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UNiIAN 1ANlTlZ11I-c:uAHE1l ... ___ ,_, t ... 

""""e:wnce of MnHery, C..." C'XNfttktnl a,. indicated. 
SMilizing Etfecliveneu: UlflSAN IANITIZER-eLEANER il etfec· 
tiye in •• ten up 10 750 ppm herdneu. This activtty his been 
confirme:J by the GermickMl and Detergent Sanitilers Method 
('"The Ch8mbers Method",; MethOdS of Anltyses. AOAC. Thir
tHnth Edition .. follows: 

ESCherichia coli AleC No. 11229 •• 200 ppm ,c.live qUlternary 
- - 750 ""'" CoC03 
StaphylococcuS aur.us A Tee No. 6538 •• 200 ppm active 
quaternary - - 750 ppm CaCo3 

UNIS... IANITIZEft..c:LEANEA contains • non-ionic wetting 
Igent to promote rinsing thus .ssuring film-f, •• , spot-free 
equipment and utensils. 
NOTE: Do not mix "",th soap or anionic detergents. 

Precautionary Statements 
Hazards to Humans and domestic animals 

WARNING 
Keep out of reach of children. May 
cause severe eye irritation or eye 
damage. Causes skin irritation. Do not 
get in eyes, on skin, or on clothing. 
Harmful if swallowed. Avoid contamina
tion of food. 

STORAGE AND DISPOSAL 
THIS PRODUCT MUST BE KEPT UNDER LOCKED 
STORAGE SUFFICIENT TO MAKE IT INACCESSIBLE 
TO CHILDREN OR PERSONS UNFAMILIAR WITH ITS 
PROPER USE. 
-DO NOT CONTAMINATE WATER. FOOD. OR FEED BY 

STORAGE OR DISPOSAL 
-OPEN DUMPING IS PROHIBITED 
-DO NOT REUSE EMPTY CONTAINER 

PESTICIDE DISPOSAL 
PESTICIDE. SPRAY MIXTURE OR RINSATE THAT CAN· 
NOT BE USED OR CHEMICALLY REPROCESSED 
SHOULD BE DISPOSED OF IN A LANDFILL APPROVED 
FOR PESTlCI!I;S OR BU'VEfI'IN" SAFE PLACE AWAY 
FROM WATERQ.III>UO.. • 

CONTAINER4zlsPd,A, •• : 
TRIPLE RINSE (l\fiEOUltiAl~~,"; AND DISPOSE IN AN 
INCINERATOR OR LANDFILL APPROVED FOR PESTI
CIDE CONTAINERS. OR BURY IN A SAFE PLACE. 

~8~Ttl'.iD~~&tl;,;:giE~~=A~~:~~~ 
CEDtJRJSnl'l A~!.fT'iD ""'~BUl't4ING 
GENi!RAL· ••• •• 
CONSULT FEDERAL. STATE OR LOCAL DISPOSAL 
AUTHORITIES FOR APPROVED ALTERNATIVE PRO
CEDURES SUCH AS LIMITED OPEN BURNING. 
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UNISAN 
SANITIZER-CLEANER 
Sanitizer-Cleaner for Equipment and Utensils 

in Food Processing, Dairy Industry, Bars, 
Restaurants, Institutional Kitchens, and Farms 

Active Ingredient.: 

Alkyl (6<K. Ct4; 30%, C'6; 5%, C'2; 5%, C'8) 
Dimethyl Benzyl Ammonium 

Chlorides 1.28% 
Alkyl (68%, C,t; 32%, C,.) Dimethyl 

Ethylbenzyl Ammonium Chlorides 1.28% 

Inert Ingredlentl 9T. 44S 

100.00% 

KEEP OUT OF REACH OF CHILDREN 

WARNING 
Statement of Practical Treatment 

In case of contact, immediately flush eyes or skin 
with plenty of water for at least 15 minutes. For eyes. 
call a physician. Remove and wash contaminated 
clothing before reuse. 
If swallowed, drink promptly a large quantity of 
water. Call a physiCian immediately. 

SEE LEFT PANEL FOR ADDITIONAL 
PRECAUTIONARY STATEMENTS. 

EPA Registration No. 
EPA EltabUshment No. 
Net Contents 

MANUFACTURED IY: 

SB31-10 
6631-MA-1 

The Veritas Company. Division 01 Sidmar Enterprises 
2 kleen Way. Holbrook. MA 02343 

fOR SALE FOR USE ANO STOIIAGE 
BY MAINTENANCE PERSONNEL ONLY 

.' '. .' .. 

/ 1 / 
Direction, lor UM 

GENERAL CLASSIFICATION 
It is a viola lion 01 Federal Law to use this 
product in a manner inconsistent with its 

labeling. 

GENERAL USE DIRECTIONS 
Add one ounce per gallon 01 waler. Use UNISAN 
SANITIZER-CLEANER for .anilizing and cleaning 
of equipment and utensils in food processing. dairy 
industry, bars. restaurants, institutionat kitchens 
and farms. No rinse is required. 

For heavily soiled eauipment or utenSils. pre-wash 
with a good detergent. Rinse with clean water. Then 
apply recommended dilution of UNISAN SANITIZER
CLEANER with a clolh. mechanical spray device 
(spray surface unlil thoroughly welled) or 
immersion. Treated surfaces must remain wet for 1 
min'Jte. Prepare a fresh SOlution daily or when use· 
~olution becomes visibly dirty. 00 not re-US3 
meChanically applied use-solution 'or sanitizing. 

DIRECTION:) FOR RESTAUR.o\NT AND 
I1AR RINSE: 

For dishes. glassware, silverware. cooking utensils, 
>Nash with deter9f!nt, rinse thoroughly, and immerse 
i, a solution containing' oz. of UNISAN SANITIZER· 
CLEANER 10 1 gallon of waler (200 ppm). No rinse is 
required. 

DIRECTIONS Fr. D FOOD PROCESSING 
EQUIPM"NT AND DAIRIES: 

Clean and rinse equipment thoroughly, then apply 
sanitizing solution containing 1 oz. 0' UNISAN 
SANITIZER-CLEANER 10 , gallon of water (200 

ppm). No rinse is required. 

WISCONSIN STATE BOARD OF HEALTH 
DIRECTIONS FOR EATING 

ESTABLISHMENTS 
1. Scrape and pre-wash utensils and glasses 

whenever possible. 

2. Wash with a good dele'genl 0' compatible 
cle.ner. 

3. Rinse with clean water. 

4. Sanitize in • solution of , oz. of UNISAN 
SANITIZER-CLEANER to 1 gallon of wale, (200 
ppm active quaternary). Immerse all utensils 'or 
at te.st two minutes or for contact Ume specified 
by governing sanitary code. 

5. Place sanitized utenSils on. rack or drain board 
10 air·dry. 
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DANGER 

.... 
95.2% 

s.. .. ldONIstatefMnI .. daddlbontJ~on .. u.,. eoru.r-Dt!posaI .• ,w .... 
empty. nnse COI'IIaIr* ~ WId'! ...... .and ~ .. by" erushIng 01 buI'ywlig.,.,.,. --NET CONTENTS 1 GAlLON (3.785 LITERS) 

SANI ClE~ .an.IMc! .... ~c ...... dlnqrledfof YMll'ltw'UMhQId.IMldrnAIOf 
..... ~ cun.ng. When UMd nOlr4lCteci SANI-CL~,'\N WlldIerIIICIl"an:I ~_. sue" 
as fIcI«s. __ . cOUl"4M'~ am Iun">IIure It rnI1 t»,...., ~ Ioc;lfOClonZe batllfoom...,.. 
gIfbage pails 'r.od 5COI'~"'" k~.-.as ~ attwr "',U wIleN ObnolOOUS odors "'-Y 
~ Tttrs ptOduCllNy bel UWd~. a~' pUJP.... 1(1Ibac1~ anllfunQaI ~ on 
tDnM. stl'loots. ~~ranIS nosptals. nuISIf'q ~ poJbilc rooms load ptt..tftSln9pAa1'11S 
MIl '" 0ftMtr tHen """*. -"c..,... CINI"III"Ig ¥ ~ ...... tr.MClOOO .. ae'lion IS ~ SM..,. pn.'" 
for I.'M ~IOM 

fOIIc.E.-o 
LogtItt\o' ~ areU-surlKn 10 t» eM*"'*' should t» ~or ~ .. " a SOiuIIt!"': 
CCW'IlaIIWtg 1 OUI'IC. of $AN' CLEAN pet' gallon of wMer AInIe dNned arM WItfI.,.", ...... ' 
t;M\nty SQIiII(I..as -/I'l0l) or t:IruSh:"*<l sur1ac.WItfI. sotucl(Jn cOI"IaH"II"IQ 2-10ur0cn of 
SANI-ClEAN PI'!' ~1IIIon 01 "".'er RtNe r:,..,., $UffK. ""'" Iru$h...., 

0E .. ftAL, PUR!P(.JL loISINFEcnoH 
to~ wao&. fIoo'S and Ofhef f\er(I SU'1ac::ft.n homeS . .lCtlOOll ..... aurat'II1; r~rClOrl'l$ 
and Qfher pubIa. ~a. moo 01 t)NSI'I su.1ac. 10 be lreated .....,.. 11 soIVhOn C~ 
I·"'~., (II 3ANt CLEAN pet" gallon 01 .... Su.laces tfIM ate he,.,., ~ "'vI.. .... .A 
c ..... WIt" 2 cunc~ 01 SAtll.(;LEAN '* qIIIOtI of wa..t" and then ~Itd TI'Mae 
wr'ac.J ~h on.ly I .. ." come on conl:KI w.tf't food must t» 1'IfIMd ...... ct.er water 01 ........ -
To~IOc"" rDOff" ~ ..... *_.....eys.oundpoobandorher ... ~l 
PMhogIniI: fur'9' .nov ...... -'~v...·"""cor.fMW'l92ouncft.,., J~oI"", This 
!I(JII:.lilIOflW'll dnlrO¥ TrlC~ton of'\tefdogll., .• c~ ....... 01 ..... S loot 

HOIPfTAL DIUIFICflOt 
To~ _'III. fIooIoa. ","""",-M'Id orNf Mrd ___ In ~Jft:I nurtInIiI ~ 
rrtOpOf btuIh surtac.14\)t IrMIIid WIth. ~ eonIaIn'-V 2',0, ounc_ of SANK:lEAN ,,_ 
~ of ....... tnc. wtacnlNll" "MVIIY1OI6ed_ oIcOcI.1ecaf ~ f1I.l~ 
VKIuk:I be ~ SCfubbecl """" a SOI..IIIOnC~'"'"9 2 ounc.s Pol.· gIIIon of ..... W'd 
,'-" tIMed """ 11 """ SCIIUIIOfl cf1l'talnln9 2 ounces per 0aII0n or...., befare dISII"ItectIon 

DEODOIIIZAT1QII 
TodlodQnte turIK .. duM9c""-';' moo or bruIh ~..,.,. """ContMWIQ 2 
ouncll5 of SANi-ClEAN pet' ~ of_ 

... _-
KEEP OUT vf REACH Of' CHI..OREN C(ll'l'oJIII'4 causes..,.. darn~ and 1Iun",.....,., 00 
r'IOC QIef '''t~. OIl"," Of on ctorhIn!J. Pn:IteQ..,.. and _II" wt'WI ~ ~Of ' ... ~ 
~ -\woIdeont~ of food * ••••• 
...... AID • 
In cue of contact .• c 'J ... ., """'''''Of 511.., WItfI gIer1fV ,,' ..... trot ..... lS/fWIUIIIa 
FOt..,.....c,..~..,.. Rerncrwearc::l""'corttamoNleddotfMnqbf'-.~. 
1t~.dfl,*~1IiaIge'QUII'1tIf)'aI""'"II'V_.~.~·.t1hPw" 
t1OI:rw....,..·~wve(J*'I"~oIw ... ...,..._. iaII.CJhySJIc"M,C, • '-' 
NOTE TO ,"YSaCIAJrl • •• • 
~1YIUl.""~~Corr.t""'aMI*-UM"'~~ lat. MNsutft ~ 
Cil'l:Lllafory 5hOC:k. respr8lUry~ a-t.:Tl'lYIJV t» i'IINdeCI 

EPA Reg. NO 13111-. 
EPAE. Ntl 7311-0:'1 
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Not Rcvlewoo. Regi~ran1 claims to be in accordance willa 
Rer€:!'ol"., ~" 0' Pcsl,cide Produd Guidaxe for Phase a i 
Response. Page 2.12. Active to Inert Change in Status. .f 


