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us ENVIRONMENTAL PROTECTION AGENCY 
OFfiCE OF PESTICIOES PROGRAMS 

REGIS TRA TION DIVISION ITS . 161} 
WASHINGTON. DC 2D480 

9616-9 
TER,.. OF ISSUANCE 

NOTICE OF PESTICIDE: ;-: .EGOST.' nON 
lXJ AEAi.:GIS TRA TION 

NAME OF PESTICIDE PRODUCT 

(Und~' Ih~ ,..~~d~'#I' Ins.~t:llclde. FunqlclCJe. 
dlld RodenIH:.d", A.d. oJ~. amt!nded) vertex CSS-lO 

NA .. E AND ADDRESS OF ~EGISTR"NT (Include ZIP code) 

r Vertex Chemical Corporation 
-, 

P. O. Box 3860 
St. Louis, MO 63122 

L .J 

HOTE: CMnles ID labelin, formula dlfferinc in substance from that accepted in connection with this rellsh.tion must be 
submitt~d to and. accepted by the Reilitration DiVision prior to use of the label in commerce. In any correspondence on this 
~roduct alway. reter to the above U.S. EPA reel,ttation num~'. 

On the b •• i. of informal ion furnished by the ree,strant, the above named pesticide is hereby Re&lstered/Rerelislered ul"ldcr 
the Federa' Insecticide. Funeicide. and Rodenticide Act. 

A copy of the tabeline accepted in connection with thi' RecistrationlRereai.tration i. retwned herewith. 

Reei.tration is in no way to be construed .s an indorsement Of' approval d thia product by this Acency, In order to protect 
~e~lth. and the environ.menl, the Administrator, 011 hia Illation. may at an)' time suspend or cancel the recistration or • pest. 
IClde In accordance With the Act. The acceptance 01 any name in connection with the reCistration or a product under this 
Act is not to be construed as eiyine the recistrant a ri"ht to exclusive use or the name or to its use ir it M' been covered 
by others. 

Based on your response to the Reregistration Eligibility 
Document, EPA has reregistered the above named product subject to 
the comments recorded in the succeeding paragraph. This action 
is taken under the authority of section 4(g)(2)(C) of the Federal 
Insecticide, Fungicide, and Rodenticide Act, as amended. 
Reregistration under this section does not eliminate the need for 
continual reassessment of pesticides. EPA may require submission 
of data at any time to mainta~ the registration 01 y~ur product. 

Make the following labeling changes before you release the 
product for shipment: 

1. On the label, delete the reference to the instruction 
sheet for Cooling Tower/condenser Water. Also, delete 
p. 8, the insructions for Cooling Tower/Evaporative 
Condenser Water. This use was not included on the last 
accepted labeling for this registration. Therefore, 
it cannot be reregistered. You may, if you wish, submit 
an amendement application, at a later date, to J.nclude 
this proposed use. 

A stamped copy of the product label is enclosed for your 
records. 

o ATTACHMENT 1$ APPLICABLE: 

SIGNATURE: OF APPROVING OFFICIAL I DA TE 

"IIII~VIOUS ((CITION "''''Y IJ~ US~D UNTIL SUPPLY IS E .... : .... USTEO. 
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Submit one copy of the final printed label before releasing 
the product in channels of trade with the revised labeling. 

If these conditions are not complied with, the registration 
will be subject to cancellation in accordance with FIFRA section 
6(e). Your release for shipment of the product constitutes 
acceptance of these conditions. 

Ruth G. Douglas 
Product Manager (32) 
Antimicrobial Program Branch 
Registration Division (7505e) 



~ VERTE 
~ CSS-10 

A SODIUM HYPOCHLORITE SO~UTION FOR SANITIZATION IN 
~~hRD~~\VIcf0~~DJfToitfsS. MG, FOOD SERVICE, AND 

ACTIVE INGREDIENT: 
SODIUHHYPOCHlORITE ••••••••••••••••••••• 9.2% 
INE!!T INGREDIENTS ••••••••••••••••••••• 90.8% 
HYPOChlorite $OMiOnconlalnlnQ more ttwn 5'" but ten thin 1&'" ..... lI6blechlorN"\e. (AO-100/"5.4) 

Keep Out of Reach of Children 
DANGER 

FIRST AID 
EXTERNAL: IF ON SKIN. WASH IIITH PLENTY OF SOAP All) WATER. 

If IN EYES A flush with water for at least 15. 
mInutes. bet medical attention. 

IF SWALLOWED, drilJk large ~Ual.ltities oJ iwater. Do NOT induce 
vomIting. all a phYS1C an or poison control 
center lmme 1ately. 

See Back Panel for Additional Precautionary Statements 

CONTENTS 1 GALLON (3.78L) 
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tMZAfI)5M ~ AM)'XT ICAHMAlS: DAHOER:: Corros,lw, 
,ft., handling. AvoId'blealhInQVI.POIs.VACaIl PQOIlyvent..,ltd ., ..... IOC 

1'tIYSICAL0II~: SlRDNBa.lI2INGNENT: Mbcor< 
eNorIN g115 which 110 irrillitlngto eyes, Iungt • .net mucous mambr." ••. 
EJMRJHMENTAl tM2AfI)S ThIs product II lolde 10 !I~ arv,l ~tlc q~ 
and .ddressed In an NPOES pennM. 00 not discharge 'ef1lu.Jnl.:~ 
I'" EPA. .. ; ~ I 

. .... ... 
• "awloll 

STO AGE S fIOTE: TN. p'oducld.g(,lW's"'l~ 
R & Dr POSAL: 51""'0. cool "'V .... r •• ...: 

with woW befOlc dI~NI In 0 s.an£&M)' IeWOf. 00 nol rcuso e~t)' conta~ . .... . 
ONRYFNNS- Us/200 pPm sOfUUonol CSS-10. See Table of Proportion! 
FNW~SES- See Instr~tlon Sheet. 

RXD N«1ONRv- Af!ercleanlng & potablewalef rlnse,.nd beforeU$e.! 
with the 600 ppm SOlu11on ffiIIinYlnInQ cont.ct for .. ' lust two nVnutes. Pr 
Surf.ces must be adequateJy drained prior to contact wilh food. Allow 10 
fE,STAUAANTS AND TAVERNS- Arter w.5hInQ wi1h dlShw.el$hlng detergent 
MACHNE O1SHWASHING TERMINAl. fWCSESAMTAllON- As. termiNI! 
Public Health Aulhol'llieS. Use solution should be Il!!sl"!dfte~nll)'wfth. sui 
be used. See T.ble 01 Proportions. See InstrucllQO Sheet. 
oant..ES - After cle.ning wilh potablew.ter.nd Immediately beforefilUng, 
.v ... blechlorirle $oJutionlor Iwom6nutes (see Titbit' of PropOIt1onS). In the 

,v'ilablechlorlne to determine If r/nYlet\9s falle" below 50 ppm dufinQ 

should be used. Anow thOrOUQhdrl.lninQend.1f dry. See Instruction S 

EOG WAStiNG- U6e. 240 ppm solullonol C55·10. See Instruction Shet 
EOO SAMl12ING- Use. 200 ppm solutioool CSS·10. See Instruction S~ 

EBB OESTAlNHG- Use. l50 ppm lokltJonot CSS·l0. SCI!! Instruction St 
FfUT AN> VEGET~WASttNG- Pre-flnsekuits ond \leoetables wfth W8 
spt.y fruils and veoetables with. 25 ppm chlorine sOlution. See Table of 

axJUNG TUW'EA I alNlENseA WATBt- See Instrue,ion Sheet. 
EMPlDYEEHN«>CN£ - See InstructlOfl Sheet 

Do not apply this prOduCt thrOugh any type of irr;g.ahonsySlem. 
llispndd .. _ brUSOAb_o._aly-.,cl _, 

£nI' fEn. NO. 9616--9 8JA EST. iG1&tL-1;:J\-1: TN-1 

\ 



~ PRECAUTIONARY STATEMENTS 
~ 

tMZAFOSlD I«JIIANS AND =m il!N.1M.5: IMNGIER Corr05l..... m,y t8UM levereskfn .nd eye Irrit.lllion 01 eMI'niaI buma to brOken akin. c.u.ea eyl csamave. W .... Nfl'ty gIIl .... or goggles Mel rubber G .:::r .ft ...... ncI6ng. A~bre.tt*1gw.por •. Vacat.poorlyvendated ar ..... loon.' possible. Do not relurnuntl odors hi.,. cllSlplted. 

PH'fSICAt..DA a eXUHA7NDS: SIlIlfGc:.lmNGAGENT: Mix only with .... ter.ceordlng to label dtectJons. MbIng thI, produc:tMth Chem6call(fI.g.. ammonia. .cids, del_gentl,etc.) or organlcmattet(l.g. urine. 
cl'llotlne Q's wNcn I. Irrttltlngto eyes, "-'ga. end mucous membranes. 
ENWD'JF I:NTAL HAZAIIlS ThIs pr(Kb:t Is tolde to IISh .Jlj·~tlc aVant';)", . 00 not .... setwf~~ efftuent contak*"Othis product Into Ieke:':.~re.n.IJ)Ond5.-e~t ... :.:.oeunso.-~tlt. unit,. this produCt 
and addressed I" an NPOES permM. 00 not cbchIlrge :e~'fIt ?or.':aInIng:N,.p:octu,: :) 5 !wer' '~'1stems without pl'e'f1ouSl1 notifying the ·.~wag., t·e ... m~1 pieri .uthNlt'l~ F?r glid".nce Contact'101K St.te W.t~ 
tho EPA. . . - -

DIRECTIONS FOR USE 
.. Is ....... ullrdI:nI"wtoU!ie~pracUc:I ........... == 7 • "'Islllbclng. 

t«JlE : Tht$ produtideol4deS 'WIth .~. USI'! II chlorine test kit .nd Increne dos.age.'s necessary,to obtain the reQUlr.J ."wI o ••• t.,Ifb.1 .:.IhAIne. 
STORAGE & DISPOSAL: Store In a cool dfy ~r~C, awC.1fr91,' cI,ecl S.JnIIght oneS heOllo avoiddelerlQlallon, In case of spMI, "ood .,e., "1Ih lI·gt ~·ltk!sl"f ... .,tet. Productor rlnMttsthat cannot b. 
with waterbelore d4SPosal In 0 tarilorynw«. 00 not retl$e em~t~ ~o.nta~but p'lee I" Irosh collecllon. 00 not contamlnel. food or feed by stor.ge,dt!I'lOH' or CIIAI"nQ of eQ.llpment, 

DII\IRY AUWII$- US, 200 ppm 6OIuIlonot CSS-l0, See T.bte of Proportions .,-,d Instruction Sheet. 
FAAMPREMSES- SU Instruction Sheet. 
FOCI) AI«) tvuRV· After cle.nk\g & pot.ble Wdt" finS'. and before use, sanltlze.n nonporOu'5 surfaces 'Nith 200 ppm CSS-l0 for two minutes. For.1I pot'ousst.lf'f.ces clean .. surfac.1 In the normal manner. RI" 
with the 600 ppm sOlutron maintalnIrIQ contad 'or al le'SI two minutes. Prepare, 200 ppm sanitizing sOlutiOn. Prior 10 USIng eQUIpment. rinse all surfac.. WIIIth. 200 ppm .velabla chlOrine aofutlon. 00 not rinse. See 

Surf,cn must be adeQuately dr.ined Pf'kw to contact with food. AIIOIN 10.1f dfy. See Instruction Sheet. For mOld' caRIra! of nonporoussurt.ces a spr~) ,-Inll of 2QO ppm .. recommencted. Se. Instruction Sheet. 

RESTAUMHTS AHDTAVSWS- ArIer washlOQWlth dishwashU\O detergent .nd ,InSlnO with poUtbh! water,lmmerse utensils In 200 ppm solutJonof CS$-10 for.t Ie,st 2 ",Inut... Alow ut."sllslo" dry. Sl!e Inslruc1 
MACHINE QlSHWA$HIHG TERMINAl. IWCSE MMTA110frt .5 a lermlMf sanitiZing rln1e tor preCleoncd food utensils, .dJust auto malic dllDen.rng eQuIpment to piOIli'ldl a OM soIuttonof 100 to 200 ppm • ...-.bfe el'llorl 
Pub"c He,lth Authorities. Use solution should be testedfrequenllywlth' sult.blechlorlne test "at to.scertaln tNt the rlnsale _.,.ngth d'o •• not 'all betaw 50 ppm. In the ab.enceo' a t •• t kit. startJng coneentr.tlc 
be used. See Table at Proportions. See Instruction SI'Ieel. 
oarn..£S - After cleaning with pot.bl. water.nd Immediately beforerllllnQ. sanlUze bottluwith a 100 ppm 

aVilitable ctllorinc solution lor two minute!> (!>e!' Table of Propot,.ons). In the absence of , ;est kIt 10 fIlC8'iure 
avell.b1ecnlorlfle to determine 'f rln,ateh;1s lonen Delow 50 ppm during USe, a StilltinO concc~ratlon ot 200 ppm 

sttould be u'}ed Allow lhOrOUQhCfr.1nino.nd.1f dry. See Instruction Sheet. r 
EGG WASfIHG- Use. 2 .. 0 ppm solution of CSS·10. See InSlruction Sheet. See Table of ProportIons. 
EOO Sl\Nrf12INO- Use a 200 ppm soluUonof CSS·l0. Sec IMtruetion Sheet. See -able of ProPorlto'1S. 
EOO OESTAlNNG- Use. 250 ppm solution of CSS-l0. See In~tructlon Sheet. See Table 01 PrOPOrtiOl1S. 

FRlJr AM) .. ~A8L£WASHING- Pre·rlnselrutts and veQetab!es WIth waterto remove soil materials. Soak or 
sor.)' frUits Dod .... ·qetables with. 25 ppm chlorine solution See Tllble of PrOf)Ortlons. See Instruction Sheet. 

COJUHG ltM'ER/..:'ONOEHSERWAlm· See Instruction Sheet 
EMPlDYO:HAHOCAJ£ - See InstrU(;tlon Sheet. 

00 not ap~'Y this producl throul)h any type of irri9tl'ionsystern. nn .......................... USD\Iot ...... _ ... _ ... .-___ .. 

_ Rn. NO. OO'H _ EST. 001&<l-,;II\-,; TlH 

\ , 

." 1994 
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TABt£OF PAOPOfHIONS - AVAILABLE CHLORINE 
10 ppm - 1 ftukt ot. per 100 ~,,,,, .. ter 
50 ppm - 1 fluid o~ per 20 oanon. WIll., 

100 ppm - 1 fI:IId oz. per 10 galonl w.ter 
200 ppm - 3 ftukt oz. per 10 gMIons waler 
600 ppm - 8 fluid oz. per 10 ga.ons wate, 

1000 ppm - 13 fluid oz. per 10 ;aIons weIer 

SOOO ppm - 63 ftuid OL per 10 galons WIIter 
10000 ppm -125 fluid oz. per 10 gdOns WIIter 

S1 A TE ANO LOCAL REGUlA noNS- cOf"l~ your de.I". st.te or loeal he.1th .uthorities for ad 
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not absorb sanitizer solution but which do come in contact with food products. 

For effective s .nitization, ali surfaces must be wet thoroughly. Depending on 
equipment setup, immersion or flooding is best. A h~avy spray is acceptable if 
properly applied to stationary equipment. 

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

Sanitizers for all surfaces not always requ1r1ng a rinse - Before-using-these 
-~. compounds, food'products and packaging ma~rials must be removed from the room or 

carefully protecte~. A potable water rinse \s not required following use·of these 
compounds for sanitizing previously cleaned hard surfaces provided that the 
surfaces are adequately drained before contact with food so that little or no 
residue remains which can adulterate or have a deleterious effect on edible 
products. These compounds may be used for microbial control on ceilings, floors, 
and walls at concentrations considerably higher than those allowed for sanitizing 
food contact surfaces without a potable water rinse unless, in the opinion of the 
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 dilutions (see 
table of proportions) and according to applicable directions provided on the EPA 
registered label. 

Do not re-use solution. Provide fresh solution for each application. 

DAIRY FARMS, RESTAURANTS AND TAVERNS: All equipment utensils, etc. to be sanitized 
must first be pre-scraped or pre-flushed, or if necessary pre-soa~ed in order to 
remove gross food particles, soil or other organic substances. In extreme cases, a 
thorough washing with a compatible detergent is recommended, followed by potable 
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 pp. 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. 

IHHERS19N METHOD: A solution of 100 ppm available chlorine (see table of 
proportions) 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 the available chlorine 
does not drop below 50 ppm. See table of proportions and prepare a 100 ppm 
sanitizing solution. If no test kit is available, see table of proportions and 
prepare 200 ppm available chlorine by weight. 

Clean equipment in the normal manner. Prior to use, immerse equipment in the 
sanitizing solution for at least 2 minutes and allow the sanitizer to drain. If 
solution co'ntains less than 50 ppm ~ailable chlorine, as dater.mined by a sUitab.le 
test kit, either discard the solution or add sufficient product to reestablish a-
200 ppm residual. Do not rinse equipment with water afte,' treatment. 

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

FLOW/PRESSURE METPOG: Disassemble equipment and thoroughly clean after use. 
Assemble equipment in operating position prior to use. Prepare a volume of a 200 
ppm available chlorine sanitizing solution equal to 110% of volume capacity of the 
equipment. See table of proportions. Pump solution through the system u •. t!.l full 
flow is obtained at all extremities, the system is completelyfii.ied ';rtl, the 
sanitizer and all air is removed from the system. Close drain vaU'es and'hold 
under pressure for at least 2 minutes to insure contact with ~ll :ntei~EI' 
surfaces. Remove some cleaning solution from drain valve and t~st with a'chlorine 
test kit. Repeat entire cleaning/sanitizing process if effluent contains J~ss than 
50 ppm available chlorine. 

( BEST AVAILABLE em] • •• a. • ~ 

CSS-lO Rev. 10/93 Page 2 
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SANITIZATION OF NONPOROUS FOOD CONTACT SURFACES (cont'd) 

CLEAN-IN-PLACE METHOD: Thoroughly clean equipment after use. See table of 
proportions to Drepare a volume of a 200 ppm available chlorine sanitizing 
solution equal to 110\ of volume ~apacity of the equipment. Pump solution through 
the system until full flow is obtained at all extremities, the system is 
completely filled with the sanitizer and all air ts removed from the system. Close 
drain valves and hold under pressure for at least 10 minutes to insure contact 
with all internal surfaces. Remove some 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. lIse spray or fogging equipment which can resist 
hypochlorite solutions. Always empty and rinse spray/fog equipment with-potable 
water after use. Thoroughly spray or fog ~l surfaces until wet, allowing excess 
sanitizer to drain~ Vacate area. for at.lea~ 2 hours. Prior to using equipment, 
rinse all surfaces treated with a 600 ppm solution with a 200 ppm solution. (See 
table of proportions.) 

CSS-I0 Rev. 10/93 
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SANITIZATION OF POROUS 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 sm'faces 
with a 200 ppm available chlorine solution. Do not rinse and do not soak equlpment 
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 soak 
overnight. 

SPRAY/FOG METHOD: Preclean all surfaces after use. See table of proportions and 
prepare a 600 pp •. available chlorine sanit"lzing s~lution of sufficient size. Use 
spray or f9gging e~uipment which can resis~hypochlorite solutions .. Alwa)5 empty 
and rinse spray/fog equipment with potable water after use. Tho"oughly spray or 
fog all surfaces until wet, allowing excess sanitizer to drain. Vacate area for at 
least 2 hours. Prior to using equipment, see table of proportions and rinse all 
surfaces with a 200 ppm available chlorine solution. 

CSS-I0 Rev. 10/93 
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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 
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. Do not rinse equipment with water after treatment and do not soak 
equipment overnight. 

I~ERSION METHOD: See table of proportions and prepare a sanitizing solution to 
provide approximately 200 ppm available chlorine by weight. Clean equipment in the 
normal manner. Prior to use, immerse equipment in the sanitizing solution for at 
least 2 minutes and allow thp. sanitiz~r to drain. Do not rinse equipment with 
water after treatment. 

) SPRAY/FOG METHOD: Preclean all surfaces after use. See table of proportions and 
prepare a 200 ppm available chlorine sanitizing solution of sufficient size. Use 
spray or fogging equipment w~ich can resi~ hypochlorite solutions. Prior to using 
equipment, thoroug~ly sr~ay or .fog all. sur~aces until wet, allowing excess 
sanitizer to drain. Vacate area for at least 2 hours. 

) 

I ••• I • 
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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 disinfecting soluLion, maintaining contact with the solution for at least 10 
minutes. Do not rinse equipment with water after treatment and do not soak 
equipment overnight. 

IMMERSION METHOD: See table of proportions and prepare a disinfecting solution in 
an immersion tank to provide approximately 600 ppm available chlorine by weight. 
Clean equipment in the normal manner. Prior to use, immerse equipment :n the 
disinfecting solution for at least 10 minutes and allow the sanitizer to drain. Do 
not rinse equipment with water after ~.eatment. 

.. 

CSS-10 Rev. 10/93 
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SANITIZATION OF POROUS NON-FOOD CONTACT SURFACES 

RINS~ METHOD: See table of proportions and prepare a sanitizing solution to 
provide approximately 600 ppm available chlorine by weight. Clean 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. Do not 
rinse equipment with water after treatment and do not soak equipment overnight. 

IHHERSION METHOD: See table of proportions and prepare a sal1itizing solution to 
provide approximately 600 ppm available chlorine by. weight. Clean equipment in the 
normal manner. Prior to use, immerse equipment in the sanitizing solution for at 
least 2 minutes and allow the sanitizer to drain. Do not rinse equipment with 
water after treatment. 

SPRAY/FOG METHOD: Aft3r cleaning, sanitize non-food contact surfaces with 600 ppm 
available chlorine, see table of proportions. Use spray or fogging equipment which 
can resist hypochlorite solutions. Always empty and rinse spray/fog equipment with 
potable water after use. Prior to using ~'II,!ipment, thoroughly spray or fog all 
surfaces until wet7 allowing excess sanitiz~r to drain. Vacate area. for at least 2 
hours. 

, . • • . • • . • • •• . .. • • • • . • · • 
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COOLING TOWER/EVAPORATIVE CONDENSER WATER 
FOR USE IN FEDERALLY INSPECTED MEAT AND POULTRY PLANTS 

SLUG FE'.n METHOD: Initial dose: When system is noticeably fouled, see table of 
proportions and apply this product to obtain from 5 to 10 ppm available chlorine. 
Repeat until control is achieved. 

Subsequent Dose: When microbial control is evident, add this product as needed to 
maintain control and keep the chlorine residual at 1 ppm. Badly fouled systems 
must be cleaned before treatment is begun. 

INTERMITTENT FEED METHOD: Initial dose: When system is noticeably fouled, see 
table of proportions and apply this product 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 1/5) of the water in the system has been lost by blowdown. 

) 

Subsequent Dos~: When microbial control i~evident, add this product as needed to 
to, water in the sy!tem to obtai~ a 1 ppm residual. Apply half (or 1/3, 1/4, or 
1/5) of this initial dose when half (or 1/3, 1/4, or 1/5) of the water in the 
system has been lost by blowdown. Badly fouled systems must be cleaned before 
treatment is begun. 

CONTINUOUS FEED METHOD: Initial Dose: When system is noticeably fouled, see table 
of proportions and apply this product to obtain 5 to 10 ppm available chlorine in 
system water. 

Subsequent Dose: See table of proportions and maintain thls treatment level by 
starting a continuous feed of water lost by blowdown to maintain a 1 ppm residual. 
Badly fouled systems must be cleaned before treatment is begun. 

CSS-10 Rev. 10/93 
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LAUNDRY SANITIZERS 

Household Laundry Sanitizers 

IN SOAKING SUDS - See table of proportions and provide 200 ppm available chlorine 
solution. Wa't 5 minutes, then add soap or detergent. Immerse laundry for at least 
11 minutes prior starting the wash/rinse cycle 

IN WASHING SUDS - See table 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 'trior to sanitization. Thoro'~ghly mix 
sufficient proportron of this product with \0 gallons of water to yield 200 ppm 
available chlorine (see table of proportions). Promptly after mixing the 
sanitizer, add the solution into the prewash prior to washing fabrics/clothes in 
the regular wash cycle with a good detergent. Test the level of available 
chlorine, if solution has been allowed to stand. Add more of this product if the 
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 or indirectly, provided that the 
fabric is thoroughly rinsed with potable water at the end of the laundering 
operation. 

This product can also be used in laundry compounds for uniforms or other fabric 
which does not ~ome 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 floors, walls and surfaces of barns, pens, 
stalls, chutes and other facilities occupied or transverse by animals or poultry. 
Empty all troughs, racks and other fee~ing and watering appliances. Thoroughly 
clean all surfaces with soap or detergent and rinse with water. To disinfect, 
saturate all surfaces with a solution of at least 1000 ppm available chlorine for 
a period of 10 minutes (see table of proportions). Immerse all halters, ropes and 
other types of equipment used in handling and restraining animals or poultry, as 
well 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 dissipat~d. All 
treated feed racks, mangers, troughs, automatic feeders, fountains 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, see table of 
proportions and apply adequate proportions of this product per 10,000 gallons of 
water in the system to obtain from 5 to 10 ppm available chlorine. Repeat until 
control is achieved. 

Subsequent Dose: When microbial control is evident, see table of 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. 

INTERMITTENT FEED METHOD - Initial Dose: When system is noticeably fouled, see 
table of proportions and apply adequate proportion of this product per 10,000 
gallons of water in 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 1/5) 
the water in the system has beefl lost by blbwdown. ... • 

of 

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

CONTINUOUS FEE::> METHOD . Initial Dose: When system is noticeably fouled, see 
table of proportions and apply adequate proportion of this product per 10,000 
gallons of water in the syste~ to obtain 5 to 10 ppm available chlorine. 

~ub~equent Dose: Maintain this treatment level by starting a continuous feed of 
this product (see table of proportions) per 1,000 gallons of water lost by 
blowdown to maintain a 1 ppm residual. Badly fouled systems must be cleaned before 
treatment '.s begun. 
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AGRICULTU~~L USES 

POST-HARVEST PROTECTION - Potatoes cen be sanitized after cleaning and prior to 
storage by spraying with a sanitizing solution at a level of I gallon of 
sanitizing solution per tons of potatoes. See table of proportions and thoroughly 
mix an adequate proportion of this product to 2 g~llons 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 
minutes and dry for 4 to 5 hours or until no chlorine odor can be detected. This 
solution is made by thoroughly mixing this product (see table of proportions) to 
100 galcons of water. The bee domicile is 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. 

SANliIZER FOR FRUIT & VEGETABLE WASHING - Thoroughly clean all fruits and 
vegetables in a wash tank. See table of proportions and prepare a solution with 2S 
ppm available chlorine. After draining the tank, submerge fruit or vegetables for 
two minutes in a second wash tank containing the recirculating sanitizing solution 
with 2S ppm sanitizing solution. Spray rinse vegetables with the sanitizing 
solution prior to packaging. Rinse fruit with potable water only prior to 
packaging. 
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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 solution of VERTEX. (See Table of Proportions.)VERTEX is 
not deleterious to shell eggs or egg-products. 

II. KECOMMENDED PROCEDURES FOR WASHING & SANITIZING SHELL EGGS 

l. 

2. 

3. 

4. 

5. 

6. 

7. 

Wash eggs promptly .lfter gathering. 

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 wa~er system. 

Wash water temperature should be 900 F or higher. 

M~intain the wash· water at a~emperature which is at least·200 F 
warmer than the temperatur£ of the eggs to be washed. 

Spray rinse washed eggs with warm potable water containing an 
approved sanitizing compound. 

Eggs should be reasonably dry before casing or breaking. 

Nev~r reuse sanitizing/washing solution. 
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EGG DESTAINING 

I. INSTRUCTIONS FOR EGG DESTAINING WITH VERTEX 

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

II. REGOMMENDED PROCEDURES FOR DESTAINING SHELL EGGS 

1. 

2. 

3. 

4. 

5. 

6. 

7. 

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

1)tal elapsed time in the destainer solution may not exceed 5 
minutes. 

Eggs are to be rewashed and spray rinsed after destaining. 

Dest~iner solution should be~eplaced daily or whenever it becomes 
dirty. 

Destaining is to be done after the initial washing has been 
completed. 

It is recommended that all eggs be shell protected after they have 
be~n destained. 

Never reuse sanitizing/washing solution. 
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AQUACULTURAL USES 

FISH PONDS - Remove fish from ponds prior to treatment. 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 table 
of proportions and thoroughly mix an adequate proportion of this product to 10 
gallons of water to obtain 200 ppm available chlorine. Porous equipment should 
soak for Olle hour. 

MAINE LOBSTER PONDS - Remove lobsters, seaweed, etc. from ponds prior to 
treatment. Drahn the pond. See table of p~portions and apply an adequate 
proportion of this" product to 10,000 galloTls of ,'ater to obtain at ·least' 600 ppm 
available chlorine. Apply so that all barrows, gates, rock and dam are treate~ 
with product. Permit high tide to fill the pond and then close gates. Allow water 
to' 3tand for 2 to 3 days until the available chlorine level reaches zero. Open 
gates and allow 2 tidal cycles to flush 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 700 F to 
obtain 0.5 ppm available chlorine. Expose oysters to this solution for at least 15 
minutes, monitoring the available chlorine level so that it does not fall below 
0.05 ppm. Repeat entire proceS3 if the available chlorine level drops below 0.05 
ppm or the temperature falls below 500 F. 

CONTROL OF SCAVENGERS IN FISH HATCHERY PONDS - Prepare a solution containing 200 
ppm of available chlorine by mixing an adequate proportion of this product (see 
table of proportions) with 10 gallons of water. Pour into drained pond potholes. 
Repeat if necessary. Do not put desirable fish back into refilled ponds. J..IJit;il 
chlorine I'esidual has dropped to 0 ppm, as determined 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 chlorine. Immediately use this product 
in the hemodialysate system allowing for a minimum contact time of 15 minutes at 
200 C. Drain system of the sanitizing solution and thoroughly rinse with water. 
Discard and DO NOT reuse the spent sanitizer. Rinsate 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 multipatient 
hemodialysate systems. This product has been shown to be an effective disinfectant 
(virucide, fungicide, bactericide, pseudomonicide) when tested by AOAC and EPA 
test methods. This product may not totally eliminate all vegatative 
microorganisms in hemodialysate delivery systems due to their co •• struction and/or 
assembly, but can be relied upon to reduce the number of microorganisms to 
acceptable levels when used as directed. ihis product should be used in a 
disinfectant program which includes bacteriological monitoring of-the 
hemodialysate delivery system. This produ~ is NOT recommended for use in 
hemodialysate or r~verse osmosis (RO) membr'llOes. ..' . 

Consult the guideline5 for hemod:~lysate systems which are available from the 
Hepatitis Laboratories. CDC. Phoenix. AZ 85021. 
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ASPHALT OR WOOD ROOFS AND SIDINGS 

To "ontrol fungus and mildew, first remove all physical soil by brushing and 
hosir.g with clean water, and apply a 5000 ppm available chlorine solution. Brush 
or spray roof or siding. After 30 minutes, rinse by hosing with clean water. 

BOAT BOTTOMS 

To control slime on boat bottoms, sling a plastic tarp under 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 this 
product to this water to obtain a 35 ppm available chlorine concentration. Leave 
immersed for 8 to 12 hours. Repeat if necessary. 00 not discharge the solution 
until the f~ee.ch\orine level has dropped,{o 0 ppm, as determined by a swimming 
p(ol test klt. . 

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 COMPOUNDS 

FOOD PROCESSING PLANTS 
CHLORINE POTABLE WATER TREATMENT COMPOUND 

PROCESS WATER OR DRINKING WATER: Systems in establishments operating under the 
Federai Meat, Poultry, Shell Egg Grading and Egg Product Inspections Progra~. See 
table of proportions and treat poultry drinking water to a dosage of I to 5 ppm 
available chlorine. Chlorine may be used in process water of poultry plants at 
levels up to 20 ppm calculated as available chlorine, at levels acceptable to 
plant management recognizing the self-limiting factors of effect on product, 
corrosion of equipment, and acceptability by plant personnel. Plant manag"ment 
must notify the Inspector in Charge w~en the chlorine level is increased above 20 
parts per million. Chlorine must be dispensed at a constant and uniform level and 
thr method or system must be such that a controlled rate is maintained. Chlcrine 
may be present in process water of meat plants at concentrations 'up to 5 parts per 
million calculated,as available chlorine. ~nder reliable controls, the chlorine 
level may be in~rpase~ in water used on meat carcasses. 

GENERAL POTABLE WATER TREATMENT COMPOUNDS 

Compounds used in such treatment should not remain in the water in concentrations 
greater than required by good practice. Compounds containing substances which may 
subsequently result in the adulteration or contamination of meat or poultey 
products may not be introduced into the sys~em. 
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EMPLOYEE HAND C~~E 

Handwashing and sanitizing compounds - The comp~'\nds must be dispensed from 
adequate dispensers located a sufficient distance from the processing line to 
prevent accidental product contamination. The hands need not be washed prior to 
the use of che compounds. After the use of the compounds, the hands must be 
thoroughly rin3ed with potable water. The compounds must always be used at 
dilutions and accordlng 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 
dispensers located a sufficient distance from the processing line to prevent 
accidental product contamination. The hands must be washed and thoroughly rinsed 
prior to sanitizing with the compound. The compound may be injected dtreclly into 
the wash and rinse water. The hands need n~t be rinsed with potable water 
following the use of the compound. The compounds must always be used at dilutions 
and according tr 'eplicable directions pr~ided 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. 
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