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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

Ms. Lee F. Moisin 
Ver.tex Chemical Corporation 
9909 Clayton Road 
St. Louis, MO 63124 

Dear Ms. Mois:i.o: 

Subject: Vertex CSS-IO 
EPA Registration No. 9616-9 
Your Amendment Dated December 6, 1994 

JUN 201995 

This is in response to your amendment of revised label to 
reflect verbiage change due to USDA application. 

The labeling referred to above submitted in connection 
with registration under the Federal Insecticide, Fungicide, and 
Rodenticide Act, as amended, is acceptable provided that you make 
the following revisions before you release the product for 
shipment bearing the amended labeling. 

1. On the main label under "Bottles" revise the statement 
"xxx sanitize bottles xxx" to read "xxx sanitize pre
cleaned bottles xxx". 

2. On page 3 under the heading "Dairy Farms, Restaurants 
and Taverns" delete "In extreme cases". 

1. ....... 
3. On the main label, under the heading "Fruit and 

Vegetable Washing" revise the statement "xxx to 
remove soil materials" to read "xxx to remove soil 
materials and then thoroughly clean in a wash tank". 

4. On page 20, revise the statement "Spray rinse washed 
eggs with warm potable water conta.ining an approved 
sanitizing compound" to read "Spray rinse washed eggs 
with warm sanitizer so that the eggs are thoroughly 
wetted. The sanitizer temperature should not exceed 
1300 F". 

A stamped copy Is enclosed ror your records. Submit five 
copies of the final printed labell~g. 
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This product is subject to compliance with PR Notice 94-4. 
You must submit an amendment to this registratlon to include 
the required restrlctive label statement in accordance with the 
FDA/EPA MOU. 

If you have any questlpns about these comments, please call 
Marianne Clark at (703) 305-7879. 

Sincerely yours, 

~ 
Ruth DOllglas 
Product Manager (32) 
Antimicrobial Program Branch 
Registration Division (7505C) 
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~H~ODJ~~RY~YP~8~&0\\~~E~~lm~o~o~8R Srlv\U~ATl~~ IN 
WATER SERVICE INDUSTRIES. . . 

ACTlV~ JNGRfDIEHTt sao 10 HYPOCljLOR ITE •••••••••••••••••.•• • 1 g. 27, 
IHERT NGRED ENTS ••••••••••••••••••••• !lO.B~ 
Hypo,NOIII. 'okA''''''''111nIng _"""" 5,., buI, ... thln 1." _ .. " .. "' ...... (110-100/.,.4) 

Keep Out of Reach of Ctllldren ' .. ' 
DANGER .' .... 

, •• o· ,. .' 

FIRST AID .-

" 

ErTEPJlAL: I~ I~N J~~~. f~~~~1w'lrwltLeWorO~tSO~:a~11~TER. 
mt nutllS. uet med eta 1 attent10n. 

IF SWAllOWfD. drtl1ktlarge~Uf(\t1t1Jlsott1water. Do NOT induce vomi t ng. jl 1 t phys c an or potson control 
center fmme tate Yo 

T.-t ..,.tc#II-'" "'"' - - -.~ 
See Bacle Panel for Addtttonal Precautionary Statements 

CONTENTS 1 GALLON (3.78L) 

ACCEl'I'ED 
with COMMENTS 

in EPA Letter Dated: 

JUN 201995 
U/lGer the Federal i}l:'ccticlde, 
Fu""jcido, end TIodentitldc Act os 
anicndcd. for the pesUclde a (p I.b -9 
registered under EPA Reg. No. ~ ( I 

t 



-.' 

T''"'t E C AUT ION A R Y ST~EMENTS 

HAZARDS TO HUMANS AND OOMESTtC ANIMALS: DANGER: Con-olivc, ""Y c. .. JeYete .kin and eye inilllkMl Of chemical bums to hroken skin. Causes eye damato. Wear Slfety ,Iaues or 101l1es and rubber gloves when handlin, l.'lis 
product. Wasil after handlifl,. Avoid breathil'll v.pon. VIQte poorly yentil_eeI IrcU U JOan IS polliblc. Do not return unlil odors h,..,e dissipated. 
PHYSICAL OR CHEMICAL HAZARDS: STRONG OXIDllJNG AGENT: MiJl; oaly lrilb waler .ccordinl to label directions. Mixinalhis product with chemicals (C.I. ammonia. acids. deterlents, elt.) or orllnic maner (e.g_ urine, fetes. Clc.) will release' 
Chlorine III whith is imtltin, to eyes, IUR,,, lind mueou. tnembrlnes. 
!NVIROr~M[NTAL HAZARDS: Thi. product I. toxic 10 filii Iftd IqUltkl 01'111'11..,1. Do nOi diICh_.c emuent containin,this product inlo lakes, streams. ponds. estuaries. oceans or olher waler! unless in accordance wilh the requirements of. 
National Pollutant Distharlc Ellminition 5)'1Ia. (NPO£S) peI,it and the paminil. Hthority has been notified in wrilinl prior 10 disch_,e. Do not ditchar,c enluent conlliuin,lhis Plod,~cl 10 ~\."C1' Iylt!Cl1} \-:i~~UI lue!o'!sly: nOlifyinl,t. tlte local $Cwt,O 
Ireatmenl plant lUlliority. For guidance contact your saM. Wiler Bo~d Of Ile,ional Office or the EPA. '=' 

DIRECTIONS FOR USE 
It It .... I •• le" ., 'Henll •• t. lISe Ihls prudud i •• ntAnOter IIK.nsislcnl wllh 111 laMliltl • 

NOrF. • Thi1..JM:oduct de,rides with 'Ie. Usc I chlorine lell kit and incrUK doygc, as neussary, 10 obtlin the required level of avail.ble chlorine. 
STORAGE & DlSPU~AL: Store i. a cool dry trea. away from dired sunli,ht 'lIKI heat to avoid delcriorllion. In cue of ipill, nood areas with larae quantities ofwaler. Product or \il;s.dujl:olotclI!l"I~tbe used should be diluted 
with Wiler before disposal in a sanitary sewer. Do root rcule eqply eonlliner but piau in Iruh rollC(tion. 00 nOll;Ofllaminate food or few by stor'ae, disposal, or cleanin, of equipment. . ~ .. . 

DAIRY FARMS. Usc 200 ppm solution of CSS-I o. See Table of Proportions and lnstrUctior. Sheet. 
FARM PREMISES - See Jnsuuction Sh~. 
FOOD AND DAIRY· After deaniR,1t potable water rinle, Md beron UIe, lInitizc all nonporous surfaces 
with 200 ppm ess·lo for two minute~. For all porous surfacn dan allllIrfecc. in the normal manner, 
Rjase all IUrfacca thorou,hl), with Ihe 600 ppm solution maiatainin, toftlld ror .. lcuI: two minutea. 
Prepare a 200 ppm sanilizinl ICllulion. Prior 10 usin. cquipmeal, riOIe .U surfaces with. 200 ppm 
available chlorine IOlution. Do not rinse. Sec Table of Proportioa!. SurfKCI DIU. be Jdcqullcl), 
drained prior 10 contact with food. Allow to air dry. See fallnJctft Sheet. FOf moid control of 
nonporous JUrfaces • spll)' rinse of 200 ppm i. r~mcndcd. Sec uJtrvdion $ih«(. See Tibia of Proportions. 
RESTAURANTS AND TAVERNS a After wtItIin. -'th dilhwuhinl d __ .... f,nd rintin, with polable water. imrlel'll 
uten!ila in 200 ppm solution of CSS·IO for It leu( 2 lII(nYln. Allow utensila 10 mr dry. Sec Instruction Sheet 
MACHINE DlSIIWASIIING TERMINAL RINSE SANITATION· As. ,en.inol ... iti';.1 ri ... f'" prccl • ..,cd food 
ulensils, oojust IUtomitiC dispensina equipment to proonde a U~ IOlurioa or 100 10 200 ppm avtilable chlorine accordin, 
to requircm~ts or Public Heallh Authorities. UK IOhltion should be Ielled m,qucndy with I suillble chlorine 
tell kil to uccrtain that the rinsale men&th dOCl not (all below '0 ppm. 11th. £.t.tencc of 11m kit a 
IUrtinl concentr.tion of 200 ppm should be uled. See Table or Proportior,I. See Inllnlction Sheet 
BOTTLf.5 - After cleat!in, wilh pol5ble water and Immediately be(ore fillia, ... itia bonles with • 100 ppm 
Ivailable chlorine solution for two minutes (ICe Table of Proportions). In the Ibten« of. lest killo measure 
Ivajllble chlorine 10 determine if rinsale hu (allen below '0 ppm dulia. UII .... .tinl conecntnli"" of 200 ppm 
should be uKd. Allow thorou,h drainina and air dry. See Jn~Dft Sheel. 
EGG WASIIING· Usc. 240 ppm .. Iulion of CSS-IO. $eo lI"'oIdloo Shoot. $eo TobIe oCProponI .... 
EGG SANITIZING - Usc a 200 ppm solulion o( CSS·10, See InJlnlCtiOll Sheet. See Ttble o( Proportionl. 
EGG IlESTAINING • Use. 210 ppm ooIutioo oC CSS-IO. 5<:e I ........ ioo S ...... $eo T.bl. of Proportion •. 
FRUIT AND VEGETABL[ WASIIING a Pre-rinlC fNits Wid ve,ctables with water 10 remove IOiI m.tcri.I,. Soak or 
spr.y fruits and veJellble, wilh. H ppm chlorine IOlutiC'n. See Tlhle of Proportionl. Sec In.nK:tion Sheet. 
COOLING TOWER I CONDENSER WATER· $eo ",strueli .. Sh .... 

TARLE OF PROPORTIONS. AVAILABLE CIILORlNE 
10 ppm ~ I nuld oz.. per 100 ,allon ...... ater 
!l0 ppm - I nuid oz.. per 20 Ballons water 
100 ppm _ I fluid oz. per 10 ,allons WIler 
200 rpm - 3. nuid oz. per 10 ,aUons w.tCl' 
600 ppm • A nuid ot.. per 10 I.llon, water 

1000 ppm • 13 nuid oz. per 10 ,allon, water 
SOOO pi'm - 6) nuid oz. per 10 ,allonl wiler 

10000 ppm -12' nuid OL per 10 ,.tlons water 
Do nOI Ippl), Ihis product Ihrough lI"..y Iype of irri,.tion sr.-ern. 
This pr.duci I •• ulhoriud by USDA (or utt In ftdcnn, hupecttd _HI and ",utlry pla~ls. 
EPA REG. NO. 9616·' !:I'A F.sT. 96"·11,1; IA·I; 'm.1 

SWIMMING POOL WATER DISINFECTION - FOf a new pool o,-.prin, ~.rt.up: suPcrchlorinale 10 yidd S 10 10 ppm 
available <:hlorine by wei,ht. Check the le"'el of available <:hlorine wilh a lest kilo Adjust and main lain pool 

waler pH to between 7.1. and 1.6. Adjust and maint.in the .Ikalinity ofibe pool 10 belwcen SO to 100 ppm. 
(Sec Table of Proportions) 
To maintain the pool. add manually or by a feeder dtVic:e to yield an av.ilable chlorine residtlll bclwttn 0.6 to 
1.0 ppm br wci,ht. Tcst the pH, available chlorine residual and Ilkalinil), of the waler frcqucntly with 
appropriate teSi. kits. Frequency of waler treatment will depend upon lemperaturc and number of swimmers. 
(See T.ble of Propof1ions) 
Every' days, or as nec:eutry. supereblonnate the pool 10 ),iel!! S to 10 ppm available chlorine by weighl. 
Qcck the level of available chlorine with. lell kit Do not reenter pool until the chlorine residual is between 
1.0 10 3.0 ppm. (Sce Table of Proportion.) 
WINTERIZING POOLS .. Mile water is still dear .. clcan. obtain while filler is running I 3 ppm IVIU:toble 
chlorine residual, as determined by. suitable lest kit. Cover pool, prepare healer, filtcr and healer 
<:ompont.us for wi.ter by followin, manufac:urers' instructions. (Sec T.ble of Proportions) 
SPAS. flOT TUBS. IMMtRSION TANKS, £l·C.· See Instruction Shtd. 
HUBBARD AND IMMERSION TANKS, ETC· $eo Instruclio. Sh •• t. 
IIYDRO TIIERAPY TANKS· $eo Instructi .. Sh .... 
SEWAGE AND WASTEWATER tFFLUENT lltEATMENT - Sec InSlN<:lion Sheet 
SEWAGE AND WASTEWATER TREATMENT a Sec Instruction Sheet. 
DISINFECtiON OF DR1NKING WATER. (EmcrleneylPublicl1ndividull Sf.em.). Sct In.truction Shcet 
rUBLlC WATER SYSTEMS· $eo I ...... tl .. Sh .... 
EMERGENCY DISINFECTION AFTER FLOODS· See I.struction Sh •• t. 
EMERGENCY DISINFECTION AFTER FIRES. $eo Instruc'ion Sh .... 
EMERGENCY DISINFECTION AFTER DROUGIITS • S .. Instruction Sh .... 
EMERCENCY DISINFECTION AFTER MAIN BREAKS· s.. Instruction Sh •• t. 
EMPLOYEE HAND CARE - Sec InsiNClior:. Sheet. 

TARLE OF rROI'ORTIONS • AVAII.ARlE CIlI.ORINE 
I ppm - 2 Ouid ounce per 1000 IIUons 'tVater 

10 ppm - I) Ouid ounus pu 1000 ,allon. water 
16 ppm - 10 fluid ounces per 1000 ,allons wlter 

100 ppm - 12!l nuid oun~es per 1000 ,llIons water 
200 ppln - 249 nuid ounces per 1000 eaUons w.ter 
100 ppm - 991 nuid otln~es per 1000 lallons Wllcr 

1000 ppm - 1246 nuid ounces per 1000 lallons Wiler 
STATE AND LOCAL REGULATIONS - consult your dealer, S«alc or locil hul1b IUlhorilit:s for additional information. 

ACCEpr~D 
with COMMZNTS 

in EPA Lotter Dnlod: 

~ .. ur."u...t B, VERTEX CIIEMICAL CORPORATION. Oupo, II. 61139 



cruonne Dy welgnt. cneck me level 01 avallaDle cruonne Wltn a test KIt. AOJust ana mamtam poOl water pn to 
between 7.2 to 7.6. Adjust and maintain the alkalinity of the pool to between 50 to 100 ppm. 

To maintain the pool, add manually or by a feeder device (see table of proportions) to yield an available chlorine 
residual between 0.6 to 1.0 ppm by weight. Stabilized pools should maintain a residual of 1.0 to 1.5 ppm 
available chlorine. Test the ph, available chlorine residual and alkalinity of the water frequently with appropriate 
test kits. Frequency of water treatment will depend upon temperature and number of swimmers. 

Every 7 days, or as necessary, superchlorinate the pool (see table of proportions) to yield 5 to iO ppm available .. 
chlorine by weight. Check the level of available chlorine with a test kit. Do not reenter pool until the chlorin( 
residual is between 1.0 to 3.0 ppm. 

At the end of the swimming pool season or when water is to be drained from the pool, chlorine must be allowed 
to dissipate from treated pool water before discharge. Do not chlorinate the pool within 24 hours prior to 
discharge. 

WINTERIZING POOLS - While water is still clear & clean, while filter is running, obtain a 3 ppm available 
chlorine residual (see table of proportions), as determined by a suitable test kit. Cover pool, prepare heater, filter 
and heater components for winter by following manufacturers' instructions. 

CSS-IO rev. 10/94 Page I 
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SPAS, HOT-TUBS, IMMERSION TANKS, ETC. 

SPASIHOT-TUBS: See table of proportions to obtain a free available chlorine concentration of 5 ppm, as 
dp.termined by a suitable chlorine test kit Adjust and maintain pool water ph to between 7.2 and 7.8. Some oils, 
lotions, fragrances, cleaners, etc., may cause foaming or cloudy water as well as reduce the efficiency of the 
product. To maintain the water, see table of proportions to maintain a chlorine concentration of 5 ppm. 

After each use, see table of proportions and apply product to raise to 16 ppm available chlorine to control odor 
and algae. Do not enter spa or tub until chlorine concentration is back to 5 ppm. 

During extended periods of disuse, see table of proportions and add Vertex to maintain a 3 ppm chlorine 
concentration. 

( 

HUBBARD & IMMERSION TANKS: See table of proportions to obtain a chlorine residual of 25 ppm, as 
determined by a suitable test kit. Adjust and maintain the water ph to between 7.2 and 7.6. After each use drain 
the tank. PrepdI'e a bucket of water with 1000 ppm solution (see table of proportions) and circulate this solution 
through the agitator of the tank for 15 minutes and then rinse out the solution. Clean tank thoroughly and dry 
with clean cloths. 

HYDROTHERAPY TANKS: See table of proportions to obtain a chlorine residual of 1 PM, as determined by 
~ a suitable chlorine test kit. Pool should not be entered until the chlorine residual is below 3 ppm. Adjust and 

maintain the water ph to between 7.2 and 7.6. Operate pool filter contir:uously. Drain pool weekly, and clean 
before refilling. 

CSS-IO rev. 10/94 Page 2 
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SANITIZING RINSE 

FOOD AND DAIRY PROCESSORS: VERTEX may be used to sanitize all equipment, utensils, pipes, 
pans, tanks or flat surfaces which are hard (nonporous) and will not absorb sanitizer solution but which do 
come ir. contact with food products. 

For effective sanitization, all surfaces must be wet thoroughly. Depending on equipment setup, immersion or 
flooding is best. A heaV'/ 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 requiring a rinse - Before using these compounds, food products and 
packaging IT'aterials 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 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 microbi;( 
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-soaked in order to remove gros~ 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. ( 

CSS-lO Rev.1 0/94 Page 3 
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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. 

( 

IMMERSION 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 nonnal 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 
detennined 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. 

Sanitizers used in automated systems may be used for general cleaning b:lt may not be re-used for sanitizing 
purposes. ( 

FLOWIPRESSURE METHOD: 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 
until full flow is obtained at all extremities, the system is completely filled with the sanitizer and all air is 
removed from the system. Close drain valves and hold under pressure for at least 2 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 effiuent contains less than 50 ppm available chlorine. 

CSS-IO Rev.1 0/94 Page 4 
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SANITIZATION OF NONPOROUS FOOD CONTACT SURFACES (cont'd) 

CLEAN-1N-PLACE METHOD: Thoroughly clean equipment after use. See table of proportions to prepare a 
volume of a 200 ppm available chlorine sanitizing solution equal to 110% of volume capacity of the 
equipment. Pump solution through the s)'stem until full flow is obtained at all extremities, the system is 
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 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. 

SPRAYIFOG METHOD: Preclean all surfaces after usc. 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 empty and rinse spray/fog equipment with 
potable water after :lSe. Thoroughly spray or fog all surfaces until wet, allowing excess sanitizer to drain. 
Vacate area for at least 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-IO Rev. 1 0/94 Page 5 
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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 s'lffaces thoroughly with the 600 ppm solution, maintaining contact for at least 2 minutes. 
Prepare a 200 ppm sanitizing sulution. (See table of proportions.) Prior to using I~quipment, 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 60b 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. 

SPRAYIFOG METHOD: Preclean all surfaces after use. See table of propOltions and prepare a 600 ppm 
available chlorine sanitizing solution of sufficient size. Use spray or fogging equipment which can resist 
hypochlorite solutions. Always empty and rinse spray/fog equipment with potable water after use. 

horoughly 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-IO Rev.1 0/94 Page 6 



\\ 1·:>0 
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 minute:;. 
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 available chlorine by weight. Clean equipment in the normal manner. Prior to use, 
immerse equipment in the sanitizing solution for at le~'t 2 minutes and allow the sanitizer to drain. Do not 
rinse equipment with water after treatment 

SPRA YIFOG 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 which can resist 
hypochlorite solutions. Prior to using equipment, thoroughly spray or fog all surfaces until wet, allowing 
excess sanitizer to drain. Vacate area for at least 2 hours. 

CSS-IO Rev. 1 0/94 Page 7 
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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 solution, 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 in the disinfecting solution for at least 10 minutes and allow the sanitizer to 
drain. Do not rinse equipment with water after treatment. 

CSS-IO Rev. I 0/94 Page 8 
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SANITIZATION OF POROUS NON-FOOD CONTACT SURF ACES 

RINSE 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. 

IMMERSION METHOD: See table of proportions and prepare a sanitizing 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. 

SPRA YfFOG METHOD: After 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 equipment, thoroughly 
spray or fog all surfaces until wet, al!0wing excess sanitizer to drain. Vucatt" a;':-i for at least 2 hours. 

CSS- \0 Rev.l 0/94 Page 9 
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S;~WAGE & WASTEWATER EFFLUENT TREATMENT 

The disinfection of sewage effluent must be evaluated by detennining the total number of coliform bacteria 
and/or fecal colifonn bacteria, as detennined by the Most ProLable Number (MPN) procedure, of the 
chlorinated effluent has been reduced to or below the maximum pennitted by the controlling regulatory 
jurisdiction. 

On the average, satisfactory disinfection of secondary wastewater effluent can be obtained when the chlorine 
residual is 0.5 ppm after 15 minutes contact. Although the chlorine residual is the critical factor in 
disinfection, the importance of correlating chlorine residual with bacterial kill must be emphasized. The 
MPN of the effluent, which is directly related to the water quality standards requirements, should be the 
final and primary standard and the chlorine residual should be considered an operating standard valid only to 
the extent verified by the coliform quality of the effluent. 

The following are critical factors affecting wastewater disinfection: 

1. Mixing: It is imperative that the product and the wastewater be instantaneou~ly and 
completely flash mixed to assure reaction with every chemically active soluble and particula'e 
component of the wastewater. 

2. Contacting: Upon flash mixing, the flow through the system must be maintained. 

3. DosagelResidual Control: Successful disinfection is extremely dependent on response to 
fluctuating chlorine demand to maintain a predetennined, desirable chlorine level. Secondary 
effluent should contain 0.2 to 1.0 ppm chlorine residual after a 15 to 30 minute contact time. 
A reasonable average of residual chlorine is 0.5 ppm after 15 minutes contact time. 

SEWAGE AND WASTEWATER TREATMENT 

EFFLUENT SLIME CONTROL: Apply a 100 to 1000 ppm available chlorine solution at a location which 
will allow complete mixing. Once control is evident, apply :i 15 ppm available chlorine solution. See table 
of proportions. 

FILTER BEDS SLIME CONTROL: Remove filter from service. Drain to a depth of 1 ft. above filter sand, 
and add product to obtain 500 ppm evenly over the surface. (See table of propOliions.) Wait 30 minutes 
before draining water to a level that is even with the top of Lite filter. Wait for 4 to 6 hours before 
completely draining and backwashing filter. 
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DISINFECTION OF DRINKING WATER 
(EMERGENCYIPUBLICIINDIVIDUAL SYSTEMS) 

15 

PUBLIC SYSTEMS: See table of proportions. Prepare a 10 ppm solution. Begin feeding this solution with a 
hypochlorinator until a free available chlorine residual of at least 0.2 ppm and no more than 0.6 ppm is 
attained throughout the distribution system. Check water frequently with a chlorine test kit. Bacteriological 
sampling must be conducted at a frequency no less than that prescribed by the National Interim Primary 
Drinking Water Regulations. Contact your local Health Department for further details. 

INDIVIDUAL SYSTEMS DUG WELLS: Upon completion of the casing (lining) wash the interior of the 
casing (lining) with a 100 ppm available chlorine wlution (see table of proportions) using a stiff brush. 
After covering the well, pour the sanitizing solution into the well through both the pipesleeve opening and 
the pipeline. Wash the exterior of the pump cylinder also with the sanitizing solution. Start pump and pump 
water until strong odor of chlorine in water is noted. Stop pump and wait at least 24 hours. Atter 24 hours 
flush well until all traces of chlorine have been removed from the water. Consult your loc'l! Health 
Depallment for further details. 

INDIVIDUAL WATER SYSTEMS DRILLED, DRIVEN & BORED WELLS: Run pump until water is as 
free from turbidity as possible. Pour a 100 ppm available chlorine sanitizing solution into the well. (See 
table of proportions.) Add 5 to 10 gallons of clean, chlorinated water to the well in order to force the 
sanitizer into the rock formation. Wash the exterior of pump cylinder with the sanitizer. Drop pipeline into 
well, start pump and pump water until strong odor of chlorine in water is noted. Stop pwnp and wait at least 
24 hours. After 24 hours flush well until all traces of chlorine have been removed from the water. Deep 
wells with high water levels may necessitate the use of special methods for introduction of the sanitizer into 
the well. Consult your local Health Department for further details. 

INDIVIDUAL WATER SYSTEMS FLOWING ARTESIAN ','!FLLS: Artesian wells generally do not 
require disinfection. If analyses indicate persistent contamination, the well should be disinfected. Consult 
your local Health Department for further details. 

2:MERGENCY DISINFECTION: When boiling water for I minute is not pract'cal, water can be made 
potable by using this product. Prior to addition of the saniti;;er, remove all suspended material by filtration 
or by allowing it to settle to the bottom. Decant the clarified, contaminated water to a clean container. Then 
add this product to make a .6 ppm solution (see table of proportions). Allow the treated water to stand for 
30 minutes. Properly treated wat'!r should have a slight chlorine odor. If not, repeat dosage and allow the 
water to stand an additional 15 minutes. The treated water can then be made palatable by pouring it between 
clean containers for several times. 
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PUBLIC WATER SYSTEMS 

-0 ;:. 

RESERVOIRS - ALGAE CONTROL: Hypochlorinate streams feeding the reservoir. Suitable feeding points 
should be selected on each stream at least 50 yards upstream from the points of entry into the reservoir. 

MAIN: Thoroughly flush section to be sanitized by discharging from hydrants. Permit a water flow of at 
least 2.5 feet per minute to continue under pressure while injecting this product by means of a 
bypochlorinator. Stop water flow when a chlorine residual test of 50 ppm is obtained at the low pressure end 
of the new main section after a 24 hOllr retention time. When chlorination is completed, the system must be 
flushed free of all heavily chlorinated water. 

NEW TANKS, BASINS, ETC.: Remove all physical soil from surfaces. Use a 500 ppm available chlorine 
solution (see table of proportions). Fill to working capacity and allow to stand for at least 4 hours. Drain and 
flush with potable water and return to surface. 

NEW FILTER SAND: Apply 100 oz. of this product for each 150 to 200 cubic feet of sand. The action of 
the product dissolving as the water passes through the bed will aid in sanitizing the new sand. 

NEW WELLS: Flush the casing with a 50 ppm available chlorine solution of water (see table of 
proportions). The solution should be pumped or fed by gravity into the well after thorough mixmg with 
agitation. The well should stand for several hours or overnight under chlorination. It may then be pumped 
until a represen!ative raw water sample is obtained. Bacterial examination of the water will indica(e whether 
further treatment is necessary. 

EXISTING EQUIPMENT: Remove equipment from service, thoroughly clean surfaces of all physical soil. 
Sanitize by using a solution of approximately 500 ppm available chlorine. (St:e table of proportions.) Fill to 
working capacity and let stand at least 4 hours. Drain and place in service. If the previous treatment is not 
practical, surfaces may be sprayed with a solution containing approximately 1000 ppm available chlorine. 
After drying, flush with water and return to service. 
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EMERGENCY DISINFECTION AFTER FLOODS 

WELL: See table of proportions and thoroughly flush contaminated casing with a 500 ppm available 
chlorine solution. Backwash the well to increase yield and reduce turbidity, adding sufficient chlorinating 
solution to the backwash to produce a 10 ppm available chlorine residual as determined by a chlorine test 
kit. After the turbidity has been reduced and the casing has been treated, add sufficient chlorinating solution 
to produce a 50 ppm available chlorine residual. Agitate the well water for several hours and take a 
representative water sample. Retreat well if water samples are biologically unacceptable. 

RESERVOIRS: In case of contamination by overflowing streams, establisi hypochlorinating stations 
upstream of the reservoir. Chlorinate the inlet water until the entire reservoir obtains a 0.2 ppm available 
chlorine residual, as determined by a suitable chlorine test kit. In case of contamination from surface 
drainage, apply sufficient product directly to the reservoir to obtain a 0.2 ppm available chlorine residual in 
all parts of the reservoir. 

BASINS, TANKS, FLUMES, ETC.: Thoroughly clean all equipment, then see table of proportions and 
.pply product to obtain 500 ppm available chlorine, as determined by a suitable test kit. After 24 hours 

drain, flush, and return to service. If the previous method is not suitable, spray or flush the equipment with a 
solution containing 1000 ppm available chlorine (see table of proportions). Allow to stand for 2 to 4 hours, 
flush and return to service. 

FILTERS: When the sand filter needs replacement, apply 100 oz. of this product for each 150 to 200 cubic 
feet of sand. When the filter is severely contaminated, additional product should be distributed over the 
surface at the rate of 100 oz. per 20 sq. ft. Water should stand at a depth of 1 foot above the surface of the 
filter bed for 4 to 24 hours. When filter beds can be backwashed of mud and silt, apply 100 oz. of this 
product per each 50 sq. ft., allowing the water to stand at a depth of I foot above the filter sand. After 30 
minutes, drain water to the level of the filter. After 4 to 6 hours, drain and proceed with normal 
backwashing. 

DISTRIBUTION SYSTEM: Flush repaired or replaced section with water. Establish a hypochlorinating 
.ation and apply sufficient product until a consistent available chlorine residual of at least 10 ppm remains 

after a 24 hour retention time. Use chlorine test kit 
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EMERGENCY DISINFECTION AFTER FIRES 

CROSS CONNECTIONS OR EMERGENCY CONNECTIONS: Hypochlorination or gravity feed equipment 
should be set up near the intake of the untreated water supply. Apply sufficient product to give a chlorine 
residual of at least 0.1 to 0.2 ppm at the point where the untreated supply enters the regular distribution 
system. Use a chlorine test kit. 

EMERGENCY DISINFECTION AFTER DROUGHTS 

SUPPLEMENTARY WATER SUPPLIES: Gravity or mechanical hypochlorite feeders should be set up on a 
supplementary line to dose the water to a minimum chlorine residual of 0.2 ppm after a 20 minute contact 
time. Use a chlorine test kit. 

NATER SHIPPED IN BY TANKS, TANK CARS, TRUCKS, ETC. - Thoroughly clean all containers and 
equipment. Spray a 500 ppm available chlorine solution (see table of proportions) and rinse with potable 
water after 5 minutes. During the filling of the containers, dose with sufficient amounts of this product to 
provide at least 0.2 ppm chlorine residual. Use a chlorine test kit. 

EMERGENCY DISINFECTION AFTER MAIN BREAKS 

MAINS: Before assembly of the repaired section, flush out mud and soil. Permit a water flow of at least 2.5 
feet per minute to continue under pressure while injectin~ this product by means of a hypochlorinator. Stop 
water flow when a chlorine residual test of 50 ppm is obtained at the low pressure end of the new main 
section after a 24 hour retention time. When chlorination is completed, the system must be flushed free of 
11 heavily chlorinated water. 
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COOLING TOWERfEVAPORATIVE CONDENSER WATER 
FOR USE IN FEDERALLY INSPECTED MEAT AND POULTRY PLANTS 

SLUG FEED 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, 114, 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 Dose: When microbial control is evident, add this product as needed to to water in the system to 
obtain a I ppm residual. Apply half (or 1/3, 114, or 1/5) of this initial dose when half (or 113, 114, or 1/5) of 
.he water in the system has been lost by blowdown. Badly fouled systems must be cleaned before treatment 
is begun. 

CONTINUOUS FEED METHOD: Init;a1 Dose: When system is noticeably fouled, see table of proportions 
and apply this product to obtain 5 to 10 PPll' available chlorine in system water. 

Subsequent Dose: See table of proportions and maintain this 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. 
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LAUNDRY SANITIZERS 

Household Laundry Sanitizers 

IN SOAKING SUDS - See table of r-foportions and provide 200 ppm available chlorine solution. Wait 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 

Vet fabrics or clothes should be spun dry prior to sanitization. Thoroughly mix sufficient proportion of this 
product with 10 gallons of water to yield 200 ppm availah!e "hiori'1e (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, ble3ches, and sours may be used on fabric which contacts 
meat or poultry products, directly or indirectly, provided that the fabric is thoroughly rinsed with potabie 
water at the cnd of the laundering operation. 

This product can also be used in laundry compounds for unifomls or other fabric which does not come in 
(. . rect 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 bams, pens, stalls, chutes and other facilities occupied or transverse by 
animals or pOUltry. Empty all troughs, racks and other feeding 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 
dissipated. AlI 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, st'.e 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 113, 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 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 to obtain a 1 ppm residual. Apply half (or 1/3, 114, 
or 115) of this initial dose when half (or 113, 1/4, or 115) 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 adequate proportion of this product per 10,000 gallons of water in the system to obtain 5 to 10 
ppm available chlorine. 

Subsequent Dose: Maintain this treatment level by starting a continuous feed of this product (see table C'f 
proportions) per 1,000 gallons of water lost by blowdown to maintain a 1 ppm residual. Badly fouled 
ystems 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 mix an adequate proportion of this product to 2 gallons of water to obtain 500 
ppm available chlorine. 

Disinfect leaf cutting bee cells and bee boards by immersion in a solution contammg 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 
gallons 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. 

3ANITIZER FOR FRUIT & VEGETABLE WASHING - Thoroughly clean all fruits and vegetables in a 
wash tank. See table of proportions and prepare a solution with 25 ppm available (.hlorine. After draining 
the tank, submerge fruit or vegetables for two minutes in a second wash tank contnining the recirculating 
sanitizing solution with 25 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 

1. 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. RECOMMENDED PROCEDURES FOR WASHING & SANITIZING SHELL EGGS 

1. Wash 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 system. 

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

4. Maintain the wash water at a temperature which is at least 200 F warmer than the temperature 
of the eggs to be washed. 

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

6. Eggs should be reasonably dry before casing or breaking. 

7. Never reuse sanitizing/washing solution. 
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EGG DEST AINING 

1. INSTRUCTIONS FOR EGG DEST AINING WITH VERTEX 

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

II. RECOMMENDED PROCEDURES FOR DESTAINING SHELL EGGS 

1. The destainer solution must be at least 200 F warmer than the shell eggs with a minimum solution 
temperature of 900 F. 

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

3. Eggs are to be rewashed and spray rinsed after destaining. 

4. Destainer solution should be replaced daily or whenever it becomes dirty. 

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

6. It is recommended that all eggs be shell protected after they have been destained. 

7. Never reuse sanitizing/washing solution. 

css- \0 Rev. I 0/94 Page 21 



J. b v ' t 
. AQUACUL TURAL USES 

FISH PONDS - Remove fish from ponds prior to treatment. See table of proportions and thoroughly mix 
adequate proportion of this product to 10,00e 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. Retum 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 lU' adequate proportion of this product to 10 gallons of water to obtain 200 ppm 
available chlorine. Porou3 equipment should soak for one hour. 

MAINE LOBSTER PONDS - Remove lobsters, seaweed, etc. from ponds prior to treatment. Drain the pond. 
See table of proportions and apply an adequate proportion of this product to 10,000 gallons of water to 

( "tain at least 600 ppm available chlorine. Apply so that all barrows, gates, rock and dam are trealed with 
t'roduct. Permit high tide to fill the pond and then close gates. Allow water to stand for 2 to 3 days until the 
available chlorine level reaches zero. Open gates and allow 2 tidal cycles to flush the pond before retuming 
lobsters to pond. 

CONDITIONING LIVE OYSTERS - See table of Jlroportions 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 process if the available chlorine level drops below 0.05 ppm or the temperature falls 
below 500 F. 

~ONTROL 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 until chlorine residual 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 3emodialysate system allowing for a minimum contact time of 
IS minutes at 200 e. 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 construction and/or assembly, but can be 
relied upon to reduce the number of microorganisms to acceptable levels when used as directed. This 
product should be used in a disinfectant program which mcJudes bacteriological monitoring of the 
hemodialysate delivery system. This product is NOT reconunended for use in hemodialysate or reverse 
osmosis (RO) membranes. 

-':onsult the guidelines for hemodialysate systems which are available from the 
Hepatitis Laboratories, CDC, Phoenix, AZ 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 clean water. 

BOAT BOTTOMS 

To control slime on boat bottoms, sling a plastic tarp under boat, rer.aining 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. Do not discharge the solution until the free ch!orine level has dropped to 0 ppm, as 

( . ~termined by a swimming pool test kit. 

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 PLA,~TS 
CHLORINE POTABLE WATER TREATMENT COMPOUND 

PROCESS WATER OR DRINKING WATER: Systems in establishments operating under the Federal Meat, 
Pouitry, Shell Egg Grading and Egg Product Inspections Program. See table of proportions and treat poultry 
process water to a dosage of 5 ppm calculated as available chlorine. Chlorine may be used in poultry chiller 
intake water and in carcass wash water in poultry plants at levels up to 50 ppm calculated as available 
chlorine. Chlorine must be dispensed at a constant and uniform level 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 5 parts per million calculated as available chlorine. Under reliable controls, the chlorine 
level may be increased in water used on meat carcasses up to 50 ppm. 

'ENERAL POTABLE WATER TREATMENT COMPOUNDS 

Compounds used in such treatment should not remain in the water in concentrations greater than required by 
good practice. Compmmds containing substances which may subsequently result in the adulteration or 
contamination of meat or poultry products may not be introduced into the system. 
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EMPLOYEE HAND CARE 

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 
directly into the wash and rinse water. The hands need not be rinsed with potable water following the use of 
the compound. The compounds 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. 
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