
DIRECTIONS FOR USE 
SANITIZING Of fOOD 'ROCISS!"", IQU"MI/I'I. ANt>: OlKtR HARD SURfACIS IN 
fOOD CONTACT LOCATIONS. for.tO.dlllnb food p'O(n\,~g r~.jlpmrnl. dony equIpment, 
food' ule,.."I), d"hel, ~!lwe'1IOio'r. qla(\rl. \~n"·lor.i. :rounl~"o~lo: refllgero1rd "()fog. end 
dIsplay equIpment and other hord ,,,1'0.:"'1, \I!,'o,h Ol'ldflnSe ~II Grilli"" IholoL/gM)', rhen opply 
o .oluhon of I 01. Qvllt·S." In. gallons of wOler. Apply 10 'Ink lOpS. (Ounft'rfOps. refr'Q",'olt'd 
,toroge ol\d display equlpmenl end olher "ohonol1 hard ,v"oc., by cloth Of br"Ih O,she's_ 
"I\lelWo'"" cooking utc-ns,ls and o~he' ,un,lor II~ food ,,'oera r ~ ~qu.pm.nl (on be son,tl,' 
ed by ,mme"lon ." a 1 01 /4 gall"n d.l.hon ofoG" .. ·S.n. 
NO 'OTA'I( WAUR IINSf It "alllllIO." AI I 0"'. goilo', a ... ·,.. hot 0 ho,d wOI" 
lol.,ance 0' $00 ptt9'l of ha'dn~u (o'-:uloted 'l.s~«;oCO, 'When· .wolucled by the AOAC Ge,· 
""cidol and Detergent Sonlhte"Metho! ogolnSI hc~""ct'lla c...f, and 5laphyloco«vt ou'.uS. 
The vdderl. flon .... ond teoh of dally COWl con beo lOn,I"et ~ '( washing Vt'llh a .oluhon of 
101 Q.,I •• $_" in. oollonl of worm ""o'e' Use 0 f'esh fawel '0' each co_ Awo,d coolomlne· 
loon of sonll"mg soluhon by d"t and 1011 00 nOI d.p ut",d lowel bac" Inlo ton'!ll'l\Q tolutlon 
When sclullon becomes vII.bl., dUly. discord and prov,de frt',h ,oluhon 
'IECAUTIONARY STAllMINlS - HAIAIOS TO HUMANS AND DOMUTIC ANIMALS 
.A .... - Keep .vl.1 , •• ch.1 ch1l4,.". Co" •• I .... C.v •••• r. 40",e._ .,,41 .111" 1,,1t.· 
lion. 00 ft.' ,., ,,, .'.', _" .k'n. 0' en delhi"". ',oted ., ••• 84 .Il'ft .... " MA4U ..... 
H.,,,,,fvl if ••• lIow .... A ... ld conl.mfr,.tieR ... '004. 
StATlM,,.T OF 'IACtICAl TREATMENT _In co,,,, of (oniOCI, ,mlned'Oltl., flush eyes 01 ,lain 
.. ,'h plenty of wale, for at leal' 1.5 m,nules fat eyes. can 0 physIc Ion Remove and 'WOsh con· 
10MInated clOlhlng before reuse 
"."",,6I1o_ed. dllnr.. promptly 0 large quen"ly of m,lla. eGg 'Whiles, gelalm .olullon; ot ,f the,e 
orC' nOI owa,lable'. d,.n" lorge- quonll"ei of woler. A"old alcohol, Coli 0 phYSIcian 
.mmedlotel,.. 
NOTE TO PHYSICIAN. Plobot->!t' mucosol datnoge mo.,. conltamd'COI~ the u, .. of QOstt;C 
loW'ogt' Meosvres ogalnsl c.rcuIOIO'y shod, resp.rotery dep'~ss,on. or.d conW'ul'lon mar be 
" .. dod 

STORAGI AND OIS'OSAI 
-Do not (anlotnlno1e ~"Ole'. food. or teed by "O'OQf' 0' disposal 
-Open dumping I' ptoh.bl1ed - Do fto! reuse empty cento,ne'. 
'tlSllCfOE DISPOSAL - 'e,Ioelde or 'm,ole thor (onnol be Vied 0' chemlcolly ptoce" .. d 
houfd be d,spost'd of In 0 landf.1I opprowt'd fOf pe~hc,de, 0' blJlled ,n Q ,of .. place OWOy from 

.... o'e' luppr.t" 
:OHTAINfI DJSPOSAl_ Triple "n,e (01 eqv.wolenl) and d.,pou· 'n on InClne'OIOf OIlondf,1I 
lpprOVed fg, pe'sliclde conIOln""s. 0' bury.n 0 .aft' ploct' 
.INtlAl - Conlult Fe1h,ol. Siole Of' Loco I D,sPCIs.ol Aull,Ol'''.' 'Of oppt"o'f'ed allernahv. pO' 
ed", .. s Iuc:h at I,,,"ted open burning 

BEST DOCUMENT AVII/LABlE 
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For Food Processing Plants, Dairy F.rm ~e Use., 
Hospital, Institutional, School ."' ..... 1Jifif~ 

In E/',\ L. 
AClIVE INGRlDIIN15: n~ " .+ 
Allay (C •• 50~., ( •• 40'-•• ( •• 10'-.) 7 v rr-/~ '0'. 
O,melh.,.1 Bent.,.1 AmmOnium Chlr)hde AUG 0 9 ~ ,--,.~ 
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EPA REG No 9~98 13 .... If 0 in No wru CA· I 
(See Add,Ioonol Caul.ons On S,dt' Pon~l) 
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For Food Processing Pionts, D.iry Farm ~me Unl, 
HOlpital, Institutionol, School an.,.ii_tiiS~ 

ACTIVI INGRloIINTS: In ~ J'. \ J ,. 

AI..,V (Co. SO~ •• Ct. 40," •• ( •• 10"',) 
O,me1h)'1 &nlyl AmmonIum Chll)f,de 

INIRT INGllollNTS 
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fPA RiG No 9.598·13 . IF fin No m~98CA I 
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A ......... .., UIOA ... - .. , ...... , .. ~ ......... '-"tt, e-4 1M "-". e FULTS CHEaM'i~lL, INC. 

...... 
DIRECTIONS FOR USE GENERAL CLASSIFICATION 

" • 
II ., 0 vlolOhon 0' fe-de-ful Low 10 ute ,hi' plodu(1 in 0 fI\Onne' Intons.,lenl with .11 labeling. 

INSIHIICTION IN HOSPITALS. NURSING HOMU AND OTHIR HlAITH CARIINSTITUlIONS. 

FOI d,sm'e(hng 110011. 'W"oll,. (oun1e"op,. bathing OleQI. tavolOlie,. bedftomes. toble,_ 
Cha'f', QOIboge roO,l, and orhef ho,d ,urfoce,. 

Add .'/. 01, Q",'''·S ... to .. go lion, wore'. Apply 10 pewlou,ly cleaned hold ,,,,,'oe. with a 
mop 01 (loth. 

AI "'i. uI.·I.w.1 Q"I"·S." .1 eftrcl.we ot}O,nll P,rudomonol oefuginOlQ. 

DISINfEctANt I" 1,.S1I1UtIONS (I •. 14 .. · ....... , ..... ..,1;"',1. h ... " • .,y. Sch .. l •• 40Me •. 
'Of d.,.nfechno 11.;.0'" woll" brdf,om.I, counleflop'. toble,. d.aM" golboge po,I •• bollvOOfft 
f •• lUll" and alhr· hOld ,ulfoclt', 

Ad4 3 01 01 a"a.·s ... to 5 5 go lions of Wall'I. Apply 10 ptewlou.ly cleoned hotd ",,'oce wilh 
mOSl Of cloth. 

AI 3 01 15 5 gal.,,, use·leweol, Qvl .... ' ... is effecl,we Q90,nll SlophylococcUl oUl.vl. ond 
Solmonell'Q chol.,orsu'l 

oISIN'(CTION C f IAIlIl 'OOIS 
801M, tool, ,.vc" a. combt, btu,hel, 10lor,. ond 1e'"OfI, can be dl'infected by j"' ..... 'Ii"9 in' 
o '11, 01 19a1lon lolul,on of aui ...... ,. 

INSlNflCTION 01 rOUl TlY (QUlrMIN'. ANIMAL QUARTIIS AND KINNIIS. 
'ouilly brooders, .. ol.rong 10",n11, leed.no equ'pment and' olher animol qUOlte,. (such 01 

110111 and hnnel clt:'o,) [on b. d.,.nfe[lt:'d of:e, IhOfough cleaning by opplying a loluhon of 
.',. 01 Qvilla.S. .. ·o .. goliai'll of ,""ole' ...... Ih 0 m()p, dOlh 0' btulh. Small ulen,," should be 
unmel,rd./1 Ih" 'olvllon P'iO' 10 d",nft'cloon. all poull,y. 01 her on.mol, and the" feeds mu.1 
be ,.mo .. t'd "orn !hc- p'C-rTl.1oC-' lh., ,nclvdc-, t',:",p'y,n9 all hov~h" foch and olheo f Ie-ed.ng 
and ¥Iool@lln9 0PP IO"[@' llelT\o"e all I.ller ond dtoPP,ng' f,orn floOts, woll, and othe, 'ur· 
locel O(c",,"td or IIQ"~'Sf'd b,. povlt1y 0' olh., on,,,..ol. 

Aflt" d •• , .... fecl'on •• ~ .... ,.'O,t' bv,ld,n9'. coops and othel (Ios~d spoce. 00 not hou,e pouh,y. 01 

olh., on,mol,. 0' !mplOy 4'qvlpmen' unl,1 ',eolmen' ho\ been ob,o,bed, leot or d"ed 

All t'toled .. qv.p ..... n' lhol ...... 11 con'ocl leed Of d,.nll.l"'9 ..... ole' mult be 'Insed w"h poloble 
lIIIo'e' bctQl~ 'e ... " 
DI'":>II If- 5oC.l Of-' C' f·.:Y>, t;;~ 
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10 w:"ll~ ~ ••• .o...N. ["6(\.0 food gr..,. -oQ'''' ,,. ... ~ ..... d eQQ pr~t proct'UIf'IQ P1oIf\It. '''''t .... 1Id\ , a..n:. 
QIII ~ -SAN ~ • "a.I.::In,c.t .,,., (200 """"' ... 1 ... , IV t " ..... ,,1. TI~ ~ ... : ...... :.z",_': t.c ,,~rm.' u-...n 'ht egg'. 
t,....., n<.1 11,1 ,.IC,.d 130"f "_I ~g. thUl'v ..... t..:, .r,J "0_ 10 OI&ofl (W' ~I"'." With !fl.s. podul;t l1\aI be 
a...tbKtN kJ • PQUob.e •• 1" me. oNt • NY" It. 10 be ~Iety btOken 101 11M n the l'QIInUfac:t". o' -og JCta· 

[Qg'1hcAAd be r..-.:<fIIUr..,., MJQr. c.IJW\g Of brMU\g The~lIo.AdftOlM'.-uM4tor~~eggI· 



'ults Ch~~ical Inc. 
P. O. Box 1456 
Tulare, CA 93275 

Attefttion: Sue Gi .. pietro 
"anagor l!ece8ch Developl!lent 

, Quality Control 

Subject: Quik-San 
EPA Registration No.~~~~:l~ 
Your Application Dated April 20, 1984 

Tho a~en~ent referred to above, .u~itted in connection ~ith registration 
uoder .I'RA, is acceptable provids~ that you: 

1. "ake the labeling changes lt~ted belo~ before you releaae the product 
for shi~ent bearing the .. ended labeling (label): 

a. Reviss tbe entire 899 ganitialng clai. (lower 'ight panel) to read: 

tit ~lTIZIMG SHELL EGGS IWT&NDID .OR rOOD 

• 

To aanitize previously cleaned food-grade e99s in ehell e99 
and egg product prace.aing plants, apray with a aolutton of 1 
ounce( a) of QlIik-San In 4 gallons of wer. water (200 ~ 
quat). The solution .hould be waraer than the 89gs, but not 
to exceed 130·P. Ilet 899" thoroughly and allow to drllin. 
Egg. sanitized with this product shall be .ubjected to a 
potable water rlnBe only if they are broken iaMediately for 
uae in the •• nuracture of 899 products. Eggs should be 
reasonably dry before caalng or breaking. The solution should 
not be reuaed for aanit1zing 89g8. 

b. Revis. the statwsent ·DiMlnrection of Barber Toola" t~ read: 

Dlalnfectlon of Precleaned Barber Tools • 

c. Aad the followln9 state.ent to appear directly above the heading 
"Disinfection In ho.pltal." (upper right panel): 

Apply Quick-lOan with a cloth, 1101' or l'Iechanical .pray device. 
When applied with a ~ecbanlc •. l &pray device .urface auat be 
5prayed until throughly wcttea. Treftt~ surfaces .uat r .. ain 
vet for 10 minut.... Presh aolution ahould be prepared dally 
or wh~n the uae solution becoaea yisibly dirty. 

REST DOCu'11ENT AVAILABLE 

CO'lCVIIIIH "C[S 
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d. Add the following atatenent to th~ ~anitl~ing aection Il.t 
paragraph)lupper left panel) 

Surfaces .hould r_ain wet for at l.ut one .inute foUolled by 
adequate rlr.,inin'1 lind :.ir drying. Presh aolution .hould be 
prepared daily or when u •• solution ~c~.s wi.ibly dirty. 
Por IIechOlnical application, uae solution II.y not be reused for 
.anitizing application •• 

e. Delet. the stat .. enta Ilower left ~nel) 

- or buried in a aafe plac. 
- or bury in a aafe place 

2. Submit five (5) cople. of your final printed labeling before you 
relellMe the product for ahi~~nt. Refer to tho A-79 Bnclosure for furthur 
deacription of final printed labeling. Your releaa. for .hi~ent of the 
product bearing the ~~nd.d labeling constitute. acceptance of the •• 
COIIcUtions • 

A .tAMped copy of the labelinq i8 encloMed for your recorda. 

Sinc.rely yours, 

O~4' 
/ ~/ 

John R. Lee 
Product "anager (31) 
Disinfectanta Branch 
Reqiatratlon Divi8ion (TS-767C) 

!ncloaurec . 0 3 '7/27/84 RD/DIC:J.Lee::DCR-44644:WANG-OJ36K:nns:RDven:479-2 I • 
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'ult. Che.ical Inc. 
1'. O. Box 1456 
Tulare, CA 93275 

Attentlonl tiue Giaapleteo 

Itubjeet: 

Kanager Mesaarch Pevelopa4nt 
, Q~ality Control 

QlIlk-tian 
EPA Re<jhtraUon No. ~59B~.l3 
Your 5ubai .. ion Pated April 20, 

I .' 'J I '1(1'" . \l ~, ·.M~ 

1984 

Wa bave deterained that thia prodijct la .ubject to Child-R.a'atant 
PackagiAg regulationa I.ffective March 9. 19611. 

Two suggeatlono (or c~plianc. aral 

a. Subalt e special packaging certification state .. nt. Specifically 
refer to PAge 388, ·Contenta of Certification.· Ref: 'ederal RV9iater 
Vol. 49, No.2, Wedn •• day, January', 198 •• p. 38U-l88. 

b. Reatrict your product to use by service persons only. To do thie, you 
sust print on the label, or te~porarily apply a. a aticker on the 
label tor all .izeu in which this product will be .. rket_d. tba 
following 8tate~ent: 

Only for SalE To, Use, and Storage by Service Per~na. 

Thia atate .. nt ~.t be at lea.t the .... type aize .a the ·~£tP OUT 0' 
l~CH or CHl~R~N· .tate.ent Ifront pAnell and preferably be placed in 
tbe upper front panel. 

Sincarely yours, 
(/~r: 

BEST DOCUMENT AVAILABLE 
;//4"/ 

John II. Lee 
Product l\;onager (lll 
Diainfectant. branch 
Re<jiatration Division (TS-767cl 

RD7DIS:J'Lee::DCR-44b44:W~-A=ljG-~Of33~.tftft.f~ren:479-2UJ

1
3:7/21la4 j j ........... "' .... u.£---------- --- ---- ---- .. -- ---- .. --j' ---- . --. --------- ---------- -----------

-- - --~-- - - - --- ---------- - ---- ------------- -----------
D~1l • 1 
~ < '-'. 1 .c F' - ---- ----- - - - -- - - - OFFICIA::L:-::-FC"'L-=E-:C:::O::P::':Y 


