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NOTE: Chllqea in a.beU ... fonnu18 diff~ring in substance from that accepCed in connection with thi_ reai.tr.Uon must be 
submitted to and accepted by the Reeiatralion DiYlsior. prior to use of the label in comrnrrcf'. In any corre-spondence on this 
productalwa,. refer to the above U.S. EPA reaiatration number. 

On the baa'a of Wormatlon furnished by the reeiauant, the above named pesticide is 
the Federallnaec:t1cide. F~kide, and Rodenticide Act. 

Reeistered/Rerecistered und~r 

A copy of the a.betuc accepted in connection with this ReCistralion/Rereeiatration is returned he-rewilh. 

ReliatrahoD is J.D, 110 .a,. to be construed as an indorsement or appova' 01 this product by this Alf'ncy. In order to protect 
health and the eDYiroa.ent. tbe Administrator, on hb motion, may at afty hmf' suspend or cancf'1 the- reclattation of a pest
icide in accordance with the Act. The acceptance of any name in connection with the registration of a p-oduct und~r this 
Act la ftOt to be cOM.rued .s livinl the relistrant a richt to exclusive use of the- name- or to its use if it has been covered 
b, others • 
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VERTEXs 
CSS-10 

II SODIUM HYPOCHLORITE SOLlmON FOR SANmZIITlON IN 
THE DAIRY, FOOD PROCESSING, AND FOOD SERVICE INDUSTRIES. 

ACTIVE INGREDIeNT: 
SODIUM. HYPOCHLORITE ...................................................... 9.2% 
INERT INGREDIENTS ..... _ ............................ w ..................... 90.8% 
HypochIoriIe IOlutlon containing more "'an 7% avaHabie chlorine by 
weIght (RQ.100145.4) • 

Keep Out of Reach of Children 
DANGER 

,~ 

I 

~. mav- _1Ic1n 1nCI.1ntI1IIIon or ct.,oIcIoIlourN 10 broken 1kIn. C-.damage. 
Do not gel In eye •• on IIdn or on c:IoCNng. W_ ~ or ,_ a"'-'d and rubber glove. when handling 
thIa product. Wah aft .. hIndIIng. Avoid braathlng yapor .. V_II poorty_1IIeted ....... eoon .. po .. " 
bIe. Do not r .... " untl odoIe _cllulpeled. 8M OIIIerpr_loneon badI panel. 
NOTl!:Thleprocb:tclegrldaewltll •. U ... chlorlnel.t ... lnd ......... cIoUge ... _ .. ery.lOobIlIn 
the requtred level oI.y .... chlorine. 

CONTENTS 1 GALLC,.J (3.78 L)' 
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not absorb sanit1zer solut10n but wh1ch do come in contact with food products. 

For effect1ve sanitization, all surfaces must be wet thoroughly. Dependlng on 
equ1pment setup, immerS10n or floodlng is best. A heavy spray 1S acceptable if 
properly applled to statlonary equlpment. 

Gross food partlcle~ ~~d soil must be removed by a pre-flush or pre-scrape as 
necessary prior to sanltlzlng. 

Sanitlzers for all surfaces not always requirlng a rinse - Before uSlng these 
compounds, food products and packaglng materlals must be removed from the room or 
carefully protected. A potable water rlnse is not requlred followlng use of ~~ese 
compounds for sanltlzlng prevlously cleaned hard surfaces provided that the 
surfaces are adequately drained befo.e contact Wlth food so that Ilttle or no 
res~due remalns WhlCh can adulterate or have a deleterious effect on edlbie 
products. These compounds may be used for microblal control on celllngs, fl~ors, 
anc wal~s a~ concen~ra~lons cons!derabiy h1gher ~~~ theSE allowed fer sar.:~l=:~; 

tood contact surtaces wlthout a potable water rlnse unless, In the oplnlon or tne 
Inspector-In-Charge, such use may result in contamlnatlon of food products. A 
potable water rinse 1s required following use of these compounds under conditlons 
other than those stated above. The compounds must always be used at d!lutlons (see 
table of proportlonS) and accordlng to applicable directions provided on the EPA 
reglstered label. For use 1n subfreezlng temperatures, potable water r!nSlng is 
not requlred followlng use provlded that the Solutlon and solublllzed sOll are 
effectlvely removed by wlplng or wet vacuumlng. 

Antlmlcroblal agents always requlrlng a rlnse - Before uslng these compounds, food 
products and packaglng mater lals must be removed from the room or carefully 
protected. After uSlng these compounds, surfaces must be thoroughly rlnsed wlth 
potable water before operatlons are res~~d. The compounds g~st always be used at 
dllutlons and accordlng to applicable directions provlded on the EPA reglstered 
label and on the lnstructlon sheet. 

Do not re-use solutlon. Provlde fresh solution for each ap~llcation. 

•• •••• 
00 0 
'0 0 

00 

DAIRY FARMS, RESTAURANTS ~ID TAVERNS: All equ!prnent utenslls, etc.t~ be sanitlzed 
.0 0 

~st f1rst be pre-scraped or pre-flushed, or 1f necessary pre-S~H&c:in Of~~Oto 
remove gross food partlcles, so11 or other organlc substan~es. InEK~renE ~ses, a 
thorough washlng Wlth a compatlble detergent is recommended, fol~p~~d by p~tarle 
water rlnse prlor to sanltlzatlon. 

I'" • 
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SANITIZATION OF NONPOROUS FOOD CONTACT SURFACES 

RINSE METHOD: A solution of 100 ppm available chlorine may be used in the 
sanitizing solution if a chlorine test kit is available. Solutions contalnlng an 
initial concentration of 100 ppm available chlorine ~ be tested and adjusted 
period1cally to insure that the available chlorine does not drop below SO ppm. See 
t&l:Ile of proportlons and prepare a 100 PPID solution. If no test kit is available, 
see table of proportione and prepare a aanitizing aolution to provide 
approxi~tely 200 ppm available chlorine by weight. 

Clean equipment surfaces in the normal Danner. Prior to use, rinse all surfaces 
thoroughly with the sanitlzlng solution, ~lntaining contact 'with the sanitlzer 
for at least 2 minutes. If solution contains less than SO ppm available chlorlne, 
as determlned by a suitable test kit, either discard the solution or add 
sufficient product to reestablish a 200 ppm reSidual. Do not rinse equipment with 
water af~er treatment and do not soak equlpment overnight. 

Sanitizers used 1n automated systems may be used for general cleaning but may not 
be re-used for sanltlzlng purposes. 

IHME~SION METHOD: A Solu~lon of 100 ppm avallable chlorine (see table of 
p~oportlons) may be used ln tile sanit1zlng Solutlon if a chlorlne tes~ Klt lS 
avallable. Solu~lons containing an lnltlal concentra~lon of 100 ppm avallabie 
chlorlne mus~ be tes~ed and adJusted per10dlcally to insure the available chlorlne 
does no~ drop below SO ppm. See table of proportlons and prepare a 100 ppm 
S~~l~l:~ng So:u~lcn. If nc t~s~ ~l~ lS avallabie, see tab~e of prop8r~:ons ar.c 
prepa~e 200 ppm aval:ab:e cn~orlne by welgh~. 

Clean equlpment ln the normai manner. Prlor to use, immerse equipment in the 
sanltlzlng Solutlon for at least 2 minutes and allow the sanitizer to draln. If 
Solutlon contalns less toan SO ppm available chlorlne, as determlned by a sUltable 
test k1t, eltner dlscard the Solutlon or add sufficlent product to reestabllsh a 
200 ppm resldual. Do not rlnse equlpment with water after treatment. 

Sani tizers used in automated systerr.s may be used for general cleaning but may not 
be re-used for sanitlzlng purposes. 

FLOW/PRESSURE METHOD: D1Sassemble equipment and thoroughly clean after use. 
Assemble equlpment ln operatlng posltlon prlor to use. Prepare a volume of a 200 
ppm available chlorlne sanltizlng solution equal to 110% of volume capaclty of the 
equlpment. See table of propot~lcns. Pump solutlon through ~~e system untll full 
flow 1s obtalned at all extremlties, the system is completely filled wlth the 
sanltlzer nne all alr 1S removed from the system. Close draln valves and hold 
under pressure for at least 2 minutes to lnsure contact with all internal.' • -. . 
surfaces. Remove some cleanlng Sclu~10n frcm draln valve and tes~.vi~ a ehl~lne • •• ~est klt. Repeat ei;~lre cleanlng/sanltlzing process if effluent eO~lns les~ than 
50 ppm available cnl':,r; -'e. •••••• : •••• 

•• ••• • • .. 
CLEA.'l-IN-PLACE METHO ; ;'-Lt c.,',,> .. V c!ean equlpment after use. See ·4bi. of 
propor~lons to prepaL -, " :- .' .. "'" lf a 200 ppm avallabie chlor1ne 'loldl\1tl%lrg 
solut.ion equal to 110\ r:_ <'.r.E: =apaclt,y of the equlpmen~. Pump Solutl0n ~l' .• uugn 
the system untll full fl~~ l~ ~Jt4:~ed at all extremlt1es, the system 1S 
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completely fl11ed with the sanitIzer and all air is removed from the system. Close 
drain valves and hold under pressure for at least 10 minutes to insure contact 
with all internal surface •• Remove some cleanin9 solution fro~ drain valve and 
test with a chlorine test kit. Repeat entire cleanin9/sanitizin9 process if 
effluent contains less than 50 ppm available chlorine. 

SPRAY/FOO METHOD: Preclean all surface. after use. Use a 200 ppm available 
chlorine solutIon to control bacteria, mold or fungi and a 600 ppm solutIon to 
control bacterIophage. Use spray or fogging equipment Which can resist 
hypochlorite solutIons. Always ampty and rinse spray/fog equIpment with potable 
water after use. Thoroughly spray or fog all surfaces until wet, allowing excess 
sanitIzer to draln. Vacate area for at least 2 hours. Prlor to uslng equlpment, 
rInse all surfaces treated Wlth a 600 ppm solution wlth a 200 ppm solution. (See 
table of proportlons.) 
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SANITIZATION OF POROUS FOOD CONTACT SURFACES 

f·,.,' . \ . . I 

RINSE METHOD: See uble of proportions and prepare a 600 PPII solution. Clean 
surfaces 1n the normal manner. Rinse all surfaces thoroughly with the 600 ppm 
solution, mainu1ning conuct for at least 2 .inutes. Prepare a 200 ppm sanitizing 
solutlon. (See table of proportions.) Prior to using equlpment, rinse all surfaces 
with a 200 ppm available chlorine solution. Do not rinse and do not soak equlpment 
overnight. 

IMMERSION METHOD: See uble of proportions and prepare a 600 ppm solution. Clean 
equipment 1n the normal manner. Immerse equipment 1n the 600 ppm solution for at 
least 2 minutes. Prepare a 200 ppm sanitizing solution (see table of proportions). 
of this product with 10 gallons of water. Prior to uslng equlpment, immerse all 
surfaces in a 200 ppm avallable chlorine solution. Do not rinse and do not soak 
overnight. 

SPRU'/FOG METHOD: Preclean all s'.lrfaces after use. See table of proportlons and 
prepare a 600 ppm avallable chlorlne sanl~lzlng Solutlon of sufflclen~ Slze. Use 
spray or fogglng equlpmen~ WhlCh can reS1S~ hypochlorlte Solutlons. Always empty 
and rlnse spray/fog equlpn~n~ Wlth potable water af~er use. Thoroughly spray or 
fog all surfaces untll we~, allowing excess sanltlzer to draln. Vacate area for at 
least 2 hours. Prlcr to uSlng equlpn~nt, see tabie of proportlons and [lnSe all 
surfaces Wl~~ a 200 ppm avallable chlorlne Solutlon. 
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SANITIZATION OF NONPOROUS NON-FOOD CONTACT SURFACES 

RINSE METHOD: See table of proportions and prepare a sanitizing solutl0n to 
provide approximately 200 ppm available chlorine by weight. Clean eguipment 
curf~ces in the normal ~er. Prl0r to use, rinse all surfaces thoroughly with 
the sanitizing solution, aaintaining contact with the aani~!zer tor at least 2 
~inutes. Do not rinse eguipment with water after treat.ent and do not soak 
egulpment overnight. 

IMMERSION METHOD: See table of proportlons and prepare a sanltizing solution to 
provlde approxlmately 200 pp~ avallable chlorlne by welght. Clean egulpment 1n the 
normal manner. Prior to use, lmmerse equlpment in the sanltlzing solution for at 
least 2 ~inutes and allow the sanltizer to draln. Do not rlnse egulpment with 
water after treatment. 

SPRAY/FOG METHOD: Preclean all surfaces after use. See table of proportlons and 
prepare a 200 ppm available chlorlne S~11tlz~ng so~utlon of sufflclent Slze. Use 
spray or f09g1ng equipment wnlcn can reslst hypochlorlte solutions. Prlor to us~ng 
equlpment, thoroughly spray or fog all surfaces untl~ wet, allowlng excess 
sanltlzer to draln. Vacate area for at least 2 hours. 
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• •• • 
•• • •• • •• 

; .. . 
• Co.' L. • • • 
I" • 

, ... , 

•• • •• • • •• 

\.. ~' 



DISINFECTION OF NONPOROUS NON-FOOD CONTACT SURFACES 

RINSE METHOD: See table of proportions and prepare a disinfectlng solutlon to 
provide approximately 600 ppm available chlorine by weight. Clean equi~nt 
surfaces in the normal lIISnller. Prlor to use, rlnse all surfaces thoroughly with 
the disinfecting solutier, aaintaining conuct with the solution for at least 10 
.inutes. Do not rinse equipment with water after treataent and do not soak 
equipment overnight. 

IMMERSION METHOD: See table of proportions and prepare a dlSlnfecting 
an immersion tank to provide approximately 600 ppm available chlorine 
Clean equipment in the normal lIISnller. Pnor to use, lmmerse equlpment 
dlslnfectlng Solutlon for at least 10 mlnutes and allow the sanitizer 
not rinse equlpment Wlth water af~er treatment. 
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SANITIZATION OF POROUS NON-FOOD CONTACT SURFACES 

RINSE METHOD: See table of proportions and prepare a saniti~ing solution to 
provide approximately 600 ppm available chlorine by weight. Clean surfaces in the 
normal aanner. Prlor to use, rlnse all surfaces thoroughly with the sanitizing 
solution, Nintainin9 contact with the sanitizer for at l.ast 2 minutes. 00 not 
rinse equipment with water after treatment and do not soak equipment overnight. 

IMMERSION METHOD: See table of proportions and prepare a sanitizing solution to 
provlde approximately 600 ppm available chlorlne by weight. Clean equipment in the 
normal manner. Prior to use, immerse equlpment in the sanitizing solution for at 
least 2 minutes and allow the sanltlzer to draln. 00 not rinse equlpment with 
water after treatment. 

SPRAY/FOG METHOD: After cleanlng. sanltlze non-food contact surfaces with 600 ppm 
avallable chlorlne, see table of proportlons. Use spray or fogglng equipment WhlCh 
can reslst hypochlorite solutlons. Always empty and rlnse spray/fog equlpmen~ Wlth 
pot=ble water after use. Frlor to uSlng equlpment. thoroughly spray or fog a.~ 
surfaces untll wet. allowlng excess Sanltlzer to draln. Vacate area for at least 2 
hours. 
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LAUNDRY SANITIZERS 

Household Laundry Sanltizers 

IN SOAKING SUDS - See table of proportlons and provlde 200 pp~ available chlorine 
solution. Walt 5 ~lnl\t.es, then add soap or detergent. I_ra laundry for at least 
11 .inutes prlor starting the wash/rlnse cycle 

----------.-----
IN WASHING SUDS - See table of proportlons and add sufficlent product to wash 
water containing clothes to provlde 200 ppm available chlorlne. Wait 5 minutes, 
then add soap or detergent and start the wash/rlnse cycle. 

Commerclal Laundry Sanitizers 

Wet fabrlcs or clo~~es should be s~~ dry prlor to sanltlzatlon. Thoroughly mlX 
sufflclent proportlon of thlS product Wlth 10 ga:lons of water to yield 200 ppm 
available chlorlne (see table of proportlons). Promptly after ~ixlng the 
sanltizer, add ~~e Solutlon lnto ~~e prewash prlor to wasning fabrics/clothes ln 
the re~Jlar wasn cycle Wltn a good detergent. rest the level of avallable 
chior lne, lf Solutlon has been allowed to stand. Add more of Uus product if ti.a 
available chlonne level has dropped below 200 pp~. 

LAUNDRY COMPOUNDS: Laundry detergents, bleaches, and sours may be used on fabrlc 
which contacts meat or poultry products, dlrectly cr indlrectly, provided that the 
fabrlc lS thoroughly rlnsed Wl ti, potable water at the end of tile launderlng 
operatlon 

Laundry compounds for unlforms or other fabrlc WhlCh does not come in direct 
I contact Wl ti, f cod products. 

Rev. 12/90 
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FARM PRElllSES 

Remove all animals, poultry, and feed from premises, vehicles, and enclosures. 
Remove all l1tter and manure from floors, walls and surfaces ot barns, pens, 
stalls, chutes and other facil1ties occupied or transverse by animals or poultry. 
ElDpty all trOU'iiJhs, racks and other feedlll9 and waUrin; appliances. ThorOUljlhly 
clean all surtaces with aoap or detergLnt and rin.e w1th waUr. To d1sintec::t, 
saturate all surfaces Wlth a solution of at least 1000 ppm ava11able chlorine for 
a period of 10 mlnutes (see table of proportions). Immerse all halters, ropes and 
other types of equlpment used 1n han ... ~ln; and .estrainln; animals or poultry, as 
well as the cleaned forks, shovels and scrapers used for removing litter and 
manure. Ventilate buildlngs, cars, boats and other closed spaces. Do not house 
llvestock or ~ultry or employ equipment until chlorlne has been dissipated. All 
treated feed racks, mangers, troughs, automatlc feeders, fcun~~ns and waterers 
must be rlnsed Wl~~ potable water before reuse. 

Rev. 12/90 
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PULP AND PAPER HILL PROCESS WATER SYSTEMS 

SLUG FEED METHOD - Ini tlal DoII:.: When II:Yst.elll 111: not.1ceably foul.a, .e. table of 
proportions and apply adequate proportions of this product per 10,000 gallons of 
watar in the syrtem to obt .a1n froID S to 10 ppm available chlorine. Repeat until 
control is achieved. 

Subsequent Dose: When .1crobial control 111: evident, ... table 04 proportions and 
add adequate proportlon of th~s product per 10.000 gallons of water ln the system 
daily. or as needed to ~inta1n control and keep the chlorIne res1dual at 1 ppm. 
Badly fouled systems lIIIlSt be cleaned before treatment is bequn. 

---------------

INTERMITTENT FEED HETH0D - Init1al Dose: Wnen sYSt.elll 1S nO~lceably fouled. see 
table of proportions a.d apply adequate propor~lon of th1S product per 10,000 
gallons of water 1n the sys~em to ob~ain S to 10 ppm available chlor1ne. Apply 
half (or 1/3. 1/4, or 1/5) of this 1nltial dose when half (or 1/3. 1/4, or 1/5) of 
the water in the system has been lost by blowdown. 

Subsequent Dose: When m1croblal con~rol is eVlden~, see tabl.e of propor't.lons and 
add adequate proportIon of th1S produc~ per 10,000 gallons of water ~n the sys~em 
to obtaIn a 1 ppm res1dual. Apply ha:f (or 1/3, 1/4, or 1/5) of thlS in1tial dose 
when half (or 1/3. 1/4. or 1/5) of the wa~er 1n the system has been lost by 
blowdown. Badly fouled systems must be cleaned before treatment is begun. 

CONTI~JOUS FiED METHOD - Initial Dose: When system is noticeably fouled, see 
table of proportlons and apply adequate proportlon of thlS product per 10,000 
gallons of water 1n the system to obtain S to 10 ppm available chlor1ne. 

Subsequent Dose: Ha1ntaln thIS treatment level by startlng a contlnuous feed of 
thIS product (see table of proportIons) per 1.000 gallons of water lost by 
blowdown to lllalntain a 1 ppm reSidual. Badly fouled systems must be cleaned before 
treat:nent 1s begun. 
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AGRICULTURAL USES 

POST-HARVEST PROTECTION - Potatoes can be aanltized after cleaning and prior to 
.tor age by spraying with a aanitizing solution at a level of 1 gallon of 
aanitizing solution per tons of potatoes. See table of proportions and thoroughly 
aix an adequate proportlon of this product to 2 gallons of water to obtain SOO ppm 
available chlorine. 

Disinfect leafcuttlng bee cells and bee boards by lmmerSlon ln a solutlon 
containing 1 ppm avallable chlorlne for 3 mlnutes. Allow cells to drain for 2 
minutes and dry for , to S hours or until no chlorlne odor can be detected. ThlS 
solution is made by thoroughly aixlng thls product (see table of proportions) to 
100 gallons of water. The bee domlcile 1S dlslnfected by spraYlng with a 0.1 ppm 
solution until all surfaces are thoroughly wet. Allow the domlcile to dry until 
all chlorine odor has dlsslpated. 

SANITIZER F0R F~UIT & VEGETABLE WASHING - Thorough~y ciean all frults and 
vegetables In a wash tank. See table of proportlons and preface a Solutlon Wl~~ 2S 
ppm avallable chlorlne. After dralnlng the tank, submerge frult or vegetaoles for 
two mlnutes in a second wash tank contalning ~~e reclrculatlng S~~ltlzlng 
solutlon wi~~ 2S ppm sanitlzlng Solutlon. Spray rlnse vegetables Wlth the 
sanltlzlng so~utlon prlor to packaglng. Rlnse frult wltn potable water only prlor 
to pacKaglng. 
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EGG SANITIZIOO 

I. INSTRUCTION FOR EGG SANITIZIOO WITH VERTEX. 

The .anitizing .olutlon recommended for use for .hell egg .anitizing 
1 •• 200 ppm _olutlon of VERTEX. \See Table of Proportions.)VERTEX is 
not deleterious to shell egCil- or eqg-products. 

II. RECOHHEllDED PROCEDURES FOR WASHIOO & SANITIZIOO SHELL EGGS 

1. ~ash eggs promp~IY after gathering. 

2. Water WIth an Iron content in excess of , parts per millIon shall 
not be used unless equipmen~ capable of removIng the excess iron is 
installed on the wa~er ~yste~. 

3. Wash water temperature should be 900 F or higher. 

4. Ma~ntain the wash wa~er at a ~empera~ure whIch is at least 200 F 
warmer ~an the temperature of the eggs to be washed. 

5. Spray rInse washed eggs WIth warm potable water con~alnlng an 
approved sanItiZIng co~pound. 

6. Eggs should be reasonably dry betore casing or breakIng. 

Rev. 12/90 
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EGG DESTAININ:> 

1. INSTRUCTIONS FOR EGG DESTAININ:> WITH VERTEX 

The destAlnlng solutlon recommended tor usa tor shell eg9 destalnlng 
1s. 250 ppm solut:on ot VERTEX. (Sae Table of Proportlon~.) Vertex 
is not deleterious to shell eggs or egg-products. 

II. RECOMMENDED PROCEDURES FOR DESTAININ:> SHELL EGGS 

1. 

2. 

3. 

4. 

5. 

6. 

7. 

Rev. 12/90 

The destainer solutlon must be at least 200 F warmer than the shell 
eggs With a minimum solution temperature of 90oF. 

Total elapsed time in the destainer solution may not exceed 5 
minutes. 

Eggs are to be rewashed and spray rlnsed after desta~nlng. 

Uestalner solution should be replaced dally or whenever lt becomes 
dlrt.y. 

[)est..unlng 1S t.o be done aft.er t.he lnl tlal wash1ng has been 
complet.ed. 

It lS reco/MIendea that. all eggs be snell protected after t.ney have 
been ce~~a.:rled.. 

Never reuse san1tizlng/wasnlng Solut.ion. 
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AQUACULTURAL USES 

FISH PONDS - Rameve fish from ponds prior to treatment. See table of proportions 
and thoroughly mix adequate propor~ion of this product to 10,000 9allons of water 
to obtain 10 ppm available chlorine. Add IIOre product to the water if the 
available chlorine level 1s below 1 ppm atter 5 minutes. Return fish to pond after 
the available chlorine level reaches zero. 

FISH POND EQUIPMENT - Thoroughly clean all equlp~nt prior to trea~t. Sae table 
of proportions and thoroughly mlX an adequate proportion of this product to 10 
gallons of water to obtaln 200 ppm available chlorine. Porous equlpment ~~ould 
soak for one hour. 

MAINE LOBSTER FuNDS - ~emove lobsters, seaweed, etc. from ponds prlor to 
treat~nt. Oraln the pond. See table of proportlons and apply an adequate 
proportion of thlS product to 10,000 gallons of wa~~= to obtaln at least 600 ppm 
avallable chlorine. Apply so that all barrows, gates, rock and dam are treated 
Wlth product. Permlt hlgh tide to flll the pond an~ then close gates. Allow water 
to stand for 2 to 3 days until the avallable chlorlne level reaches zero. Open 
gates and allow 2 tldal cycles to flush the pond before returnlng lobsters to 
pond. 

CONDITIONING LIVE OYSTERS - See table of proportlons and thoroughly mlX ~~ 
adequate proportion of this product to 10,000 gallons of water at 50 to 700 r to 
obtaln O.S ppm avallable chlorine. Expose oysters to thlS solutlon for at least 1S 
mlnutes, monltorlng the avallable chlorine level so that it does not fall below 
O.OS ppm. Repeat entlre process lf tha avallable chlorlne level drops below 0.05 
ppm or the temperature falls below 50 F. 

CO~'ROL OF SCAV-dNGERS IN FISH HATCHERY PONDS - Prepare a solution contalnlng 200 
ppm of avallable chlerine by mlxlng an adequate proportlon of ~~lS product (see 
table of proportions) wlth 10 gallons of water. Pour into dralne~ pond potholes. 
~epeat if necessary. Do not put deslrable flCh back lnto refllied ponds untll 
ch:orlne residual has dropped to 0 ppm, as determlned by a test klt. 
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SANITIZATION OF DIALYSIS HACHINES 

Flush equipment thoroughly with wa~r prior to using thlS product. Thoroughly ~ix 
an a~aquate proportion of this product (see table of proportions) to 10 gallons of 
water to obtain at least 600 ppm available chlorine. Im.ediately use this product 
in the hemodialysate syste. allowing for a mlnimum contact time of 1S ainutes at 
20oC. Drain system of the sanitizing solution and thoroughly rinse with water. 
Dlscard and DO NOT reuse the spent sanitizer. Rlnsat.e IIUSt. be monitored with a 
suitable test kit to insure tha~ no available chlorine remains in the system. 

Th1s product. is recommended for decontaminatlng single and mult.ipatlent 
hemodialysate syst.ems. This product. has been shown to be an effective disinfectant. 
(vlrucide, funglcide, bactericide, pseudomonlcide) when tested by AOAC and EPA 
test. methods. This product. may not totally eliminate all vegatat.ive 
mlcroorganlBms in hemodlalysat.e dellvery sys~ems due to thelr construct.lon and/or 
assembly, but can be relied upon t.o reduce L~e number of mlcroorganisms to 
acceptable levels when used as olrected. Thls product should be us&d ln a 
dlsinfec~t. program WhlCh includes bact.enologlcal roni t.onng of the 
hemodlalysat.& dellvery syst.em. Tnls product. u: NOT recoDilllended for use ln 
hemodlalysa~e or reverse OSmoS1S (Ru) membranes. 

Consul t the guldellnes for hemodl.alysate syst.&ftlS whlocn are available for trle 
Hepatitls Laboratorles, CDC, ~hoenlx, AR 85021. 
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ASPHALT OR tIXlO ROOFS AND SIDlOOS 

To control fungus and mildew, first remove all physical soil by brushing and 
hOSing with clean water, and apply a 5000 ppm available chlorine solution. Brush 
or spray roof or sid1ng. After 30 minuteS, rinse by hosing with claw> water • 
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BOAT BOTTOHS 

To control eliDe on boat bottoms, cling a plastic tarp ~der boat, retaining 
enough water to cover the fouled bottom area, but not allowing water to enter 
m\cloaed area. This envelope should contain approximately SOO gallons of water t"or 
a 14 foot boat. See Uble of proportions and add an appropnate proport.ion of thu; 
product to this water to obtain a 3S ppm avaIlable chlorine concentration. Leave 
immersed for e to .:' hours. Repeat if necescary. Do '1ot dl;; ... ...harge the solutIon 
until the fre~ ch:~~ine level has dropped to 0 ppm, as determined by a swimmIng 
pool test kIt. 
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ARTIFICIAL SAND BEACHES 

To aanitize the aand, spray _ 500 ppm _vallable chlorine solution containing and 
adequate proportion of this product (see table of proportions) per 10 gal. of 
water at frequent intervals. Small areas can be sprinkled with a watering can. 
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WATER TREATMENT COMPOUNDS 

FOOD PROCESSING PLANTS 
CHLORINE POTABLE WATER TREATMENT COHPOUN) 

PROCESS WATER OR DRINKING WATER: Systems 1n estab118hlDentll operating under the 
Federal Heat, Poultry, Shell Egg Grading and Egg Product Inspections Program. See 
table of proportlons and treat poultry drinklng water to a dosage of 1 to S ppm 
available chlorine. Chlorlne may be used 1n process water of poultry plants at 
levels up to 20 ppm calculated as available chlorlne, at levels acceptable to 
plant management recognlzin~ the self-limltlng factors of effect on product, 
corrOSlon of equlpment, and acceptablllty by plant personnel. Plant management 
must notify the Inspector in Charge when the chlorlne level is increased above 20 
parts per milllon. Chlor1ne must be dlspensed at a constant and unlforu, levei and 
the method or system must be such that a controlled rate 1s maintalned. Chlorlne 

( may be present 1n process water of meat plants at concentratlons up to S parts per 
milllon calculated as avallable chlorlne. Under reliable controls, the cnlorlne 
level may be lncreased in water used on meat carcasses. 

GENERAL POTABLE WAT~~ TREATMENT COMPOUNDS 

Compounds used 1n such treatment should not remaln In the water In concentratlons 
greater than regulred by good practlce. Compounds contalnlng substances WhlCh may 
&UJ:;s~quE=nt:y r e:sul t. In 'the: aCl.:l.'t.er a~.lon or cont.z.III:..nat.lon of roc~-:' or PCl.:.: t.ry 
products may not be lntroduced into the system. 
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EMPLOYEE HAND CARE 

HaneSwalhinq aneS san! t.izinq compouneSs - The COIllPOuneSS IDWIt be eSl.spensed from 
aciequate dispensers locateeS a sufficient distance frolll the processinq line to 
prevent accicSental product contaml.natl.Dn. The hands need not be walhed prior to 
the use of the colIPQunds. After the use of the cOlllpounds, the hands .ust be 
thoroughly rinsed with potable water. The compounds IDWIt always be useeS at 
dilutions aneS according to applicable eSirections provided on the label and in the 
instruction cheet. The compounds have been accepted on the basis of their 
equivalency to 50 parts per lIIil110n chlorl.ne. 

HaneS sanitiZing compounds - The compounds IIIUC~ be d1spenseeS from adequate 
dispensers 10cateeS a sufficien~ distance frolll the processl.ng line to prevent 
accl.dental product contaml.natlon. Tne haneSs must be washeeS and thoroughly rinsed 
prior to sanitizl.ng with the compound. The compound may be l.njected dl.rectly into 
the wash and rlnse water. The hands need not be rlnsea with potable wa~er 
followlng the use of the compound. The compounds must always be used at dllutions 
and accordl.ng to app11cable dlrec~10ns prov1ded on the label and 1n the 
l.nstruction sheet. The compounds have been accepted on the basls of the1r 
equ1va:ency to 50 PQr~s per 1II11110n chlorlne. 
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