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DATE 

UNITE!) STATES ENVIRONMENTAL PROTECTION AGENCY 

Ms. Lee F. Moisio 
vertex Chemical Corporation 
P. O. Box 3860 
St. Louis, MO 63122 

Dear Ms. Moisio: 

Subject: Vertex CSS-5 Bleach 
EPA Registration No, 9616-10 
Your Amendment Dated March I, 1994 

JUN 27 'i994 

This is in response to your amendment of rev~sed label 
reflecting product name change from Vertex CSS-5 to Vertex 
CSS-5 Bleach", updated Environmental Hazards and a c''Jrrection 
under Swimming Pool Water Disinfection, 

The labeling referred to above, submitted in connection 
with registration under the Federal Insecticide, Fungicide, 
and Rodenticide Act, as amended is acceptable subject to the 
following comment. 

1. In the "Storage and Disposal" section, delete the 
phrase "an approved landfill." 

A stamped copy is enclosed for your records. 

The proposed product name change has been made a part of 
our records for this file. 

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

Sincerely yours, 
'<"') 

V[? 
Ruth Douglas 
Product Manager (32) 
AnlimicTubial Program Branch 
Registration Dlvlsion (7505C) 
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VERTE)(~ 
CSS .. S BLEACH 

A SODIUM HYPOCHLORITE SOLUTlON FOR SANITIZATION IN THE 
DA!RY, FOOD PROCESSING\- FOOD SERVICE, Lf.UNORY. WATER 
AND WASTE WATER TREATMtNT INDUSTRIES. 

~CTIVE INGREDIENT: 
SODIUMH'fPOCHLORlTE •••.•••••••••••••••• 5.25% 
INERT INGREDIENTS ••••••••••••••••••••• 94.75% 

Keep Out of Reach of Children 
DANGER 

FIRST AID 
I "!IHNAt; II ()P<,I ~KlN. WA..:i.l1 NITti f, lHryc»- SOI\P ANOWAlfll If IN EYl!i . IlL'.'] ..... :r, ,·.",!'.'I '",I dt 

CONTENTS 1 GALLON (3.78L) 

{ BEST AVAILABLE COP 
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~ I#-r~ - PRECAUTIONARY STATnlENo.--; 
11AlAJ{)slO I'~~ 1~--IICAHMAl5: ClANGlJ\:Corro$i~e.mQy CB.J5C sevc'c~k.ln and l:,C irll\,,:I(,(1·)( dlCIIIIL<l1 bUlI1:.,lu brokcn:.lo.lI1. C .. u:;'c!o cY'! L1.,JlIld\J'! Near sa!t!I)' ·J;<.I::.sesor goQgleslind rubber gluy£.::. .... hcn hundt.fl'J I'l:~ plt·ducl. 

M Wd~t'l alter h..1n>.Jni1~. A ... (ilu brt'tltr.:l"'g ..... POfS. '.'"etlle paody veniliolledtl'cg.$ as SOCln IlS PO':.5,t)II:. 'Jo nL;t (durn u:,\11 SIICflQ0dorshave dIS:;IPdICU, 
Plfys.cAl...AN)a'~I&A2NIlS: S1l1JNG~NGNI.Hl MIx only .... !th wa.lertl~,,:ofOlr.1 10 I,ot;d d"('\.tl'ln:;.. MI.aIlOlI!1I!1i product willi organic mollel such as fece$, urine. elc .• or \v.thammonlll, acidS, actergents or o:her ct',cm'CClis 'l"ILl-

r.U EASt.: CIILGRI~,jE 9 .... 5 11I1t. ... \l'UJIO o!fe=-. I,Hly~. "mJ IIIUCOUS mcmbu:mes. 
t N ..... i.,..,UM:H' ... l HA~·.AJI;S. 11115 proaucl ,s 10KIe to 1151. " .. j d"\JU~IC 0'gunl~fIl~. Do nol r.W,chllrge cllluent cun:u!r.lng IIII~ product Into 11I1\CS., !>!lc[lm5.po(ld~. cstU[lllCs.o{.C[ln:;'Ol 01111'1 wutclsunlcss In L1CCOluu":·e WLIt. (lIC rC!lIJ!fClllenl!;. 01 u 
N ... :,c;:, ... 1 PL'I", .... ,\ C ~(tl<.1fc.iC l.1!1,.no..ll,,,n ~1:'\CIIl {~jPDcS~ permit ",,,;,J Ine p.:rf'l~tllr'9 uulk,rl:j!'o..I:" Ilt·c·P n,,\,I,.:d III v.,flll;l<j jJllullO (l1:..(.tlo.'~c. Dc.. not <JI~~ h:J.tgc ("'ucnl Lun! ... n IrhJIIlI$ pflld;J;..I 10 se ..... e r s)'~lell'5 ..... t(lIUlJt I!r<.:~,uu~ ... y " .... ::;,.1.,-.: 
''''-' :.j~ ... 1 ~l""."',,;t' Ifl·..,:~;I~:lt p:,,:.! ...... mcrllt. fUI g,,'Udf\CC COrl!CH.\10lil ~It.oh: VJa'<2!E!o<Hl.! or He,rvl..,: U:!Il:l! 01 the EP;\. 

DIRECTIONS FOR USE 
n is • "'*'tion oIlDdrni1 gW to ,~ ull:5 pnxb;t .......... ~ -.1::;. Wl~. 

DIS POSAI.: ':,'.:Jrc in .3 COOl d~y ared t1~d;- ~Iom d rl'.:.t $ .. JflJ:'J:11 cr ~".~: I:) ol"J'ej deter,otut,un. lil CLlse uf S.~lIll, flOud ()rc,1 ...... :1' klfgc QUolntllltsol wdte!.lrl~:e rmse empty container IhorOu<,;r., ... ,,!h , ..... :.,r STORAGE & 
v :.!'~'-<.J':1 ~ Y ~I<l~ . ,:j ,n trc.l~h co~,.:ct!onrn un ();Jl-!fV\lCCl !an(JI,:L Proll ..... l ~,f ·,n:..<.I! • thill C,.unf1ot llc 'J~cd. ~Ilou'a be dlluled ..... I~l W .. ICf dnLl dt~~OSCOOI in u ~al'll!arysc"",cl. Do nct conlbmm ... tc ""<.Ih.r. 

IALJN.~(,{·:AH'n.lln· :'Lt' ~<l:';e ~.I f·rvpclt,"j:l~. :3ce lnslru-::llon !;;';L'CI 

SIAlN,.-).ot(NAl.- ::'ct.' T~:",,~ (,I" -.:..pvrt.Orl-, S:~t:bu"'SIJ,r.s.nJ,)y be -:,o.1Jo;edlor 5 I'lInul(',;", d 

':>(',.\',0nQ~ .!w pp, 

LMEJU.JCY,[~N{:Cl"'" OF r:.INION(; WAlHl- Set Table 01 Proportior.s. See InslfUcl;cn Sl~cc! 
UI~NHl:TlONOF I:I!..W._: WAI(H ANl)W,t;.51lWMDI 5YSTEMs.- 5ee Ttf,ble 0: p'OPO[!:o~,S.. SCI' :n~t,;(l''':;~ 5~\c(:L 

UUJNG 1~"'vAf10f1AllYE (XlNDEHSl.H WAlm- See Tao Ie LlI Proportl.)n$. ~ee InSlru,;tIQI\ ~t;cd. 

[lAltNFAJ.c;- ~:~e ~OJ c:~r'l ~c ... :,;:nc: C~S 5. See TaDII: 01 Pfopon,~ns. Set tnSlrl'02t!on '.ih:t:1. 
FAHMPt£MISES. Sc~ 1 o;::e 01 Pr .:;..CI110ns F0r CISlnfectlon,use 1.;)00 ppm anoj InH(·e';efor 10 r:"f',,!c:.. 

I 0Jr.) AN) £WAY· ;"!":I;: Cl~.o!~ ,rJ i ;Jol.,:;tJlc .... "'ter rinse. a"o OeTOre usc. ~anll'ZCidl nonprJroUs :'UlI ... '-(-., 

.-. In ~w :"';';r1\ ;:S~·~ !.' \ ... "" m,r .. ~l'~ ;- (,Jr <I" pOf0U::o ~url.Jct:s, U~l' 6,;t, ( pfll SC'Iul'unfol:o,\('d l:t :. ... n,' "'J 
I ;1~t cf ;(:,:J "'~··I, : to; ; ... :"f: <.,,~ f".:.port!on:, 5urt.J.ce~r.lu~t te aJCQvc.ltel) Or&lrH.j pf't)f 10 conUl' '.·,,1111;.]")j 

A::'.". ,.) ~ r ,J',. :,~~ "'~~' ... ': '~' ~~ t',,! ;;'ct m::.id corllr(,,01I'o,,~,orou~"'urf2(es. d. ~;..r.]),,·,l<.l' ,,! .:v .. ~prn 

'> r"':C".'l~',..:~J ~l'=' ·s~: .. ~tG'" :"'1.:(:1 SC(' Ta::lIevtPfo~01110f:5 

rLS1AUIlANI5 AND iA'w{:J\NS· ~ c 1ac:e (.t f'rCPoft,ons Aher "'<.I~"""1~'''''tndlst":wc.l~'''r~g dC·l!.;':.lNt <l"J '·r".,r,q 

'.~,[" t.:.t ... :..<.. ' . .J!e, .• ", ... ~,,'~e'At.fI~ ':' ,iI 2 .... 0 l'I.'·' S!)',JtIQn('1 CSS·5 101 ... 1 l('dSI ':? fI).n ... kS Ai~0"'" .... :\·n"'.'>!,, .. ,' dfy. 

MAtt.HE LJSlrwA~t"NG TblMlHAL flH'..:irE SAMTATIOH- As i\ tel '1Hr.(!1 &aM'Zln9 r,r·$t tor plec'~·<'f'o;d I:'(.IJ "IC:"',SI:S.. 

.) l y::'! "',,!orr ... ·,;: .) 5Cl'r~ f'.Jt·...j • ..,'··e"!to pO.-IJe U l'se ~oi ... liOf,~1 hK) 10 ~!)~, ppn, a~<lI:aOletr-., t.r.'J<.l(~(,fJ'·l;J 

t .. r'.J ~",,~~t!., ~t "' .... :. ;. ~'(,J!:'. ;'~tt":ofllle:.. Use SOlcl\lcnshouhj t.e h'~tedfleqlJeNlt"""I" a "u,I<l~",!crliGr.n.' 

t..;s' ~ 1 :0 d"' .. "rlol,n '.' il:: ,e I:"~ ... [e f>Hen,,11l rJo",~ not '11:' De'o .... ~Q t.:L.lrr, I" [fie Jlb~e',,-e c,f II tesl ~,! tI 

~'J.'~ "'$ :;:,.,~_.':'~:';J<"\ ;,..1 i:.:1J ~::::n, !,!"1ou ,JIJe useC! See ~olb'~ 01 '(~~:::f~:(''1S. NE ... ER M,XTHISPRCJI:c r ,.'\"1f'A~y' 

... :.::"-,, ;;'::.l,;':). :,Lf~r;'::'!::·.T:J,';iTI'l.::)''' .. ?li. 

Ou not ~ !tis r.-c::ldJl.1 houp eny type at ~~ 
lf~ ~a;t t:. auUIUIUL'd by U~~ fur ~ liII h.:lit1"atyirc.pcl."1cd 

HIA "Go. ,.). %1& 1') 

!.CCEPTL:D 
Wldl CO~i.:.~E:-;TS 

iu [1 '.\ LdtC( U..i~cd.: 

Prall r t ':" r,o, 0 

namE on 1'3lUw..a:::fllAN"I~" Aller cleaning with potable yJ:tlertlnd Immedldlety Oduf(: !.,,'n~. '...,If. \ z·.
prCClclin(;ubullll:!S ,."UI '" luLl ~I.,;n: Ovt!llublC UllUllrlC ~(jiul'vl1lC' twa /lm'utes (:;ee T tlllic 0f PI0po·t,u!:·,1 1<\ :',c L!~~,I,ll' 
vI &i le~t"lt·O I!lca~,lJf('a ... ",,,ulJlcclll(;rme H .. 1elcrm,ne II flll~atetli:ls.I<.J\len below ':JJ Pi-· m ",,,'>lllj ...... :, <.I 

~tartll;g con-:cntfU\,,,'1 (.II 2no ~pln ~ho,..Ia ~,e u ,<,d. AI:ow !lIOf(.lUghdfilIlW'g und <I1f dl)' 

£:00 WAS:ING Use <.J 240 ~um ~olu\lunol C.iS~. Se·.! In~llUdlon Sheet. Sec Td:Jle at Pru~:.Jrt "":' 
EGG SA"'I\ZJNQ.. Usc a 200 ppm 50lul.onol C~5 50. Sce In:)truc(lun Sheet. See Tablc ul P,(J~l':"o\·";.~ 
Eoo ~'AlNtNG- use II ;:~O ppm soiviiono! C55·S. ~I:!e 111:.IIU(lIOIl SI1CCf. StC T",(;'e or Pf ... ~"fl,u,':' 
FJIXT AND 'w'(C£l"MlEWASI-=HG- Pre'flnsetrUlts and ... egt:loOleS with ""31el 10 remove ~oll m .. lle' ... !~",f'.<l !1,!Or') 

IlIorougt,li CI I;<.JI1 11\ d ~.:J~to tiink. Soak or sprdy hullS e.lla ... ·egelableS ..... 1111 d 25 ~pm ... 1,[OI.nl:= su:u! "II 

See '!"able o' Pr:,:Jc.r1,ons. See Instf'J\..Ilon Stltet. 
tJMll{)YLEt&AlC)CAIE See In<;'\Iuc.l;cn Shtf'1. 

1Io8lE OF PROPORTIONS 
, ppm· 5 liuld oz. per 2.0l:0 \j<.JlIunS. ~dte; 

J ~pm· !l Ilullj oz. per 1.000 g<l.jlons .... ~Ief 

5 pprn . 16 flUid 0Z pu 1.150 gtJ1I"ns. w.ller 

10 ppm· 32 f:uod ~z. p .. r '.2~ 1;I ... llon~ wOlter 

5U p~lr .. :2 5 Iluid oz. PCI to gallons. ..... ate' 

100 ~~m . :2 5 flUid oz. per 1C gCi.:ons. ~ ... lef 

EGO ~~m . 75 Ih .. ,e! oz. per ~ QcllTGns w ... :~ 

1,0"1Q rpm ·12,5 'lo,lId o~. pc' 5 Q",1I0r,& .... a!(;· 

2 I;J 0 pp~(1 . 20 l'uI:j dl('ps per iO <,1.3110115 ... dlcl 

5TA rE AND lXA'. ~EGULl.T:ONS· C':lnSui, youf d!,Q'er. Sial!' or 10(.[11 nca:th 8l.\1l0'1':l:!slor a:::l11<'v r,,,,, .rlsr m ... IoQ(\ 

Man.AoK.1:u'cd Dy ~JllllI.CllUMCAlan'ORA1l0H.I~11 &Z1:J9 

ii/Vi{) 
l BESl AVAILABLE con) 

'j. 
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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 'he ph, available chlorine residual and ~lkalinity of the water 
frequently with appropriate test kits. Frequency of water treatment will depend 
upon temperature and number of swimmers. 

Ev~ry 7 days, or as necessary, superchlorina~e the pool (sec table of proportions) 
to yield 5 to 10 ppm available chlorine by weight. Check the level of available 
chlorine wi~h a test kit. Do not r~enter pool until the chlorine residual is 
between 1.0 to 3.0 ppm. 

At the end of the s .... :immin& pool season or \...·hen water is :'0 be drained : om the 
pool, chlorine must be allowed to dissipa:e from treated pool ~ater before 
discharge. Do not chlorinate the pool within 24 hours prior to discharge. 

i,-IKTERIZU:C POOLS - i·;:oile ,,-'ater is 3:i 11 clear & clean, -.-hile :il ter is running, 
obtain a 3 ppm available 2hlorine residual (see table of proportions), as 
de:ermined by a sui:able :est l:it. COVE~r pool, prepare heater, ~il~er and hea=~r 
co~poncn:s for ~in:er by ~ollo~~rl[ manu~actu~er5' instru~:ions. 

llEST AVA~~A8[E conl 

... 
. '.' I,',' 
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SPAS, 1I0T - TUBS, UL'lEP-S I m, TANf:S, ETC. 

SPAS/HOT-TUBS: See table of proportions to obtain a [n'e available chlorine 
concentration of 5 ppm, as determined 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 proportlons 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 & I~~ERSION TANKS: See table of proportions to obtain a chlorine residual 
of 25 ppm, as determined by a suitab!e test kit. Adjust and maintain the water ph 
to between 7.2 and 7.6. After each use drain the tank. Prepare a bucket of water 
with 1000 ppm solution (see table of proportions) and circillate 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. 

HYDROTHEP~"PY TA."lKS: 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 :he chlorine residual is belo~ 3 ppm. Adjust arid ~ain:ain ~he ~a~er ph :0 
be:ween 1.2 and 7.6. r'?f':::-ate pool :il::E:r C"on:::.nuously. D::'-.:J.ir. pool ' ...... '(~ek]y. <:ind 
clt:an b~~o~e refillin~. 

.,.,. 
, .. '.' 
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SMITIZING RINSE 

FOOD AND DAIRY PROCESSORS: VERTEX miiy be used to sani tiz .. all equipment, 
utensils, pipes, pans, t:anks or flat surfaces which are hard (nonporous) and will 
not absorb sanitizer solu~ion but which do come in contact with ~ood products. 

For effective sanitization, all surfaces must: be wet: thoroughly. Depending on 
equipment setup, immersion or flooding is best. A heavy spray is accept:able 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 alwcys requiring a rinse - Before using these 
compounds, food products and packaging materials must be removed from the room or 
carefully protected. A potable water rinse is not required following use of :hese 

J compounds for sanitizing preViously cleaned hard surfaces provided that the 
surfaces are adequately drained before con~act with food so tha~ little or no 
residue remains which can adultt:rate or have a deleterious effect on .. ~dible 
products. These compounds Jr.ay be us(,d for microbial concrol on ceilings, floc'es, 
and walls at concentrations COt1siderably higher than ~hose allo~ed for saniti::ing 
food con':act surfaces withou,: a po:.ablc water rinse unl~s.s. }.n tne opinion 0f ::he 
Inspector-In-Charge, such use may result in contamination of food products. A 
potable water rinse is required following use of these ~ompounds ullder condi~ions 
o~her than :hose s::ated above. The compounds must al~ays be us~d i~t dilu~ions (see 
table of ~l"O~o:"tiOtl5) ane (i2cord:n; ::0 i1pplicable dir."ec:::ion5 p!:ol.'ided on the ~P.; 
r~Gis:ered label. 

l 

Do not ~e-u~e solution. ?~o':jde f~e!~h sol~~ion for t'ach applic(i:ion. 

r:-:ust :i:-s~ lH~ pr.-e"sc:"ap~-c3. o:~ p~·E'":;u:,h"_'cl. or ~i n(~Ci::'-~::;':"-\" p:-t--~()iJi:(>d ~n orci(: :,0 
~emove g!."oss food par:-ic:.~s. 50:'1 ur (J:.hf'>l" o:-b,!nic sub~_;:::(]!l:::'~c,. :\ ::hor(','...~gh '~:;~5hi:l!') 

\,;i::h a compa:::ible dp:_(~rg~::.: is re~ommt'ndl'd. :o:lowf:,c ~\" ?O~~:J:(' '.·;a~E:r ~-in!,c tJ:-ior 
::0 sani::i~a:ion. 

~~'?-;,.,:.: 
~ .. 

.. ,.{, 

.) .. " . . ! (. (j', ." .. 
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RINSE: Mt:THOD: A solut~on of 100 ppm Clvail:1ble chlorine may be used in ::he 
~anitizing solution if a chlo~ine test l:it is available. Solutions COIltaiTling ill) 

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 solutio~ to provide 
approximately 200 ppm available chlorine by weight. 

Clean equipment surfaces in the normal mariner. Prior t.o use I rinse a] 1 surfaces 
thoroughly ~ith the saniti=ing solution, maintaining contact ~jth the s3nitizer 
for at least 2 minutes. If solution contains less than '>0 ppm available chiorine, 
as determined by a suitable test kit, either discard the solu:ion 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 automate~ systems may be used for general rlcaning but m~y llot 

be re-used for sanitizing purposes. 

I~Lr.!ERSION HETHOD: A solu~ion of 100 PP!i' available chJ.o!-i!~i: (SE-'(> ~3.ble of 
proportions) may be us~d in the sanitizirlg solution if a chlorine ~('st hit is 
available. Solutions cOIl::aining an initial concentration of 100 ?pm available 
chlorine must be tested and adjusted periodically to iIlsure the av~ilatle chlorirle 
does not drop below SO ppm. See table of prGPo~tions aI~d p~e?are a 100 P!)m 
s<1n::::izing, solu:ior!. If no :est kit i;; a\·:1~Llble. see :,;ble of proportiO!ls an': 
prepa~e 200 ppw av~ilabl~ cillorirl~ bv weidlt. 

Clear;, eq'...!:pmE'!1t in :-bf' nonna] man:l?r. tTinr to use, irr;i:!e!-Si.: equipI~lt'nt in :.he 
san~-::::;::nr. sCllu:::ion for ~it le.1.st :~ minu7.(;S iind ;.:.llow :bE:' S;l!l~:-:'=er :0 d::ain. If 
{,olu:~io!; co:-',:3in': ~(':;~; :h;:;.:: ')0 Pi!T; ;iV.1.~ l.:ible chlol-int.', ;:<~ d,:,:t':-r.:iIlt'd 1,\' ;1 :-;u: :;.illt· 
:es~ l:i~, '_:::l~'r L!is:';~:-G :.:1£' s0lu:-~on 0:- ,:ut! .:;u~:ici~:l::: ?:-·j(j'_lC:::: :.0 r(',;;:.zi{Hl::ll d 
_100 pDrr. :fC': :n'...l.:il. Do no~ :-: nse £'quipmellt · ... ;i:::.h ..... ·at[~r af:~'r :-rt Cl·..:m('n~, 

S.::ni:-i::~_:-s us";;'d jn ilu:::O~i':Zl·,~(:d S\"S~:':::·WS may tIC· :.l~.;ed :0:: [",;;:·;i~:-;ll clf-'iiuin[, [Jut rna\' 110::: 

hE' re·I.!sf·d :0::': sani:i~in:', PU~P(Js(,s. 

F'i..O~'/?REssr?t: :·n:THJD: Di5.;<~sl'mbl(~ toqul~)m..::'n: cill(! ~h::>!'(H:~~'~'; c:l.·an il::{!' U5( 

;'.:,scmble f>qt:.:pmcn::: if: 0't):::'<,:ing P(~sitlo;, p:'io:- :0 '.IS(·. ?:-('Pi1~~' a v{llums of Q ~O() 

ppre available ~tllorirl(~ s~I!~:izin~ ~olllt:l()n f~qual to !lO~ of vf)1ump cnpa=ity of ~lle 

.::-qu:pmcnt. Sf'E' ~~<lble ()f p:-r'p0rrions. P\~mp ~olu~ion throll~h :he ~;ys:err' un:il ~ull 

:1::'1' ..... is Oll·"zi~rH'd (J~ <~:l {:;·~:~-:'mi:.i{·::;, ~hf' ~;~;~.:!.-'m i~; C'orr~~·l·_·:f·ly :·:11,:'d 1,.:i~h :..rl(
,-,;-~ni::i::f>r !:-!G CIl t c~ir ~~_ =:r':nf,\·!·d t!{)IT ~h(' <;\":-->~('m, Clo<:.;~· d:-"irl ":illv'!.·s ;ind hold 
,::lr!{'r ~'~-(··.·"::-e f()~ ,It :' ,; ,~. 2 l1'~rl'I' (.:.-, :() :Tl~~\ll-f' con:'dC: '~:::Il ;:.1 iil:(·!-rldl 

:::! : ; .. : : . 'I' .... 

• <I ..... , 1(' i (!:.: r:' 

I, .. 
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SANITIZATlON OF NONPO<:OUS FOOD CONTACT SURFACES (cont'd) 

CLEAN-IN- 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 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 10 minutes to insure contact 
with all internnl 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 contro; bacteria, mol~ 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 use. Thoroughly spray or fog all surfaces until wet, allowing excess 
sanitizer to drain. Vacate are, for at least 2 hours. Prior to using equipment, 
rinse all surfaces treated witl. a 60e ppm solution with a 200 ppm solution. (See 
table of proportions.) 
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SANITIZATION OF POROUS FOOD CONTACT SURFACES 

I 
j' 

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 [or at least 2 minutes. Prepare a 200 pp~ sanitizing 
solution. (See table of proportions.) Prior to using equipment, rinse all surfaces 
with a 200 ppm available chlorine solution. Do not rinse and do not soak equipment 
overnight. 

IMMERSION METHOD: See table of proportions and prepare a 600 ppm solution. Clean 
equipment in the normal manner. Immerse equipment in the 600 ppm solution for at 
least 2 minutes. Prepare a 200 rpm 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 propor~ions and 
prepare a 600 ppm available chlorine sanirizing solution of sufficiPllt size. Use 
spray or fogging equipment which can resist hypochlorite solutious. Always empty 
and rinse spray/fog equipment with potable wat,'r after "~". ThorOughly spray or 
fog all surfaces until wet, allowing excess san~tizer to drain. Vacate area for at 
least 2 hours. Prior to using equipment, see table "f proportions and rinse all 
surfaces with a 200 ppm available chlorine solution. 
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SANI TI ZA TI ON OF NONPOROUS NON - FOOD CONTACT SURFACES 

RINSE METHOD: See table of propo~tions and prepare tl sanltLzlng s0lution to 
provide approximately 200 ppm available chlorine by weight. Cleaa equipment 
surfaces in the normal manner. Pri<Jr to use, rinse all surface," choroughly with 
the sanitizing solution, maintaiiling contact with the sani1:iz,-,r for at; least 2 
minutes. Do not rinse equipment with water after treatment ~nd do not soak 
equipment overnight. 

'"~1 

IMMERSION METHOD: See table of proportions and prepare a sanItlzlng solution to 
provide approximat:ely 2('0 ppm available chlorine by '.'eight:. Clean equipment in the 
normal manner. Prior te· use, immerse equipment in the sanitizing solution for .'<t 
least 2 minutes and allow the sanitizer to draLn. Do not rin£e equipment with 
water after treatment. 

SPRAY/FOG METHOD: Preclean all 5urf:!u?s after use. Spc table of proportions and 
prepare "- 200 ppm C!'nilal:Jle chlorine sanitizing solution of sufficient: si?e. Use 
spray or fogging eq"ipm(O!)t which can resist hypochlorite solutions. Prior to using 
equipment, thoroughly spray or fog ;:111 surfaces until wet:, allowing excess 
sanitizer to drain. Vacate area for at: l~ast 2 hours. 
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DlSlllFECTION OF NONPOROUS NON·FOOD CONTACT SURFACES 

RINSE HETIIOD: See table of proportions and prepare a di>iinfecting 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 · .. ith water after treatment and do not soak 
equipm"'nt 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. 
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SAl'll TI ZA'!lON OF POROUS NON - FOOD COKTACT SURFACES 

RINSE METHOD: See table of proportions and prepare a sanillzu.g solution to 
provide approximately 600 ppm available chlorine by weight. Clean surfaces in the 
normal manner, Prior to use, rinse all surfaces thoroughly with th" 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: 5ee table of proportions and prepare a sanitizing solution to 
provide approximately 600 ppm available chlorine by weight. Clean equirment in the 
normal manner. Prior to use. immerse equipment in the sanitiz~ng solution for at 
least 2 minutes and allow the sanitizer to drain. Do not ripsl! equipment with 
water after treatment, 

SPRAY/FOG METHOD: After cleaning, san1t1ze non-food contact surfaces with 600 ppm 
available chlorine. see table of prop"rtions. Use spra\ :ogging "qui pment which 
can resist hypochlorite solutions. Always empty and ri pray/fog ~quipment with 
potable "lilter after usc, Prior to using equiplf.cnt, ~hOl'H,,;hly spr3y or fog all 
surfaces until w~t, allowing excess sanitizer to drain. Vac~t~ ~r~a for at least 2 
hours. 
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Thf' disinf{:c:iun o£ se\,o;age f>tflncnt must be evaluated by determining the total 
nt~ber of c0]i!0r~ bacteria ~rld!or f~cal coliform bacteria, as determined by the 
Most Probahle ~;"mber (HPt;) procedure, of the chlorinated effluent has beEn reduced 
to or below ;t;,f: maximum permitted by the controlling regulatory jurisdiction. 

On the a· .. crage, s1'tisfac:ory disinfection of secondary wastewater effluent can be 
obta ined ",be,,, the ch lori ne res idua 1 is 0.5 ppm after 15 minutes contact. Al though 
the ch}.)rirH- residual is the critical factor in disinfection, the importance of 
correlating chlorine residual with bacterial kill mu.;t be emphasized. The MPN of 
the effluer.t, wbich is directly related to the water quality standards 
requi remf·rots, should be the final and primary standard and the chlorine res i dual 
should be considered an operating standard valid only to the extent verified by 
the coliform quality of the effluent. 

The follo~in& are critical factors affecting wastewater disinf~ction: 

1. )"1i:--:ing: It is .ill'!perativ(' that the product .3nd ~he ..... ·aSre .... ·<l~er u\.
instan.~~lnpou.sly anJ completf'-ly flash mix0d to 3ssure rC:2.c~i()Tl , ...... i ~h 
0·'~ry chemically 3ctive Gol,ilile dnd particu13te coml)onpnt of ~h~ 
\.;:J.:;t.(" ... '.:1ter. 

2. rorl~'ac:ing: Upon flAsh mixing, the flow through the syst~m must b0 
jl-!djn~_:~ined. 

3. Dosa[c/R~~.idual Corltrol: Successful disinfection is extremely 
dcpeIlcir:nt on response to fluctuating ctllorine demand to m~irlt~in a 
pre(ktc.nr.ined, desirable chlorine len·l. S,<colld,,,·y effluent ~hould 
contain 0.2 [0 1.0 ppm chlorine r~sidual after a IS to 30 minute 
canl:c.l.ct time A r(>ason<"ble Clverage of residual chlorine is 0.5 ppm 
~~~er 15 winut~s contact time. 

SEi..'AGE AJ'\D i..'ASTEWATER TREATMEr:T 

FFFLUEKT SLI~1E C'\~~·)t·::r_n.: Apply d IOn ,0 1000 ppm ;l'.'ailablt· chlo~ ill£' :-:;olu:i.on ~l~ ;1 

1ocatio:l ... :hieh ... :i~: <':1110· ... · complpt£' rr.ixing. lmcf> eon:_rol :~) p".·ictf'nt. apr1'; (1 ;.~ pp;!; 
;·',.·;-;.il;i.~lr chlor!;lP ~;ol\it.i0i .. SeC' ::-<1bl~ of proport jO~lS. 

fILTfY BEDS S'"I~fE Cm;TROL: R"mo\'~ filter from s{'n·icf'. Dr;,in '0 a d"p:h of If:. 
abov(- filter ::;and, ilnd add product to ohtain )00 ppm ('v('r~ly OVf'r thf' surfaef'. (Sf'£" 

rA!Jle o~ pl·npol·tion~.) Wait ]0 minut{'~ h£"fofr rtti1inin~ ~a~f'r to a lE'\'('1 ~tli1t is 
p·.'<-r' \. .. dth the> top of the filtf'r. t..,'<':Iit for I .. to 6 hourc; h(>for(> complptplv drc1::'ninr . 
..-1: 1 d h;\C h .. " :, h i n f. f i 1 :- (' r . 

C5S·) Rf'v. 10.'Q) 1'.1,.(> I () 



DISINFECTlON OF DRIN~ING W~T~R 
. [!-E'J~~;E~~~Y jPL'?, Ll C / I !~I" t \' 1 DU/\L ~; ';'S ';' ~ :~.:~; .) 

PUBL1C SYSTE!-1S: St·e table of p!-opr;.-:iollS. Prep<,r(O c:i lO !,P:T1. s(.:u:.iorl BeE;,in f,,'(-dillf. 
this solu~ion ....:it:h a hypochlorinatu!:." '..lnt.il 3 ; rl'e .J,lliiilClblc..· cr:uriIlE.' rtsiduiil of 
at least 0.2 ppm and no mo-r-€ ~:hall 0.6 ppm is attained throur.lluut the distribu~ion 
system. Check water frcquen:ly ~i:n & chlorine tpst l:it B3ctEriological sampling 
must be conducted at a frequency no less than that prescrib('d llY ~hc National 
Interim Primary Drinking ~ater Pe[ulations. Contact vour loca1 llealth Department 

for further dpt~ils. 

INDIVIDUAL SYSTEMS DUG WELLS: Upon cO'llplc<:iun of the c.:Jsing (l:.ning) wash the 
interior of the casing (lining) ~ith R 100 ppm availablp chlor~ne solution (sec 
table of p~oportions) using P stiff brush. Aft~r cov~rins :he ~~ll, pour the 
sanitizing soluticn in:::.o t.he ..... ·cll through both :11e pipe:;l(:e.'E: o;-n..:ning i:.nd r}le 

pipeline. 1~~ash the exterior of ::hE: rurrp cy1inco::-r .:..tlso \\:::-L :..bc" ~unil:':.inf" 
solution. S:.:.art purr.p and p\.L~.p .... :at.E::r un-:-il s:..ronf, odor of cillo:-:":!,:- :.:' .... ·<l~.(:r is 

·~:(·11 un:il .. , 
.' !. ~ 

I>;DI\'IDU."L ':."TER SYSTEMS Dr~=:"LE!l. D?T1.'F>; I. BORED ·,,:U'":;. Ec:n :".:c-,: ',:e.: " \.;iit('r ,>, "', 

free froIT" ::u!.-bidj~~·'::'J poss:ble. ?our a 100 ir:-' .. ~j\"u.~~'"~d(> : __ b~(:':n(- sani:i7.ing 
solutioI"""' ::'.:':'0 the well. (~,~E- ::a~'~ \:JI: nro'!()7"t:OD!i.) ..... dd :.; .. 0 ~G ;:,:lons of clt-an. 
_illcrina~ed wa:.er to ~l-:~ ..... f"_!. In o!'-der ~o fo!:""ct- ::ht:- !-.Lini::~':f;r :":-::"0 ::Of- rock 

formation. \.Jash ~he (..xterio-r- of pump cylinder '.,.,'ith t.he sa!~i::::<;!.". Drop pipeline 
int..,) v.n:ll, s~art pump and !",,·..L'l1P t,..·a:E:r un:...i.l $~;Otl£, odor of cnlo:-:'ne in W.1.t.er is 
notpd. S:'O,!1 pump <lnd · .... ait C'_: lec.st 24 hOllrs, !"":.i~cr ~4 :~()'..!~-::; ::-....:.sh .... :ell unt:~l ,~11 
:-:raccs 0: chlorin~ have bE-~-71 !"er.:()":,:d £:-orr t:h<.:- ~.,:.::i:-'.·r. Ike? .... :,: :_.;-_ '~.·::L il;[,il \,;'::"i:cr 

lpvf:ls t"Ci:: npcP~~~i!":;-it:e i...hf-- ·...:.s~ of s~E-'ci,.l mt-:hods for :!-..:~-nd·,:::::();-. of .he 
s::rit:izo[·:- :'n::o the' WE-!l. ~_»:-:c;ult ',-our 10e::.1 IH-,-:l:h D:r<l::::-:'.'::: :D~- :'\..r~_h[>r d<-:.<:::s. 

I~:DI'i.JID~:.:.:'" ~':o;TER S;:STE~IS F'_;·.·:I~;C; /·.i~-:-~:~::·-}~ · ... 7E~.:_S· ':'.:-: ~.;~;::: .~.'(-:~.~ '>:'rH'ral~\" dn :1'""': 
requ:'re ci~ ·:1fec:i~n. If a!""".;-..:lvse~. indicd:e p~':-~>is~t'n: C()::'::cil;':':.;,: iC):-!, ::he ..... ,(·1l 
should '0<.:. ( sinfec:.ed. Co:-:s'~l: VO'lf locGl H(,,,,"~:.L D:'p,:: . .-:iT"i:: ;r.:- ~'_l:-:_h('r d(·t;~i~~,. 

:--pmOVe a~l sU~ll~ncipd ma:~~:~l 

ho:t:o~ D!'cant. :he clari~~~~. ------
this p!-od~:: ~o miil:r a E ~~~ 

rrjnu".{''::::. -;-flf' :-~'0<1:Pr1 ... ;;)~~.~- ~;;r: ::-.h.- tl 'tn:' rr,ad.:-· pc',:,l:,d ,. ~1': ;I{) 

ron~aiTlp~s for s~vrral :irr~·-

;.:-,l.~-: 1C<1.1. 1,.:':1:'" 

;_: :l( r. Th{'I, :,r~r~ 

.:·.:in·,.: :h~ 
; .. ", . 
o t .• · 

:, .. • c- ,11' 
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RESERVOIRS - /,LGAE Cm;n! lL: 'iypocLlorina,(' streams [('('ding the reservoir. Sui tabl,· 
feeding points sllould b< ~.t·l 'ctpd on each S~r(!iiII. at lefist SO va~ds upstrc~m t~om 
the point.s of entry in~o ~llt- r(,s(~r-".·oir. 

MAIN: Tboro'..lghly flush sec:ion iO he saniti;::ed by disch2.::.- b ing tlom hydr-ants. 
Permit a water flow of at least 7.j feet per millutp to continue under press~re 
while injecting this product by rr.eil"lS of a hypochl .. Jrina:.or. Stop \oJat.er flo ..... I...'ftf:n a 
chlorine residual test of 50 ppm is oDtainf'd ct':.. :.h(~ 10\0.' pressure end of the n{·· ... ' 
ma.in section aft.er a 24 hout rpU.:rl~.ion ::If:C. ~rl('n chlorination i~: compl(:t(od, :he 
system must be flushpd freE: of all hea~~'ily chlo:-~nat( ,I ; .. .-.<it.er. 

NEW TANI:S. BASINS. ETC.: Remove all physical soil frem surfaces. lise a 500 ppm 
availiible chlorine solution (sec :able of propor:ions). Fill :0 ~orl:ing capaciry 
and allo...: tC' stand for at. :"east 4 hours. Drain 3:'0 flush ..... itb PlJ· ... <~bli:· .... 'cl· ... L:'r i::.nd 

return to 5\lrfacp. 

~::::.: fILT::~~ S:' ........ ~D: ;'rp~y lor) ()::. of ::!i:S ;1!"lll:'-.l(":. :,.!" '_'l~":': :)~) ~u .. "".10 l:~_;.:,:c:t (,: 
s.Jnd. Thc Z!c:.ion of :::It:' P:-C)::l.lCt ci~~.':.ol·.-i::~·, 01:, ::1'," ·":;l:t·~· p,'~.'.(-~_. :-h:-()~:rL :':k i)·.'o:.: 

.... ~: 1 ['~irl in SZi!,i ~ i:: ~r![, ::1:(- :':{, ..... :,CI!C .. 

. . 
0:::' p:rVpot:-:Cl;!;;: 

:bo::- .... ·02:1 .::::(!" :ho!"ou;h r.~:.::nb · ... ·::..h 2[,l::'.1:io;i. ThE-- ..... (.:: Sf;(ilJ:d ~,:"2;:d :81' S(·':':':-<;~ 

hOllr-S or o\Ternight under C~ilol-ir;a:-:on. I~ ITi.:iy ::hen be p'Jrr:p(·d until a 
ro['prcscn:.a::jyc rn ..... \o,;a:'cr' sar.:plr- i:-~ oO:'01iIl{--:!. EA.c:t-riA.l e):<-~n:inil:ioc of ::he \".';:1:<:·:

, ... ·::1 :n(~ic..::.::e \-:h(>~.hr:- f'....:.:::-::-::'::r :..r·€·ti.:E~:~:. ~s ri£'c-~·:~Sil:'"·; 

: I I r;, 

, , 
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H1EP-GENCY 1:, s] tiF'F.CT J O~' MjER FLOODS 

\.,lELL: Set" ~ablf' of proportion5 and ~horoughly flush con:nmin.J.tPd ca~;ing \o.,'ith a SO(J 
ppm ii\"iiilciblf' chlorine so1u:ion. b<:tck .... :a.sn :h8 l.o.'(>11 to increasf- yi(-lc and rp.ducp 
turbidity. adding Sllfficient chlorinatin£ solut_ion to the t)ack~~!sl, to produce a i0 
ppm available chlorine residual as determined hj a chlorine tes~ kit. Af=er ~hp 
turbidi~y has been reduced ana the casinr; has b(~en treated, add s11£ficient 
chlorinating solution ~a produce a 50 ppm available chlorine residual. Agitate ehe 
well water for several hours and take a r(:preset.tative water sa~ple. Retrear ~ell 
if water samples are biolo~ically unaccc!Jtable. 

RESErVOIRS: In case of con~amina:ion by overflo~ing strea~s, cst;fb~isil 

hypochlorj,nating stations upstreaw of the l·cs~'rvoir. Chlorina~e :tlP inlet ~3tel
until the entire ~eservoir obt~ins a 0.2 ppm ~vailable chlorin~ residual, as 
dete~reinpd by a suitab!e chloriIlc :~st l:it. In case of contamination !rom surfa~'(' 
druinof,E', c:pply s\..ff~ci(·nt p~oduct dir('c'Lly to the rcsprvoir to CJl)~,:;jn <1 () ~ :',;,;-
.:""i.,\yai labl.- c-:lllo:":r:c- residl..;al :n ("11 i r.!a:-:S of 'L_he rf'~('rvoi r. 

:-~;.s~:~s, T.:-_::::.s, t-:_L">!E~, ETC.: :·:l~.:-(.·:~j\~.\· ,If',:!"1 ~_~l ('quiprHil:', ::.'" ~,!'<. :'.,L,:. (.: 
pro~or:io;--.:; c..:.::ld (,;:->::.!v produc: :0 o~l::(i.:n ~'JO P?:l-, uvuil.:iLle ('h:'--j: __ ::.~·. :,!- ri':":'IO:·!-r;.:::·.(: 

by a. Stl~:;~:)lf' LE--~,~ k: t. r-.f:.[-r 2!.. 1..')'1:'; :::·:l~r. :lush, .:and rf-:_tJ:n:o :-\"ic(-. 
,~ solu:ior:. 'f'!'?\.·ious r::c:hod :s r.(I~_ su: ::';1·~)l.(-. 5::1 :",1\" or :l,..!::h :-ht:' equipr.I·2I1: '~:i:h 

con:-air:ir:: l()~IO ~:1:i a'.' ~L-lblE' cLl():-2.:I~~ (s~'(> ::~bl(-o of pr0po~:::io::s), , •••• --l 
.J _ ~ •• :'_. 

FIL:-ERS: :"'-:--I~n :h(-- .:-.anc f.l:pr ne~ds :-o:.:?lC1C(·m(!Il~. apply 100 oz. of :his proGue: :CJ:
«".C'h }SO :-0 20P C1Qic feet (If sand. :,., .. ,[(-!: ~hc filt-for is 5,:vc.'!-(,l': ('():':0I.l.iII;,:.(-d, 

Zidc:.~::i(;;:Cll ;):-()C'.L': ':;:loulr: '~)e c:'s:-":.-~b':~£-d D'~'( r :he sUl-f:-1Cf' ;-1:: .... ' : :i:' o~ ~(!; ;':... 

P['!:" 20 SC~. ~- ' .. :':-i::cr ~hOtl:C :;:,.J.:-1r~ <1: ':1 (1·. ~1:h of 1 foo:. iiho','c, :~,t. .. 11:':;"'1(" u: .. 
:i 1 >~,:. bf-(: for 4 ::0 ?4 hou::-,. · ..... n-::;.~ f:!:£ r be-d.".; ca.n be b':iCk'.·;{::>;I~ d '_-)1 I:"!.j 2nd 

" c p:n 0:' d :. " : i,',,'; ,-, : ( r :Cl :~,~ 

~(",~l 0: ·_~11O:· ::1:£· ... ':'.::!':- • ~~l '. ::-:-l'''::-:-, ~~:'t::r: ;,nd proc-»I: \ .... i::: r,c):"!..:": 
'~)d:"- k'.·: i,:;:.: ,1 •.. 

Flu::r. ' .. :: . t, .,' 1 , • 

. r. ,,-.1; .- ~ ~ , ,! . . , ., 

'.'.' ! ( ',1 . ,1;-' 
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EMERGENCY lJISINFECTION AFTFR FIRES 

CROSS CONNECTIONS OR EMERGENCY CONNECTIONS: Hypochlorination or gravity feed 
eq~ipment should be set up near the intake of tile untreatej water supply. Apply 
sufficient product to give a chlorine residual of at least 0.1 co 0.2 ppm at the 
point where the untreated supply "'lters the regular <'istribution system. Usc a 
chlorine test kit. 

E1ERGENCY DISINFECTION AFTER DROUGHTS 

SUPPLEHENTARY WATER SUPPLIES: Gravity or mf'chanicrtl hypochlorite feeders should be 
set up on a supplementary lir.e to dose the wntC'r to a minimum chlorine residual of 
0.2 ppm after a 20 minute contact tiwo. Use a chlorine test kit. 

· .. :~\T£R SEIPPED 1:: BY T:".!:rS, T;"'.;:~: c.-·-.!~S, TRt'Cr:S, ETC. - Thor~HIL',hly clh111 all 
containers and pq'..Jipmpr:t. Sp~.J.y a :'00 pprl! a\-a.ilaLle: eblorin·.' s()1u~i,)n (s'(.~c t;lbl,--" 
of proportions) and ril~;:':p \O,iiLh potable \.;a:er alLer S minuL.l...:s. Durill~ the fillinf~ 

of ~h(> cont:tiners, dose with sufficicn: :;r;:()'lnts of :his pro<i'.lC.-r to provide ~!t 

l~ast 0.2 ppm chlorine rE::sidu<:il. use a cl:lorine :('s1- kit. 

F.~·!':RGE:~;c"i DISINFECTIO!; AFTER HAIN BRFAf:S 

X.t\I~!S: Bf'fore asst·rr.hly ~)f ~ne :-r'pilired section, flu:,;h out IT:1..id ilnd sOlI. Pf'r1pi: ,i 

water flow of at le.1st 2.5 fc(·t pf·r millu:(> to con:.in',l€_" l:'!'ldE>r P:-('ssure '.,,:hi Ie 
injf'C':'ir![, this prodl!ct h:".· rri.:<1r:s of 2 h'~·porhl(}ri:l<J.Lor. Si.f)t' ' .. :;i~t·r fl(J'..; ', .. :hPI: .1 

chlo:-inp. !.'p,siou:l1 ~(·!;r of ~O pprr, :5 obtaillf Co ill thc- In' .... ; pr('ssu~.:.' {'nd of ~hp ~:1.",.: 

fn<11n sP('~~i('ln 'if~_·>r '1 ;L hO'_,r rl~(:I:inn :.ir:·c · ... 11\~r·, ('hlc):-~r;,--::i"r~ :s (·(}i:';.l.·~(·d. :t!.· 
systPITI ITust b ... flU<';~I,""d [rHO:' of '-111 LO:""'I\'i~\ chl():-irvl:~·d \':'it(·l' 

~·'lr." 1:. 



COOLlI\G TO,,'U'./EV';I'O!Zf,TIVE CONDENSER WATER 
FOR USE IN FEDERALLY It>SP[CTED MEAT AND POULTRY PLAI~TS 

SLue; FEED HETHOD: Initial dose: I.n-.en 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 vase: When microbial control is evident, add this product as needed to 
maintain control and keep the chlorine residual at I ppm. Badly fouled systems 
must be ~leanerl ~efore ~reatment is bBgun. 

INTERHITTE),T FEED METHOD: Initial dose: When system is notiu,ahly fouled, see 
table of proportions and apply this product to obtain ~ to 10 ppm available 
chlorine. Apply half (or 1/3, 1/4, or liS) of this initial dc,se whe,> h,;~f (or 
1/3, 1/4, or 1/5) of the water in the system has been lost hy blowdo~n 

Subsequent Dose: i,.;hen rr:icl'obial cO.-lt!"ol is (>~:i(knt, :s.dd this lJroc.uct ':::~~ Ii.et:d~:d :u 
to \o;ater in the system to obtain a 1 ppm r(:siC:.lal. :·.pply half (0::- 1/3. 1/! ... or 
1/5) of this initial dose "':len half (or 1/3, 1/4. or 1/5) of the '.;atpr "11 the· 
system has been lost by blowdown. Badly foul~d svst~ms Q~S~ be clcan~d Lefore 
~r('3:mcnt is b?gun. 

CO:\TINUOUS FEED ~ETHOD: Ini.tial Dose: I.'hf'n svstem is notice"l.>ly foul"<1 ~pp ",b}" 
of proportions and apply this product to obt:>.in ) to 10 I-PiT. zi':o:;,ilahle chlorL:lP in 
?-y~tem .... ·,'tcr. 

Su~:,~que:'_ Dose: S(>(' tablf' of proj)Ol"tiotls ;ino mt1intain this ~r.a!lTIc-n~ ~(":(-l }, .. ; 

sL1r~inF; 1 continuou:; fCf'd of '..Ja.:er lo.st b'; blo· ... ·do\,,;n to frn.lr.:;.:n :i 1 t':'::-- ;-(-sic.',:;-,l. 
Ba'_:lv f0':1f'd :,vs~(>ms :nus:" b~ cle;--dl.:.:,d bf·fc'!( :rc'a':::mf'Ilt is })(',", .::. 

( '.' . . ' .~ 
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lioUSf'hold L"undry Suniti""rs 

IN SO!v:Tt:C SUDS - See table of proportions and pro\'id, 
solution. ~ait S reinutes, then add soap or deterbent. 
11 minutes prior starting the wash/rinse cycle 

200 ppm aVailable chlorine 
Immerse laundry for at least 

IN \.JASHIt\C SUDS - See t<.bIe of proportions and add sufficient p"oduct to "'25h 
~atcr containing clothes to provide 200 ppm available ~hlorine. Wait 5 minutes, 
then add soap or detergent and start the wash/,inse cycle. 

Cl)1l1mercial Laundry Sarli ti::ers 

~Pt fabrics or cloth(-s should be spun dry prior to sani~izatiun. Tho~ou~hly Inix 
sufficiE-nt pro?o:-:ion of tr:i.s p~odu:::t ·~:i:.h 10 !>-~~lo:::, (Jf V:a:L":- ::0 :::~.:c. ?OG P:'~:-: 

d' .. ail.:ible chlorin(- (Sf:f: tG.'nle of P!:oyo:-:::ion.s). P:-o;:p:-ly <1::::( r r..::<i~:t; :'~H:: 

sAniti7pr. <ide! ::h~ SOl11tlon in~:o the }Jre ..... :asb prior to ..... ·ashin~ :ii~J:-ics/clo~hes in 
the rt![l.":':iil 1 .. :;::sh cyclE: "o,.'ith a good cit:~(-l-~:,e!1:. :est 'Ch(~ 1(>'.'(·1 0: a.' .. (:i:<i~)~(~ 

chlorine, if solu:i0n nas hepn allo~i'd ~o s:~~d. Add rnore of :}:is pr0d~ct if ~t!(· 

2.vai.laL:e chl(;~'in(: 1p':(·1 [;2.S dropp.·d h-::· 1 0' ... : j()G ppm. 

T...:hich C"on:ac:':: r:-f",i: 0::- poc:: .... -:; prOG·~l'::~S. d:!'~'C":'~'" 1')1" iIlc::r(·c:l·.·. p!""o·.·ickd tha: -it,. 
f<~b:"ic :~ :-_h':):·O·.l,:~r::\· :-:r:~,~-c ;,;ith pc':.<-,h!(· "~:J'.( r" il.: :h~· ~':ld of ::h,,- Ll'.J:H!~:"iT1f, 

ope :" • .i ~: or:.. 

'. , . J" r'- ; .. ~ . 

, < 
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FARM PRE.'ll S ES 

Remove all animals, poultry, and feed from premises, vehicles, and enclosures. 
Retnove all litter ~nd nlanure from f"leors, walls and surfaces of barns, 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. 10 d~sinfect, 
saturate all surfaces with a solution of at least 1000 pp~ aVdilable chlorine for 
a period of 10 minutes (see table of proportions). Immerse all halters, ropes and 
othr,r typ,,~ 'Of equipment "sed in handling and restrainior animals or poultry, as 
well as the cleaned ~orks, sho"e1" ond scr"pers used for removing litter and 
manure. Ventllate buildings, cars, boats and other closed spaces. Do not house 
livestock or poultry or pmploy equip~ent until chlorine has been dissipated. All 
treated feed racks, mangers troughs, automatic feedf'rs, fountains and waterers 
mast he rinsed with potable water before reuse. 



PULP N:D PAPER MILl. PIWCLSS \':ATER SYSTEMS 

SLUr, FEED !-1FTHOJ) - lIlitiiil Dose: \Jr.t.'n system is llo:ic(~ably fOUlt-d, sec table of 
proportions Bnd 3pply adequate proportions of this product per 10,000 gallons of 
~ater in the system to obtain from 5 t(1 10 ppm availabl(' chlorine. Repeat un~il 

control is acllieved. 

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

INTERMITTEt:T fEED METHOD - Initial Dose: \-;11en s\"s~ell' is noticcE.bly fouled, see 

tablr of proportions and apply adeqllste proJ)or=~()n of ti1is p~O~~lC: p[·r 10,000 
gallons of water in =he sys=em to obtain 5 to 10 pplTI availai)le chlorin~. Apply 
hillf (or 1/3, ljL., or 1/5) of this initi.o:l dos€.- ·.·:~I'-·n ~-.~il: (or ~ -', 1/6, or 1/5) of 
<-he "':<iter in ~h(~ S·:SL..~r.. ha.s bf'en 10:.t b,,' blo' .. :c:~)' .. ::-i. 

Subs('qu!'n~ Dose: \ornen microbial con~rol is p'::d(·;"!:.. St-'[" :'t:iblc, (): p!"opo:-::ions c1Tld 
add adequa~e proportion of =his product p£!r 10.000 [a:lo!ls of ~~:~r :~ :.he syst(·m 
to obtain a 1 ppm residual. Apply half (or 1;'3. :'l~. or 1,/» 0: :n:s it:: :_i;11 do~e 
·.,:hen h<1l f (or 1../3. 1/4. 0:- :/5) of =h(' r...."i::('r ;:-- :r;f-' ~-\·S:err. h.:::.c, :'l:":'t..'[; 10.'"·: i,\ 

Dlo' .. :do·~,-n. E'Jadlv fo,dl'c! S\'s:~;ns mUSl: fJ£- C:hl'lf-C -:J':. :0:'(- ::-(·C1.:r:-:,;::--.: :.:-, uec....: .. · 

CO:;:I~;l~Jrs FE~:D ~~ETH()D - Ir.::ial Dos(" ..... -b~'n ~:.:~,:{.r. .:.~> IlO:ic{.::.:._, fO'.l:t.:·d, (-,'<..' 

:-<1hlp of p:-opo:-tions ctnd a?p~y adf'qua:.c Fropv:'-_:or: (;! ~i::s p:·("c:·....:c: P(·:- lO,(lI)() 
[,,~:lons of ..... ·.3.~..::c·r in ::11(' sys:!:!m to ob:air: ~~ :(1 :(1 P;'l: <:':<.~l(jbl~· ::~;:(l:-::';1~' 

S1.lbs(',{',E'nt Dose: ~~ziin:'6.i" :nis tr£atm'::-'n: ~('.:~: ~)'; ~-,:(;:-:--:nf, ;, ::,);l::-::-1U()::~. :r,,:,c! (If 

::-hi~ P~()d~l('l (Sf'E' :-C:l'Dlf' of ;:,:-opor:.ion~,> 1'(':- ! J! f;:~~ons of ',·:,-,:-{·l- 1(J~)· h .. , 
hlo~do~n :-0 m2intain a 1 ~?rr residli~l. E?(~l~ ~n::1f'd 

::'{'c:~fi1'-:l: ~~ b!'~l_n . 

• £ ,. 

~ ., 
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AGRICULTURAL USES 

POST-HARVEST PROTECTION - Potatc.es can be sanitized afu·,. cleaning and prior to 
storage by spraying with a sanitizing solution at a level of 1 gallon of 
sar.itizing solution per tons of potatoes. See table of proportions and thoroughly 
mix an adequate proportion of this product to 2 gallons of ""ater to obtain 500 ppm 
available chlorine. 

Disinfect leafcuttir.g bee cells an:! 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 ~ixing this product (see table of proportions) to 
100 gallons of water. The bee domic ile is disinfected by spraying wi th a 0.1 ppm 
solution until all sur:aces are thoroughly wet. Allow the dor.licile to dt-y until 
all chlorine OdOI i.as dissipated. 

SANITIZER FOR FRUIT & \'EGETABLE \,';'.SIIH:G - ThoroClghly clean ,.11 fruits and 
vegetables ill a ~ash tank. S8e table of proportioTls and prcflarc a solu~ion ~i~h 2~ 

ppm availablE> chlorine. After draining the tank, subrr.erge fn.:it or vegetables for 
two minutes in a second wash tank con:aining the recirculating sanitizing solutioTl 
with 25 ppm saniti~ing solution. Spray rinse vege~ables ~i:h the sanitizing 
solution prior to p,~u.::l·"iEing. Rir.se frLit .... ·ith pot.able .... ·a:.cr (>1:1y prior '::0 

packaEing. 

r,l,." 1" 



EGG SANITIZING 

I. INSTRUCTION FOR EGG SANITIZING WITH VERTEX. 

The sanitizing solution recommended for use for shell egg sanitlzlng 
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 ~he excess iron is 
installed on the water system. 

3. \..'ash water temperature should be gOOF or higher. 

4. ~aintain the wa~h ~ater at a tf'1~perature ~hicll is a~ :~~st 70°f 
~arm~r than the t~wperarure e)f i_he eees to l)e WAS}lfd. 

5. Spray rinse ~aslled eggs with warm sanitizer so tha~ the fggs are 
thoroughly wc~ted. The sanitizer tempera~ure shou~d not cxc~'ed 

1300 F. 

6. Eggs should be reasonably dry before casing or breakin~. 

7. ~ev~r reuse ~arlitizing/~ashirl~ solution. 

CSS··, p,..\" 1 fl If) l 



EGG DESTAIN1NG 

I. INSTRUCTI01\S FOR EGG DESTAINING wITH VERTEX 

The destaining solution recommended for use for shell egg destaining 
is a 2~O ppm solution of VERTEX. (See Table of Proporticns.) Vertex 
i~ not deleterious to shell eggs or egg-products. 

II. RECOMMENDED 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 90o F. 

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

Eggs are to be rewashed and spray rinsed after destaining. 

D0st3in~r solu:ion should be replaced d~ily or ~l.cnever it bccol~{'s 

dirty. 

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

It is recommended th2' all eggs be shell protected after they have 
been destained. 

~:('vcr reuse Snnitizinb/washing solution. 
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AQUACULTURAL USES 

FISH PONDS - Remove fish from ponds prior to treatment. See t~ble of proportions 
and thoroughly mix adequate proporticn of this product to 10,000 gallons of water 
to obtain 10 ppm available chlorine. Add more product to Lhe water if the 
available chlorine level is below I ppm after 5 minutes. Return fish to pond ~fter 
the available chlorine level reaches zero. 

FISH POND EQUIPMl':NT - Thoroughly clean all eql!ipment prior to treatment. See table 
of proportions and thoroughly mix an adequate proportion of this product to 10 
gallolls of water to obtain 200 ppm available chlorine. Porous equipment should 
soak for one hour. 

MAINE LOBSTER PONDS - Remove lobsters, seaweed, etc. from ponds prior to 
treat!, ent. Drain t~e pond. See t2.ble of proportions and .::J.pply (.rl ad(~4u<i:e 

propo!,.-tion of this product to 10,000 f,allons of wat(~r to obtCiill at )c-clst 600 pp,n 

available chl~rine. Apply so that all barrows, Eil:C5, rock and dam :i~e :reated 
\·:ith product. Permit high tide to fIll t.he pond Cind tlwI1 close !~ii:-.es. fdlow \.,.-at(:r 
to stand fOl 2 to 3 jays until the a'lai lable chlo~ine If'v,,1 reaches ;:ero. Open 
gates and allow 2 tidal cycles to flush the pond before re:'.:rnil1[, lobsters to 
pond. 

CO~:D:TIO~;I~;G LIVE OYSTERS - So..-! table of pr0?orrions and thoP)\lt~hl/ w.ix an 
adequate propor~ion of this prodllct to 10,000 gallons of ~'~l:('r at 50 tC) 70°F :0 

obtain 0.5 pp~ available cll10rine. Expose oyst(·rs to :tlis solutiOI) for dt leasr .) 
minutes, monitoring the a,,·ailabl€ chlorine le'vcl so tha.t it do(:s not fiill lJp 1 0"'" 
0.05 ppm. Repeat en~ire process if the avaiJ"),J,, chlorine 1,··:,·J drops bdow 0 (>5 
ppm or ::he ::~:;:p[·ra:.'~·re fillls bf'lot.,." SU!lf. 

Cm;TROT. or SC!;!E~;(;ERS IN FISH HATCHERY "o:-;ns - PrppaH' " soJu:ion ("on:iiinin!; 700 
ppm of a" .. ailable chIc-rine by mixir:g an ad(>(p;at.£> proportion of this prlJdllct (.s~.(. 

~ah~e of prcportions) with 10 f,all(lns of wa~f'r. Pour in:o dr-:.i.Tl(,d pond pf)~.holc.~. 

r.('pe<lt if nf'ces~ary. Do not put desir<lbIC' fish ~)a('k into rf': i llpd pO~His unt i 1 
cl11nrinf' rrsidual tl<1S dropp~d to 0 ppm. ~s (l('~ermin(>ct hy a ·f~t ~:i~. 

c:;s ~) P,r': 1/1', \ 
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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 ri~se 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 I,cen shown to be an effectiv" 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 ~educe the number of microorganisms to 
acceptable levels "hen used as din.cted. Thi s product should bc used in a 
disinfectant program which includes bacteriological monitoring of the 
hernodialysdte del ivery system. This proGue t is !':OT rccr-;J:lbH;nd{!d for I~~';e .: n 

hl. .. ~modialysate or rever~(> osmosis (RO) m2Iribri1l1vs. 

Consult the guidelines for llemodialysat~ syst(·m!. ~hich arp available frnm :h~ 

Hepatitis Labor-atories. CDC, Phoenix, AZ 8)U~1 

f' " f. ( 



AS FHA LT OR \.IOOD ROOFS AND SID! ~jGS 

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 BOTTO:1S 

• 

/ 

To control slime on boat bottoms, sling a plastic tar? under boat, retalnIng 
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 npc"ssary. Do not discharge the solution 
until the free c~lorine level 1135 dropped Lo 0 pp~, a~; dptermi~L:d b~ a s~imming 
pool test kit. 

To sanitize the sand, spray 
adequate proportion of this 
water at frequent intervals 

ARTI FI C IAL SA."ID BEACHES 

a 500 ppm available chlorine solution containing and 
product (see table of proportions) per 10 gal. of 

Small areas can be sprinkled with a ~at,ring can. 

[l .... "rt '}/. 

.., .-~ 
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FOOD PROC;:SSING PI./lJHS 
CHLORlt\IE POTABLF: WATER TREATMENT COMPOm;D 

PROCESS WATER OR DRINKING WATER: Syst~ms in establishments operating under the 
Federal Meat, poultry, Shell Egg Grading and Egg Product Inspections Program. See 
tahle 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 
lpvels up La 20 ppm calc~lated as available clliorine. at levels accepLab~e to 
plant management recognizing the self-limiting factors of effect on r' -~uct. 
corrosion of equipment, and acceptability by plant personnel. Plant manab·meIlt 
must notify the Inspector in Charge when the chlorine level is increased ab(J'Je 20 
ports per million. Chlorine must be dispensed at a constant and uniform level and 
the method or system must be such that a controlled rate is maintained. CIllorine 
may be present in process wat~r of meat plan[s at concentrations up to 5 parts f)cr 
million calculated as available chlorine. UndEr reliable controls. the chlorine 
level may be increased in ~atcr used on ~l;at cnrca~;ses. 

GENERAL POTABLE I-:ATER TREAIME!'T COMPOUr:DS 

COIP.pounds used in such :::rea:::rr.cnt should not ::-f-[r,ain in :he wat('r in conc(·n:r<:i.~jons 

greCiter than required by Eoad practice. Corr:;lo1Jnds containing substCll.Cf'S ; .. .-hich IT"l'; 

subsequently result in the adulteration or contaminati.on of meat or poul~ry 
products may not be introduced into the svs~em. 
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EHPI.OYCE HAlm CARE 

Handw8shi~~ and sallitizing compnunds - The compounds must be dispensed from 
adequate dispLnsers located a sufficient distance from the processing line to 
prevent acciden~al product contamination. The hands need not be washed prior LO 

the use of the compounds. After the use of the compounds, the ~Hnds must be 
thoroughly rinsed with potable water. The compounds must always be used at 
dilutions and according to applicable directions provided on the label and in the 
instruction sheet; four (4) ounces product to twenty (20) gallons water to obtain 
50 perts per mil:ion. The compounds have been accepted on the basis of their 
equivalency to 50 parts per million chlorine. 

Hand sanitizing ~oQPound~ - The compoucds must be dispensed from adequate 
dispensers located a sufficient distance from th0 processing line to prevent 
accidental product contamination. The hands must be washed and thorou£hly rins2d 
pricr to sanitizing with the compound. The compound may be injected directly into 
t.he .... ;ash and rinse water. The hands ne(~d not be rinsed ..... : th potable water 
follo· .... ing the use of the cOIT?ound. The compou:1ds ;"'..15\ ",ll,,:ays be U~,t·d at d~lu:i(J;:s 
clfld according ~o apiJlicitblc direction.> pro':idc·d Or-I :h(> lahc·l :1nd in the 
instru('~ion sh~,('t; four U.) ounces product :0 -:::· .. :ent:; L:_U) ['<1110n5 \..'atcr to O"~):;-,:n 

jO p<1r:.s p£:r rri11!on" ~he compounds haVE> ~)('pn .:!cC'l"i1:-ed on ~la~ bc3.sis of thf':!" 

eqlli-..aJency tu 50 par:" per million chlorine. 


