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NOTE: Changes in Iabeling formula differing in substance from that sccepted in connection with thin registration must be
submitted to and sccepted by the Registration Division prior to use of the Jabel in commerce. In any correspondence on this
product alwaya refer to the above UU.S, EPA registration number,

On the banis of information fumished by the registrant, the above named pesticide is hereby Registered/Reregistered under
the Federal Inaecticide, Fungicide, and Rodenticide Act.

A copy of the labeling sccepted in connection with this Registration/Reregistration is returned herewith.

Registration is in no way to be construed as an indorsement or approvel of this product by this Agency, In order to protect
health and the environment, the Administrator, on his motion, may at any time suspend of cancel the registration of & pest-
icide in accordance with the Act. The acceptance of any name in connection with the registration of a product under this
Act in 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.
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VERTEX.

CSS-10 |

A SODIUM HYPOCHLORITE SOLUTION FOR SANITIZATION IN
THE DAIRY, FOOD PROCESSING, AND FOOD SERVICE INDUSTRIES.

ACTIVE INGREDIENT: "
SODIUM.HYPOCHLORITE 9.2%
INERT INGREDIENTS croooceooooreoerrermsmrreseeerereoeereeresresoseesesans 90.8%

s solution containing maore than 7% avaliable chlorine by ..
welght (RQ-100/45.4) .

Keep Out of Reacﬁ of Chlli:lren
DANGER

Corosive, may cause severs akin and sye irrhation or chemicat burns 1o broken skin, Causes sye damage.
Do not get in eyes, on siin or on clothing. Wear goggle: of face shield and rubber gioves when handing
this product. Wash sher handiing. Avold breathing vapors. Vacate poorly veniiated areas as soon as possl-
bls. Do not return unill odors have dissipated. See other precautions on back panel.

NOTE: This product degrades with age. Uss a chiorina lest kit and increase dossge, as Necessary, 1o obtain
the requived level ol avaliable chioring.

CONTENTS 1 GALLC.i(3.78 L)
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DANGER

PRECAUTIONARY STATEMENTS @ HAZARDS TO HUMANS AND DOMESTIC ANIMALS
PUYSICAL AND CHEMICAL HAZARDS: STRONG ONOIZING AGEMT: Mix only with water according to label directions. Mixing Ois product with organic matier such as feces, orine;-¢is. , or wilh ammonia, acids, detergents or olber chemicals WILL AELEASE CHLORINE
s’ktﬂaﬁbm . NS and Mucous membraney,
EXTERNAL - IF 0N SKIN, WASH WiTH PLENTY OF SOAP ANO WATER. (F O EYES, mmmf«auwm Get medicyl attention. IF SWALLIWED, mwmamummmlmﬂmmm
mwdm Do NOT grve vinegas or ot acids. Do NOT induce vameting. Get promat medical att
uumumunus.numummaﬁsn Keep out of Lakes, streams of ponds. Tmmdeinuen(mzymtbedsdnwdmum streams, mummnmawmm For guidnes, contact the regiona] office of the Environmentad

Protection Agency.
“Pesticide wastes of excess ", it thesa disposed of tabef instructions, contact your Stata Pesticids or Envirenmental Control
o au:utdy mw@lmp%uﬁugmwm OF fifia4te is 3 violation of Federal Law. wastes cannot de dispased of by use acconding ¥ ons, your
DIRECTIONS FOR USE

ftis a viciation of federal taw to use this product In a manner Inconsistent with its fabeling.

QTOI‘AGE & DISPOSAL: Stors in 3 ool dey areg away from direct Sunf .
ght or heat to vold deterioration. In case of spdl, flood area wth farge quantities of water. rnmmmmmnlnummmmmmmmmmmw
-ﬂ;ﬂﬂﬁzl;;;NMabmlmwwedWﬂ Productor rinsate thai cannot be used, Mdbcdiuudmthwalummmdu!mgaqthym Do rot contamunate water, food of feed by storage, dispesal of cieaning of equigment.
- ol 10. S8 T and|

m'n.' m”" $ES: See MM CSS-10. S8 Table of Proportions and Instruction Sheet,
FI0D AND DAMY — After cleaning aad potable wo'y riass, and before use. mamussun-mmzmmc.s-wm-omuu For 3 porous surfaces yse 600 ppm solytion of CSS- 10 (see Tabie of Prooortions) mmmamm
Rut-bﬂﬂuihhﬁ.muum Sex instruction Sheet. For maold control of nonporoUs suriaces a spray riase of 200 ppmis recommended. Sae Insizoction Sheet. Sea Table of Praporiony.

STAURANTS AND TAVERNS — Aler washing with ishwashing deter gent 3nd nnsing with potible water, immerse utensits m 200 ppm solukion of C3S-10 for at leas! 2 munwtes. Alow ulensils to air-dry. See Instruction Sheet,
mmummmmmnm-mmmmwummmm sutomatic dispensing equipment i provide 2 use solulion of 100 to 200 ppm available chioring according ¥ requirements of PubBic Health
Mmmmumm:wmwunmmmmamummmm'om I the absence of 2 tes1 kat a starting concentration of 200 oM should be used. See Table of Proportions. See Instruction Sheet.

TILES — Aller cieaning with patabie water and immeciaiely samtive botties with 2 100 ppm avadabie chiorise solution for two minytes (ses T: Proportions absence measury avalable chionne to detzrmine if finsats has
ﬁuﬁnﬂ e during use, 2 stariing concentraion of 200 ppr shu'mgw mdmﬂaw'uhmsm (o Tk o 10 0 o3 wstidia

mwm-mnmmnuuuss-ms-mmsmuurm TASLE OF PROPORTIONS - AVAILABCLE CHLORTIE

546 SAINTIZING - Use 2 200 pprm solusion of CSS- 0. Set in:truction Sheet. Ses Tadle o Proportions, 10 ppm -3 Buid az yor 100 galiens walar

68 BESTANNG — Usa 2 750 pow salution of CSS- . See Insruction Shest_ Ses Tableof Progortions. e g ber 20 g waker
mmmuuwmn-wmummmmmwm Soakor m:-uau.m!eulmw

Spray frwits and vegetables with 3 25 ppm chionag saiution - See Tadie of Proportions. See Instruction Shezt. S00 ppmn - 1 Rusid . per 10 galoas waier

Do et 2pply s product e 0y type of igaibn ystem. 2008 by 13 B oty 10 atens water

EPAREG. NO. 9518- EPAEST W16-I1L-1 19,008 ppm — 158 Mt az. per 10 yailons waler

This product is acceptable for use in Fed:rally STATE AND LOCAL REGULATIONS - consult your dealer, &~ oF local heaith
inspected meac, foed p!ﬂ&!!liﬁg & poulsFy plants, dulharilies for additional information,

Manvisetwred By YERTEX CHEMICAL CORPORATION, Dupo, It §2239
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not absorb sanitizer solution but which do come in contact with food products.

For effective sanitization, all surfaces must be wet thoroughly. Depending on
egquipment setup, immersion or flooding is best. A heavy spray 1s acceptable if
properly applied to stationary eguipment.

Gross food particies =and soil must be removed by a pre-flush or pre-scrape as
necessary prior to sanitizing.

Sanitizers for all surfaces not always requiring a rinse - Before using these
conmpounds, food products and packaging materials must be removed from the room or
carefully protected. A potable water rinse is not required following use of these
compounds for sanitizing previously cleaned hard surfaces provided that the
surfaces are adequately drained befose contact with food so that l:ttle or no
res:due remains which can adulterate or have a deleterious effect on edibie
products. These compounds may be used for microbial control on ceilings, floors,
anc walis at concentrations cons:iderapiy higher tan those aliowed for sanititing
food contact surfaces without a potable water rinse uniess, in the opinion of tne
Inspector-In-Charge, such use may result in contamination of food products. A
potable water rinse is required following use of these compounds under conditions
other than those stated above. The compounds must always be used at d:lutions (see
table of proportions) and according to applicable directions provided on the EPA
registered label. For use in subfreezing temperatures, potable water rinsing is
not required following use provided that the solution and sclubilized soi1l are
effectively removed by wiping or wet vacuuming.

Antimicrobial agents always requiring a rinse - Before using these compounds, food
products and packaging materialis must be removed from the room or carefully
protected. After using these compounds, surfaces must be thoroughly rinsed with
potable water before operations are resunzd. The compounds must always be used at
dilutions and according to applicabie directions provided on the EPA registered
label and on the instruction sheet.

Do not re-use solution. Provide fresh solution for each apwlication.
[ X ] L]
LY -

. .... + L B J

DAIRY FARMS, RESTAURANTS AMD TAVERNS: All equiprent utensils, etc. t& be sanxtlzed
must first be pre-scraped or pre-flushed, or i1f necessary pre- sqened.:n qrdq;'to
remove gross food particles, soil or other organic substan~es. Insexnrene £Aages, a
thorough washing with a compatibie detergent is recommended, followea by potarie
water rinse prior to sanitization.
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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 containing an
initial concentration of 100 ppm available chlorine must be tested and adjusted
periodically to insure that the available chlorine does not drop below 50 ppm. See
table of proportions and prepare a 100 ppm solution. If no test kit is available,
see table of proportions and prepare a sanitizing solution to provide
approximately 200 ppm available chlorine by weight.

Clean equipment surfaces in the normal manner. Prior to use, rinse all surfaces
thoroughly with the sanitizing solution, maintaining contact 'with the sanitizer
for at least 2 minutes. If solution contains less than 50 ppm available chlorine,
as determined 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 after treatment and do not soak equipment overnight.

Sanitizers used in automated systems may be used for general cleaning but may not
be re-used for sanitizing purposes.

IMMEXSION METHCD: A solution of 100 ppm avai:iable chiorine (see tabie of
proportions) may be used in the sanitizing solution if a chiorine test kit ais
available. Solutions containing an initial concentration of 10C ppm availiabie
chlorine must be tested and adjusted periodically to insure the available chiorine
does not drop beiow 50 ppm. See tabie of proportions and prepare a 100 ppm
Sanitizing soiuticn. If nc test KiT 1S avairlabie, see tatie of proporiicns and
prepare JGU ppm avaliafie cn.orine by weight.

Clean equipment i1n the norma. manner. Prior to use, immerse equipment in the
sanitizing solution for at least 2 minutes and allow the sanitizer to drain. If
solution contains less than 50 ppm available chlorine, as determined by a suitabile
test kit, eitner discard the solution or add sufficient product to reestablish a
200 ppm residual. Do not rinse equipment with water after treatment.

Sanitizers used in automated systems may be used for general cleaning but may not
be re-used for sanitizing purposes.

FLOW/PRESSURE METHOD: Disassemble equipment and thoroughly ciean after use.
Assembie equipment in operating position prior to use. Prepars a volume of a 200
ppm availablie chlorine sanitizing solution equal to 110% of voiume capacity of the
equipment. See tabie of proportions. Pump solution through the system until full
flow is obtained at all extremities, the system is completely filled with the
sanitizer anc all air is removed from the system. Close drain vaives and hoild
under pressure for at least 2 minutes to insure contact with ail internale’  °,
surfaces. kemove some cleaning solution from drain valve and tesf~uruh a ethtxne
test kit. Repeat eii"ire cleaning/sanitizing process if effluent contaxns leéh than
50 ppm availabie chlir:=-e.

K
CLEAN-IN-PLACE METHO : ’“wrovici.y ciean equipment after use. See table of
proportions to prepat: - - ,.xe f a 200 ppm availabie chiorine "sdiiitizarg
solution equal to 110% ©. ~line zapacity of the equipment. Pump solution thriougn
the system until full flosw i< ~ota:ned at all extremities, the system 1§

Rev. 12/90 Fage 2
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completely filled 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 surfaces. Remove somé cleaning solution from drain valve and

test with a chlorine test kit. Repeat entire cleaning/sanitizing process if
effluent contains less than 50 ppm available chlorine.

SPRAY/FOG METHOD: Preclean all surfaces 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 golutions. Always empty and rinse spray/fog equipment with potable
water after use. Thoroughly spray or fog all surfaces until wel, allowing excess
sanitizer to drain. Vacate area for at least 2 hours. Prior to using egquipment,

rinse all surfaces treated with a 600 ppm soiution with a 200 ppm soiution. (See
table of proportions.)

Rev. 12/90 Page 3
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SANITIZATION OF PORCUS FOOD CONTACT SURFACES

RINSE METHOD: See table of proportions and prepare a 600 ppm solution. Clean
surfaces in the normal manner. Rinse all surfaces thoroughly with the 600 ppm
solution, maintaining contact for at least 2 minutes. Prepare a 200 ppm sanitizing
solution. (See table of proportions.) Prior to using equipment, rinse all surfaces

with a 200 ppm available chlorine solution. Do not rinse and do not soak equipment
overnight.

IMMERSION METHOD: See table of proportions and prepare a 600 ppm solution. Clean
equipment in the normal manner. Immerse equipment in 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 using equipment, immerse all

surfaces in a 200 ppm available chlorine solution. Do not rinse and do not socak
overnight.

SPRAY/FOG METHOD: Preciean all surfaces after use. See table of proportions and
prepare a 600 ppm availabie chlorine san:tizing solution of sufficient size. Use
spray or fogging equipment which can resist hypocnlorite solutions. Always empry
and rinse spray/fog equipment with potabie water after use. Thoroughly spray or
fog ail surfaces until wet, allowing excess sanitizer to drain. Vacate area for at
least 2 hours. Pricr to using egquipment, &ee tanie of proportions and rinse all
surfaces with a 200 ppm avallable chlorine solution.

Rev. 12/90
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SANITIZATION OF NONPOROUS NON-FOOD CONTACT SURFACES

RINSE METHOD: See table of proportions and prepare a sanitizing solution to
provide approximately 200 ppm available chlorine by weight. Clean equipment
gsurfaces in the normal manner. Prior to uge, rinse all surfaces thoroughly with
the sanitizing solution, maintaining contact with the sanillizer for at least 2

minutes. Do 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
provide approximately 200 ppm availablie chlorine by weight. Clean equipment in the

normal manner. Prior to use, immerse egquipment in the sanitizing sclution for at

least 2 minutes and allow the sanitizer to drain. Do not rinse eguipment with
water after treatment.

SPRAY/FOG METHOD: Preclean all surfaces after use. See tabie of proportions and
prepare a 200 ppmn available chiorine saaitizing soiution of sufficient size. Use
spray or fogging equipment wnich can resist hypochliorite solutions. Prior to us:ing
equipment, thoroughly spray or fog all surfaces untii wet, aliowing excess
ganitizer to drain. Vacate area for at least 2 hours.
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DISINFECTION OF NONPOROUS NON-~FOOD CONTACT SURFACES

RINSE METHOD: See table of proportions and prepare a disinfecting solution to
provide approximately 600 ppm available chlorine by weight. Clean equipment
surfaces in the normal manner. Prior to use, rinse all surfaces thoroughly with
the diginfecting solutior, maintaining contact with the solution for at least 10

minutes. Do not ringe equipment with water after treatment and do not soak
eguipment overnight.

IMMERSION METHOD: See table of proportions and prepare a disinfecting solution in
an imoersion tank to provide approximately 60C ppm available chiorine by weight.
Clean equipment in the normai manner. Prior to use, 1mmerse eguipment in the
disinfecting solution for at least 10 minutes and allow the sanitizer to drain. Do
not rinse equipment with water af<er treatment.

Rev. 12/90




SANITIZATION OF POROUS NON-FOOD CONTACT SURFACES

RINSE METHCD: See table of proportions and prepare & sanitizing solution to
provide approximately 600 ppm available chlorine by weight. Clean gsurfaces in the
normal manner. Prior to use, rinse all surfaces thoroughly with the sanitizing
solution, maintaining contact with the sanitizer for at least 2 minutes. Do not
rinse equipment with water after treatment and do not socak equipment overnight.

IMMERSION METHOD: See table of proportions and prepare a sanitizing solution to
provide approximately 600 ppm availabie chlorine by weight. Clean equipment in the
normal manner. Prior to use, immerse equipment in the sanitizing solution for at
leagt 2 minutes and allow the sanitizer to drain. Do not rinse equipment with
water after treatment,

SPRAY/FOG METHCD: After clieaning, sanitize non-food contact surfaces with 660 ppm
available chlorine, see tabie of proportions. Use spray or fogging equipment which
can res.st hypochiorite soiutions. Always empty and rinse spray/fog egquipment with
potable water after use. Frior to using equipment, thoroughiy spray or fog alil
gurfaces untll wet, aliowing excess ganitizer to drain. Vacate area for at least 2
hours.
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LAUNDRY SANITIZERS

Household Laundry Sanitizers

IN SOAKING SUDS - See table of proportions and provide 200 ppm available chlorine

solution. Hait 5 minutes, then add soap or detergant. Immerse laundry for at least
11 minutes prior starting the wash/rinse cycle

-------- - -

IN WASHING SUDS - See tabie of proportions and add sufficient product to wash
water containing clothes to provide 200 ppm available chlorine. Wait 5 minutes,
then add soap or detergent and start the wash/rinse cycle.

Commercial Laundry Sanitizers

Wet fabrics or clothes should be spun dry prior to sanitization. Thoroughly mix
sufficient proportion of tnis product with 10 ga.lons of water to yield 2CC ppm
availabie chiorine (see table of proport:ons). Fromptly after mixing the
sanitizer, add the solution 1nto the prewash pripr to wasning fabrics/clothes 1n
the regular wash cycle with a good detergent. iest the levei of ava:lable
chlorine, 1f sclution has been allowed to stanc. Add more of this product if tha
available chlorine level has dropped below 200 ppm.

LAUNDRY COMPOUNDS: Laundry detergents, bleaches, and sours may be used on fabric

which contacts meat or poultry products, directly cr indirectly, provided that the

fabric 15 thoroughly rinsed with pctable water at the end of the laundering
operation

Laundry compounds for uniforms or other fabric which doces not come in direct
contact with food products.
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FARM PREMISES

Remove all animals, poultry, and feed from premises, vehicles, and enclosures.
Remove all litter and manure from flecors, walls and surfacers of barns, pens,
stalls, chutes and other facilities occupied or transverse by animals or poultry.
Empty all troughe, racks and other feeding and watering appliances. Thoroughly
clean all surfaces with soap or deterg.nt and rinse with wvater. To disinfect,
saturate all surfaces with a solution of at least 1000 ppm avajilable chlorine for
a period of 10 minutes (see table of proportions). Immerse all halters, ropes and
other types of equipment used in hanu:ing and restraining animals or poultry, as
wall as the cleaned forks, shovels and scrapers used for removing litter and
manure. Ventilate buildings, cars, boats and other closed spaces. Do not house
livestock or poultry or employ equipment until chlorine has been dissipated. All

treated feed racks, mangers, troughs, automatic feeders, fcunta:ns and waterers
must be rinsed with potable water before reuse.
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PULP AND PAPER MILL PROCESS WATER SYSTEMS

SLUG FEED METHOD -~ Initial Dose: When system is noticeably fouled, mee table of

proportions and apply adequate proportions of this product per 10,000 gallons of
wvater in the system to obtain from 5 to 10 ppm availabla chlorine. Repeat until

control is achieved.

Subsequent Dose: When microbial control is evident, ses table ol proportions and
add adequate proportion of this product per 10,000 gallons of water in the system
daily, or as needed to maintain control and keep the chlorine residual at 1 ppm.
Badly fouled systems must be cleaned before treatment is begun.

- W e w W

INTERMITTENT FEED METHOD - Initial Dose: Wnen system 1S noticeably fouled, see
table of proportions a.d apply adequate proportion of this product per 10,000
gallons of water i1n the system to obtain 5 to 10 ppm available chlorine. Apply
half (or 1/3, 1/4, or 1/5) of this initial dose when half (or 1/3, 1/4, or 1/%) of
the water in the system has been lost by blowdown.

Subsequent Dose: When microbial control is evident, see table of proportions anc
add adequate propcrtion of this product per 10,000 gallons of water in the systiem
to obtain a 1 ppm residual. Apply half (or 1/3, 1/4, or 1/5) of this initial dose
when haif (or 1/3, 1/4, or 1/5) of the water in the system has been lost by
blowdown. Badly fouled systems must be cieaned before treatment is begun.

CONTINUQUE FEED METHOD - Initial Dose: When system is noticeably fouled, see
table of proportions and apply adequate proportion of this product per 10,000
gailons of water in the system to cbtain 5 to 1C ppm available chiorine.

Subsequent Doge: Maintain this treatment level by starting a continucus feed of
this product (see table of proportions) per 1,000 gallons of water lost by

blowdown to maintain & 1 ppm residual. Badly fouled systems must be cleaned before
treatment is begun.
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AGRICULTURAL USES

POST-HARVEST PROTECTION - Potatoes can be sanitized after cleaning and prior to
storage by spraying with a sanitizing solution at a level of 1 gallon of
sanitizing solution per tons of potatoes. See table of proportions and thoroughly

nix an adequate proportion of this product to 2 gallons of water to obtain 500 ppm
available chlorine.

Disinfect leafcutting bee cells and bee boards by immersion in a solution
containing 1 ppm available chlorine for 3 minutes. Allow cells to drain for 2
minutee and dry for 4 to 5 hours or until no chiorine odor can be detected. This
solution is made by thoroughly mixing this product (see table of proportions) to
100 gallons of water. The bhee domicile 1s disinfected by spraying with a 0.1 ppm
solution until all surfaces are thoroughly wet. Allow the domicile to dry until
all chlorine odor has dissipated.

- - - i -

SANITIZER FUR FRUIT & VEGETABLE WASHING - Thorough.y ciean ail fruits and
vegetaples i1n a wash tank. See table of proportions and prepare a soiution with 28
ppm availabie chlorine. After draining the tank, submerge fruit or vegetanles for
two minutes in a second wash tank containing tne recirculating san:itlzing

solution with 25 ppm sanitizing solution. Spray rinse vegetables with the

Eanitizing so.utlon prior to packaging. Rinse frult with potabie water oniy prior
TO PaCKaging.

Rev. 12/90 Page 11
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EGG SANITIZING

I. INSTRUCTION FOR EGG SANITIZING WITH VERTEX.

The sanitizing solution recommended for use for shell egg sanitizing

is a 200 ppm molution of VERTEX. (See Table of Proportions.)VERTEX is

not deleterious to shell eggs or egg-products.

II. RECOMME!DED PROCEDURES FOR WASHING & SANITIZING SHELL EGGS

1. Kash eggs promptly after gathering.

2. Water with an iron content in excess of 2 parts per million shall
not be used unless equipment capable of removing the excess iron is
installed on the water systen.

3. Wash water temperature shculd be S0°F or higher.

4. Ma:ntain the wash water at a temperature which is at least 20°E
warmer than the temperature of the egygs to be washed.

5. Spray rinse washed eggs with warm potable water conta:ning an
approved sanitizing COMPOUNc.
6. Eggs shouid be reasonably dry ketore casing or breaking.
Ta Never reuge san:itizing/washing sciut:ion.
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EGG DESTAINING

I. INSTRUCTIONS FOR EGG DESTAINING WITH VERTEX

The destaining solution recommended for use for shell eagg destaining
is a 250 ppm solut:on of VERTEX. (See Table of Proportions.) Vertex
is not deleterious to shell eggs or egg-products.

11. RECOMMENDED PROCEDURES FOR DESTAINING SHELL EGGS

1.

7.

Rev. 12/90

The destainer solution must be at least 20°F wgrmer than the shell
aggs Wwith a minimum solution temperature of 90 F.

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

Eggs are to be rewashed and spray rinsed after desta:ning.

Destainer solution shouid be replaced daily or whenever 1t becomes
airty.

Destaining 15 to be done after the 1nitial washing has been
completed.

It 18 recommended that ail eggs be snell protected after tney have
been cegtainec.

Never reuse gsanitizing/wasning soiutlon.
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AQUACULTURAL USES

FISH PONDS - Remove fish from ponds prior to treatmant. See table of proportions
and thoroughly mix adequate proportion of this product to 10,000 gallons of water
to obtain 10 ppm available chlorine. Add more product to the water if the
available chlorine level is below 1 ppm after 5 minutes. Return fish to pond after
the available chlorine level reaches zero.

FISH POND EQUIPMENT - Thoroughly clean all equipment prior to treatment. See tabie
of proportions and thoroughly mix an adequate proportion of this product to 10
gallons of water to obtain 200 ppm availablie chiorine. Porous equipment should
scak for one hour.

MAINE LOBSTER PONDS - Remove lobsters, seaweec, etc. from ponés prior tc
treatment. Drain the pond. See tabie of proportions and appi:y an adeguate
proportion of this product to 10,000 gallons of waL:zr to obtain at least 600 ppm
avalilabie chlorine. Apply so that ail barrows, gates, rock and dam are treated
with product. Ferm:t high tide to fill the poné anc then close gates. Aliow water
to stand for 2 to 3 days until the availabie chiorine level reaches zero. Open
gates and allow 2 tidal cycles to fiush the pond before returning lobsters to
pond.

CONDITIONING LIVE OYSTERS - See table of proportions and thoroughly mix an
adequate proportion of this product to 10,000 gallons of water at 50 to 70°F to
obtain 0.5 ppm avaiiabie chlorine. Expose oysters to this solution for at least 15
minutes, monitoring the availlable chlorine level so that it does not fail bheiow
0.05 ppm. Repeat ent:ire process if the avarlable chlorine level drops beiow (.05
ppm or the temperature falls below 50°F.

COCNTRQOL OF SCAVENGERS IN FISH HATCHERY PUNDS - Prepare a solution containing 200
ppm of available chlerine by mixing an adequate proportion of this product (see
table of proportions) with 10 gallons of water. Pour into drainec pond potholes.
kepeat if necessary. o not put desirable fish back into refilied ponds untail
chliorine residual has dropped to O ppm, as determ:ned by a test Kit.
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SANITIZATION OF DIALYSIS MACHINES

Flush equipment thoroughly with water prior to using this product. Thoroughly mix
an adequate proportion of this product (see table of proportions) to 10 gallons of
water to obtain at least 600 ppm available chiorine. Immediately use this product
in the hemodialysate syEtem allowing for & minimum contact time of 15 minutes at
20°C. Drain system of the sanitizing solution and thoroughly rinse with water.
Discard and DO NOT reuse the spent sanitizer. Ringate must be monitored with a
suitable test kit to insure that no available chlorine remains in the system.

This product is recommended for decontaminating single and maltipatient
hemodialysate systems. This product has been shown to be an effective disinfectant
(virucide, fungicide, bactericide, pseudomonicide) when tested by AOAC and EFA
test methods. This product may not totally eliminate all vegatative
microorganisms in hemod:alysate delivery systems due to their constructicon and/or
assembly, but can be relied upon to reduce the number of microorganisms to
acceptablie levels when used as directed. This product should be used in a
disinfectant program which includes bactericlogical menitoring of the
hemndialysate deiivery system. In:s product is NOT recommencded for use in
hemodialysate or reverse osmasis (RO) membranes.

Consult the quidelines for hemodialysate systems which are availabie for thne
Hepatit:s Laboratories, CDC, Yhoenix, AR 85021.
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ASPHALT OR WOOD ROOFS AND SIDINGS

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 siding. After 30 minutes, rinse by hosing with clsan water.

Rev., 12/90
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BOAT BOTTOMS

To control slime on boat bottoms, sling a plastic tarp ander boat, retaining
enough water to cover the fouled bottom area, but not allowing water to enter
enclosed area. This envelope should contain approximately 500 gallons of water for
a 14 foot boat. See table of proportions and add an appropriate proportion of thas
product to this water to obtain a 35 ppm available chlorine concentration. Leave
immersed for 8 to ‘T hours. Repeat if necesgary. Do not discharge the solution

until the free chlncine level has dropped to O ppm, as determined by a swimming
paol test kit.
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ARTIFICIAL SAND BEACHES

To sanitize the sand, spray a 500 ppm available 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 COMPOUNDE

FOOD PROCESSING PLANTS
CHLORINE POTABLE WATER TREATMENT COMPOUND

PROCESS WATER OR DRINKING WATER: Systems in establighments operating under the
Federal Meat, Poultry, Shell Egg Grading and Egg Product Inspections Program. See
table of proportions and treat poultry drinking water to a dosage of 1 to & ppm
available chlorine. Chlorine may be used in process water of poultry piants at
levels up to 20 ppm calculated as available chlorine, at levels acceptable to
plant management recognizinc the seif-limiting factors of etfect on product,
corrosion of equipment, and acceptability by plant personnel. Plant management
must notify the Inspector in Charge when the chlorine level is increased above 20
parts per million. Chlorine must be dispensed at a constant and uniform leve: and
the method or system must be such that a controlled rate is maintained. Chlorine
may be present in process water of meat plants at concentrations up to b parts per
million caicuiated as available chlorine. Under reiiabie controls, the chlorine
level may be increased in water used on meat carcasses.

GENERAL POTABLE WATER TREATMENT COMEOUNDS

Compounds used i1n such treatment should
greater than reguired by good pracrice.
sursequentiy result in the acduiteration
products may not be introduced into the

not remain in the water in concentrations
Compounds containing substances which may
or contamunation of meat or poultry

system.
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EMPLOYEE HAND CARE

Handwashing and sanitizing compounds - The compounds must be dispensed from
adequate dispensere located a sufficient distance from the processing line to
prevent accidental product contamination. The hands need not be washed prior to
the use of the compounds. After the use of the compounds, the hands must be
thoroughly rinsed with potable water. The coapounds must always be used at
dilutions and according to applicable directions provided on the label and in the
instruction sheet. The compounds have been accepted on the basis of their
equivalency to 50 parts per million chlorine.

Hand sanitizing compounds - The compounds must be dispensed from adequate
dispensgers located a sufficient distance from the processing line to prevent
accidental product contaminat:ion. The hands must be washed and thoroughly rinsed
prior to sanitizing with the compound. The campound may be injected directly into
the wash and rinse water. The hands neec¢ not be rinsed with potabie water
following the use of the compound. The compounds must always be used at dijutions
and according to applicable directions provided on the label and in the
instruction sneet. The compounds have been accepted on the bas:s of their
equiva.ency to 50 parts per miliion chiorine.
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