFECTANT - SANITIZER 
o'ution withou! a IlOUule waler rinse. . ~~r ~I'~ :::~Ir;;~. DEODORIZER 

sed as directed, th is ploduce mixes wi th w ... a~te~r~..,~/:"J.:':?l;;.-;.'?h'-i~c;o..;:;..7,· .. ,/,,-_' 
1 clear, stable use solutions that are non· 
~ and non-straining to most common metals, 
and titles. 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS 

AND DOMESTIC ANIMALS 
DANGER 

ye damage and skin irritation. 00 not get in. 
"'1 skin or on clofhing. Harmful if swallowed. 
,mtamination of food. Avoid breathing spray 

ONMENTAL HAZARDS: Thi, product is 
J fish, Do not discharge into iakes. streams. 
Jr public water unless in accordance with an 
. Permit. Do not contaminate water by clean· 
lluipment or by disposing of wastes. 

~AL; Do not reu'e empty container. Wrap 
.,;( and put in trash collection, 

USE DIRECTIONS 
General Use Classification 

;olation of Federal law to use this product in i 
Inconsistent with its labeling. 

ECTION IN HOSPITALS, INSTITUTIONS, 
'JRANTS, HOMES, AND PUBLIC ROOMS. 
Jduct milY be used 0:1 floors. walls, woodwork 
.... es. furnishings, and equipment. Types of sur· 
I. table for disinfection include glass, smooth 
',ashaule painted wood or metal, vroyl, glazed 
f1, plastiC, finished leather, finished wood and 
'on·porous, hard. smooth surf iCes. 

preclean surfaces with a suitable detergent 
)~ well with water before disinft .. 'Ction. After 
I. apply a solution containing 1 ounce of Dis· 
It per gallon of water for usual disinfecting 
'ons. For disinfection contagious disease areas 
DunceS per gallon Witer. 

... 

--- ... -~.-

ACTIVE INGREDIENTS 
Alkyl ICI4. 50%; CI 2. 40%; CIG. 10%1 
dimethyl b@nLyl ~mmomum chlorid~, , . .. . .. _ . . . . ........ 10.00% 
INERT INGREDIENTS ............................... 90.00% 
TOTAL INGREDIENTS .............................. loo.OO~o 
ThiS product tullills the cntefl3 Appendix F of the Grade "A" Pasteurized Mrlk I 
Ordin<lnct: 1965 RccommendJtloos uf the U.S. Public HI:311h S~rvlce 10 waterS 'IP to 
700 ppm of hardnc~s c~lculated as CaCO ",hen tested by the A.O.A.C. G.rmu:lda' 
and DC11!rge'It Sanitllers - "OffiCIal Method". 

-This disinfectant IS effective In 1 oz./gal. against Pseudomonas .. etugir.Ot.i RPD·'O, 
Sillmonella chol.fN$uis ATCCC 10708, and St.phylococcus aureu'i ATCC 6538 
when te'iled by the A.O.A.C. Vie Dilution Test M@thod for pre.:leant!d non..porous 
hard surfaces. 

This disinfectaf1l IS an eff~ctive germicide agamst influen:l~ virus. Type A Brazd at 
1 oz./gal. on prec1eaned, non·porous hard surfaces. 

ONLY FOR SALE TO, USE, AND STORAGE BY SERVICE 
PERSONS 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
(see addillOPetl precautions on side panels) 

PRACTICAL TREATMENT FIRST AID): In case of contact, immediately flLlsh 
eyes or sl(in wit plenty of water for at leaU 15 minutes. For e,'es, call iii physician. 
Remow and wash contiilmlnated clothing before reuse. If sWiiilllowcd, donI( promptly 
iI large quantity of milk, raw egg whites, gelatin solution or, if theie are no awilable 
drink a large quantity of water. AVOid alcohol. Call iI physician immeUlatelv. 

NOTE TO PHYSICIAN: Probabfe mucosal damage may COntralOJlcate the use of 
gastric lavdge. MC35ufef against circulatory shock, rt!'Splfiiltory d~pression. arid con
vulSion ~y be needed. 

EPA Reg. No. EPA Est. No. 

KEMCO CHEMICAL CO. 

P. O. BOX 8705 (313 LI LAC ST.) 

HOUSTON, TEXAS 77249 
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I The VSl: ~ol",iK>n s.nOuld be dpplteu uSIng ~ clean mop. 

SpOL10e, 01 rlV"u ~1t1Ch.III;(;a' ~pldy;ng device Surfaces 
~ Illust rl!1l1dl'l IllObt fur .It Jr.,.,! .. t 10 rnlUutt.!s to assurt! 

\
' propCI gcrlll'Cllldl ,Iet.on. Fuutl conflict surfaces treat 

ed with thiS (.uncclltrallUn of disinfect.jOt must be I rinsed with uot<Jhle wdter before reuse. Prepare fresh 
j solutions ddt!y. Dlsc~rd solutions when viSibly soiled 

ThIS disinfectant has not been te:ited for effectiveness 
ligainst "1ycobactarium tuberculosis and rnust must 
not be relied UPOII when tubNculocidal activity is 
intended. 

SANITIZATION OF FOOD CONTACT SURFACES, 
GLASSWARE, SI~VERWARE, DISHES, COOKING 
UTENSILS, MILK CANS, AND EQUIPMENT IN 
FOOD PROCESSING PLANTS, MEAT PLANTS, 
DAIRIES, AND RESTAURANTS. Scrape or flush 
away gross soils and clean with a suitable detergent. 
Rins~ thoroughly with potable water. then apply a 
sanitizing treatment of 1 ounce of THIS PRODUCT 
in 4 gallons of water (200 ppm aclive sanitizer). The 
sanitizing treatment may be applied by immersion, 
flooding, flus~ing, spraying or with a clean cloth or 
mop. All surfaces ,nust be thoroughly wet for 1-2 
minutes for proper sanitization. Allow treated items 
to drain thoroughly and air dry. Do not use a towel. 
No rinsing is required. Where possible, invert treated 
items (glassware, dishes, utensils. milk cans/etc,) and 
Jet them drain and air dry on a clean surface. Prepare 
fresh solutions daily or marc often if solutions be· 
come diluted or soiled. 

FLANK AND UDDER WASHING. Use 1 ounce of 
Disinfectant per 4 gallons of W'lhU. U!e i separate 
clean towel for each cow. Never dip a used towel 
bdck into the disinfectant solution. Prepare i fresh 
solution for each milking. Prepare solution in non
corrodible containers (stainless steel, plastic). Discard 
solutions if they become v1siuly soil eo or turbid. To 
prevent residues in milk, allow udder to air dry or 
dry with cl~an towel befure attaching to milker. 

FOR DEODORIZING GARBAGE CANS, GAR· 
BAGE TRUCKS. INOUSTRIAL WASTE RECEPT· 
ACLES, AND GARBAGE HANDLlN3 EQUIPMENT 
Preclean with a suitable detergent and rinse well. 
Theil, apply a wetting sO!utiOll of 2 02. gf THIS 
PRODUCT per gallon of water. 

.£ 
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?RClIIBI'UOtIS 

Dt. not contaLliNito water, food, or f~au Ly atora'la or 
dispo""l, open o\ll;lpinq 4S JU"ohihit .. d. 

-. 

P".ticia .. , sl'4"ay lI.ixtur .. , or rin .. " .. ator that cannot he uBod 
4ccor<lill<j to lawl instrllCtionn [.mGt b" <11""" ... <1 or accordillg 
to )'eusl" .. l or "pJ.ll"oved stat .. procedur .. s unu..r Subtitl" .:: of 
til" a..IOUurce Comiw:vation and lWcovery Act. 

For i4et.al <;ontai.nars. 

Triple rinse (or eqlUvalent). Then offer 2:04" l"ecycling or 
r .. conditioning, or puncture and diGl>ose of in a sanitary 
landfill, or by other approved 81: .. t. and l~l procGduraa. 

Yor Plaal:ic Cont.inars, 

Triple rinaa (or equivalent). Th .. n offer for rscycling or 
reconditioning, or digpose of in .. sanitalY landfill, or by 
incinaration ,if allowed by .tate and local authoriti ••• 

... 11-. heading ·S1'ORA(;E A..~D DISros.u.· IN .. t .,. of til .. s .... I:ype aize as the 
chiLl h&aard wuninq stat_to 

3. SulJait five (S) copi .. " of your final printod labelinq before you 
uleaae th .. product for .. hiy..oellt. NattJr to the lI.-79 I::IK:1oaura for a furthar 
~iption of fiDAl pr!ntGd labaliAq • 

If thue col'..iitiona are not cOfJplied wi til, the reqistH.tioli will be 
8uLject to c .. ncell .. tiOll in accordance .,,1th FIFAA &ec. 6(e). Your release tor 
.. lUpmeut of th .. proQl.1ct cOIWUt .. tos ~ptallCQ of th .. _ condJ.ti_a. 

A atAllpQd copy of the label ia """,l08 .. d for your record ... 

(;c;~~ 6( c.A~ 
/ ?or 

e/' 
John U. Le. 
Product Manaqer (31) 
Di(;infCkltantll Branch 
Magistration Division (TS-767) 
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