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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

AUG 7 1995 

Vertex Chemical Corporation 
P.O. Box 3860 
St. Louis, MO 63122 

Attention: Lee F. Moisio 

Subject: Vertex CSS-6 
EPA Registration Number 9616-11 
Your Submission Date April 19, 1994 
EPA Received Date May 16" 1994 

! rlJ' .~~l 

The amendment referred to above, submitted in connection with 
registration under the Federal Insecticide, Fungicide, and 
Rodenticide Act, as amended, to update your label will be 
acceptable provided that you make the labeling changes listed below 
before you release the product for shipment bearing the amended 
label. 

Delete "or discard by placing in trash collection an approved 
landfill" and replace with "or discard by placing in trash 
collection." 

A stamped copy is enclosed for your records. 
copies of the final printed label. 

Submit five 

This product is subject to compliance with PR Notice 94-4. You 
must submit an amendment to this registration to include the 
required restrictive label statement in accordance with the FDA/EPA 
MOU. 

If you have any questions concerning this letter, please 
contact me at (703) 305-7964. 

Sincerely, 

(f2 
Ruth Douglas 
Product Manager (32) 
Antimicrobial Program Branch 
Registration Division (7505C) 
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VERTEX~ 
CSS-6 '" 

A SODIUM HYPOCHLORITE SOLUTION FOR SANITIZATION IN THE 
DAIRY, FOOD PROCESSING~ FOOD SERVICE, LAUNDRY, WATER 
AND WASTE WATER TREATMt.NT INDUSTRI ES. 

ACTIVE INGREDIENT: 
SODIUM HYPOCHLORITE •••• 
INERT INGREDIENTS ••••• 

. . . . . . . . . .•....•.... 6.4% 
. • • • • . • • • • • • 93 • 6% 

Keep Out of Reach of Children 
DANGER 

FIRST AID 
rxrOlNA~ tF ON staN. WASIl wmt PLEHTYOF 5QjU) AND WAlUl IF IN rn-s. flush wllh WtltCf for at 

least 15 minute!>. Get medIcal attention. IF SWAlU7tM.D . drink Ivrgc quunutlcs ~Ir wilter. Do NOT InduLe 

vomIting. Can a phy51clonor pOlsoncontrolccnterlmmcdiatcly. 

See aDck Panel for AddltionalPrccoutloOOlySlalemenlS. 

CONTENTS 1 GALLON (3. 78U ACOEPI'ED 
Wi~11 CC~Dr:;.N'TS 

in CPA Lt'llc-r D::ttcd: 
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PRECAUTIONARY STATEMENTS 

t!AZAll)SlO lJUMNiIS ANO ~""MAL..S: ~ Corrosive, mllY cause 5evereskln and eye lullatlon or c.hcrnlcolburns to brok~n skin. Causes eye damage. 00 not get In eycs. on o:.kln or 01"1 clothing. Wear 909glesand face 

!.hle1d and rubber glovcsWhcn handling this product. Washaftet haOdtlng. Avoidbreathtngvapors. Vacate poorly ventilated areaS!!S soon 8S P:)5stUle. 00 not return until odors have dIssipated 

~CI~fiA2AlllS: S'l'klHGoxtOl2JNGAGEHT Mix only withw8tersccording to labcl dirccllons. Mixing this prOdlJclWilhorganlc mattcr&uch 8S leceS,utlnc. etc., Of \\'ithanllO(,,,.,a.adri". d~tcrgf>nls 01 othel Cht!ffil.:ab 'dill 

RElEASE CHLORINE gas Imtatin9to eyes, lungl>, and mucous memtirenes. 

ElMRlHMEHTAl }"'2AJCS This product Is toxic to fish and aquatIc organisms. Do not discharge effluent contelnlngthls product Into lakes. Slreoms.ponds. estuarles.occansor other waters unless In accordance wlth the requIrements of a 
Nlu/Onal Pollulanl DIscnarge Ellmlnallon System (NPOES) permltend the permitting authority has been notified In writing orlollo discharge. 00 root diS-Charge eHlt!cnt containIng this jlrOduct to sewel sYtilei1\S 'NIthout preViously nolifylng 

the local s~wage treatment plsn! authority. For guidance contact your State Water80ard Of Regional Office olJhe EPA. 

DIRECTIONS FOR USE 
It Is • 't4oWton 01 ~ &irwto use 1Hs pn:xb;;t .... InIQXlI' ~ 'MIh Is labc*lg_ 

STORAGE & DISPOSAL: IhOfIJughJywllh wafcr and t.'I!hN 

NOTE: This productdcgradeswllhage. Usc B chlorine test. kit and InCtCaSCdosage,as necessary.lo obUnn the required level of avallablechlotlne. 
Slore 10 a cool dry area away from direct sunllghl or heat to avoid deterioration. In case of spill. 1I00d lIrcn wilh liJrgc Quantiliesof water.Triple tlnse empty conlalner 

relurn 10 manufacturer or discard by placing In USSh collecUonin an approved landfill. product or rlnsate that CiH'not be used. shOuld he diluted with ..... aterand dlspo:;edof in a saO!llllysewer. 00 not contamlll,lte waler. 
fcod or feed by storage,dlsposal,or cleaning of equipment 

LAlINORYSANTl2Bl- See Table of Proportions. See Ins.lruction Sheet 

STAIN r£MOVAl- See Table of Proportions. Siubbornstains may he soaked fOl 5 mlnulesfn a 
solulion of 200 ppm. 

EMERGEHCYLtSlNru:TJ(W CF OfIHfGI«J WATER- See Tab!c of Proportions. Sec Inslructlon Sheet. 

OISlNf£C1lOHOF PUtt):! WATBl AND WASTEWATER SYSTEMS- See Table of Pfoponions. See InslrucUon Sheel. 
C(X)lJNG Tt:JN£J~APORAi1ve COt«lEHSER WAlER- See Table of Proportions. See Instruction Sheet 

OAlAYFAltMS- Use 200 ppm sofution of CSS-f'. See Table of Proportions. See In5t(ucllon Sheet. 
fARMPr£M1S€S- See Table of Proportions. For dlslnfec.llon,use 1,000 ppm and Imm(>1scfot 10 mmutes. 
f{XX) AN) OI\IRY - Alter cleaning 1. potable water rinse, and bcforcuse, sanitize all nonporOuS surfo.lces 

wltIl2(K) ppm CSS·6 for two minutes. For an por()ussurfaces. use 600 ppm soh.ltionfollowed by sanitiZIng 
rInse 01200 ppm. See ~ab'e 01 Proportions. SUilacesf7lust be adcQuatelydw!ned prior 10 cOr.t;:1ct v.n.thfo..)d. 

AllOW to Blr dry. See tnstructlon Sheet. For mold controlof nonporoussurfac('s a "pray';nsc 01200 ppn\ 

15 rccomlflend"ed". See Instruction Sheet. See Tablf' of PfDportloos. 

rt:STAUAAIflS ANOTA~lNS~ SeQ Table of Proponlons. Afterw8shlngwlthdlshw8shing detergent and rloslog 
Wllh polable watel.lmrnerseutenstls in 200 ppm solutionof CSS-6 for at least 2 minutes. Allow utensils to aIr dr)'. 

MACIUNE OIStfWAStlNG TEnMlNo\l RINSE: SANlTAllON- As !I tcrmlnalsanltlzlng rinse for preclcaned tood utenr.ils, 
adjust automaliC dl~penslng equipment to pr('J...tde !I use solution of 100 10 200 ppm Bvalloblech!onne accordIng 

to requirements of Public. Health Authorities. Use solutioflShould be lestedfreQuentiywlth a sultablcchlorlne 
te!.l kit to ascert;)ln that the rlnsote strength docs not foil below 50 ppm. In the ebsenceof a le!>t kll a 

starllOg concenlratlon 01 200 ppm should be u5(·d. SCI:! Table of Proportions. NEVER MIX TIllS PJIODIICT WlTHI\NY 

ACI~ OR SOAPS I OE!t.RGENTSWITHLOW PH. 

0" not """'" "is prodrl U'''9> ony 'YI>e 01 ntgotIon~ 
Hi5 pmd.rl b HUIhotI£cd by UStli\ to" ... h todcnoIy R;pccIcd __ and poUby pIanh 

[PA 1I:r1. NO. 9616-11 EPA EST.9616-1L-1;IA-l;TN·1 

\, , 

oontem ~PlAHTS- Atterc:leanlng with potable water and Immeol8tely befotefllling. s",nltlze 

precl(!anedbottte&wltha 100 ppm &voUablechlotlne solution lor two mInutes (see Tobie of PtoponIOns). In the absence 
of 0 (eslkll to measureovellablechrorlne to determIne it rl!1saleilOS !tllfen below SO ppnl durIng use, a 

!.tattlng concentration of 200 ppm should be used. Allow thoroughdralnlog and air dry. 
EGG WASlIHQ- Use a 240 ppm sOlullonof CS5·6. See InstructIon Sheet. See Tobie of Proportions. 

EGG SANTlZIhG- Us.e a 200 ppm sotutlanof CSS-6. See Instruction Sheet. See Table 01 ProportiOns. 
EGG OESTAlNlHG- Use II 250 ppm Golutlonol CSS-6. See Instruction Sheet. See Tabl~ of PropOntons. 
FRlKr ANO ~AOL£WAS.IHG- Pre-rlnsefru:ts and vegetables with water to remove soil materia\s:1od then 

Ihoroughlyclean In a W£l5h\ank. Soak ar spray fruits and vegetables ..... Ith a 2S ppm c.hlorine solution. 

See Ttlble 01 Proportions. See Instruction Sheet. 
EJM1\.OYI:EIIANDCAJ£ - Sec Inslructlon SheE:t. 

TABLE OF PHOroRllONS AVAILAeLE CHLORINE 

1 ppm - 2 IIUld oz. pcr 1,000 gallons willer 

3 ppm· 6 fl:lid oz. ocr 1.000 gtll1O:1S water 
5 ppm· 9.5 fluid oz. per 1,000 gallons W8!('( 

10 pom' H) flUId oz. per 1.000 gallons water 

50 pOrrl •. 5 frOId oz. per 5 galfons waler 

100 ppm' 1 fluid oz. per 5 gal!0r,5 ;"ii/ler 

200 ppm· '2 1111111 OZ. pel 5 golllon~ wuter 

6(1(1 PIlIU' 6 [lul\l (.z. itCl 5 9oll!on~'·I •. m·l 
IOU(; PIIIII . g.!) tfulJ u.c:. II~I ~ g.lltun:.. \'lute! 

STATE AND lOCAL REGULATIONS· cOf"lsull YOUI dealer, !>\atl!or local health authottt1~sfOl adtJlllonallnlormat.on 

Mo-..A-oIcUcd Dy VOnaClIf.MK'.ALCOfT'Of\AltoN. D.4-n,IL 62239 
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chlorine with a test kit. Adjust and maintain pool water ph 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 f&eder 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 10 ppm available chlorine by weight. Check the level of available 
chlorine with a test kit. Do not reenter pool until the chlorine residual is 
bet..ween 1.0 t..c. 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 
discha~ge. Do not chlorinate the pool within 24 hours prior to discharge. 

;.;rNTERIZING POOLS - vlhile ",ater is stili clear & clean, while filter is rllnning, 
~~tain a 3 ppm available chlorine residual (see table of proportions), as 
::i",~.ermin"d by a suiLable test l:it:. Cover pool, prepare heater, filter and heater 
~o!";1pon'3:1:"s £"or winter by ::ollo ...... ing manufacturers' instruct ions. 

css-s Rev. 10/93 Pilge 1 , I 
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SPAS, HOT-TUBS, IMMERSION TANKS, ETC. 

SPAS/HOT-TUBS: See table of proportions to obtain a free 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 c}.":UQY 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 
~hlorine 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 proport~ons 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. Prepare a bucket of water 
with 1000 ppm solution (see table of proportions) and circulate this solution 
through the agitator of the ~ank 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 

Pt·!, as determined by a suitable chlorine test kit. Pool should not be entered 
until the chlorine residual ~s below 3 ppm. Adjust and maintain the water ph to 
between 7.2 and 7.6. Operate pool :ilter continuously. Drain pool weekly, and 
clea~ b~fore refilling. 

CSS-5 Rev. 10/93 Page 2 
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SPNITIZING RINSE 

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

For effective sanitization, all surfaces must be wet thoroughly. Depending on 
equipment setup, immersion or flooding is best. A heavy 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 materials must be removed from the room or 
carefully protected. A potable water rinse is not required following use of these 
compounds for sanitizing previously cleaned hard surfaces provided that the 
surfaces are adequately drained before contact with food so that little or no 
~esidue remains which can adulterate or have a deleterious effect on edl01e 
produc~s. These compounds may be used for microbial control on ceilings, floors, 
and walls at concentrations considerably higher than those allowed for sanitizing 
:ood contact sur:aces without a potable water rinse unless, in the opinion of the 
~nspector-In-Cha!:"ge. such use may result in contamination of food products .. 1>. 

po~able water !:"inse is required following use of these compounds under conditions 
o~her t.han ~!1ose stated above. The compounds must always be used at dilutions {see 
::.able of p!"~portions! and according to applicable directions provided on the EPA 
~~gistered label. 

::0 :i~t re-t:se s::::!.ut ion. Provide fresh solut.ion for each application. 

D.;':;::RY FARi·!S, ?ESTAURANTS AND TAVERNS: All equipment u::en~;ils, etc. to be sanitized 
~ust first be p~e-scraped or pre-flushed, or if JleCessary pre-soaked in order to 
remove gross :ood particles, sailor other organic subst.ances. A t.horough washing 
' .. li:h a compa!::'ble detergent is recommended, followed by potable water rinse prior 
\:..0 sRnitiza~io':l. 

css·· 5 Rev. 10,'93 ( 
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SANITIZATION OF NONPOROUS FOOD CONTACT SURFACES 

RINSE ~IETHOD: 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 
approxima~ely 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 p~oduct to reestablish a 200 ppm residual. Do not rinse equipment with 
water after :.reatment and do not soak equipment overnight. 

Sani~ize~s used in automated systems may be used for general cleaning but may not 
be ~e-used for sanitizing purposes. 

IJViI·,SRSION l'iET~OD: A solution of 100 pP'TI available chlorine (see table of 
proportions) may be used in the sanitizing solution if a chlorine test kit is 
available. Solu~ions containing an initial concentration of 100 ppm available 
chlor':'ne 1.\1,15::' be tested and adjusted periodically to insure t_he available chlo-.:-ine 
does not ci~2Ip below SO ppm. See table of proportions and prepare a 100 ppm 
sani:.izing solution. If no ~est kit is available, see table of proportions and 
pr~;h'-l!:e :::00 ppm available chlorine by \oJeight. 

CI·.::an equip:7!.~!lt in ::he nG'!.·mal manner 0 Prior to use, immerse equipment in the 
sar:::cizing 5o'.u~ion for at least 2 minutes and allow the sanitizer to draIn. :f 
solt.~~.ion c:"J:-:tains less t.han so ppm available chlorine, as dete:-mined by a suitable 
tE'!:;~ l:it, e:::.her discard :::he solution or add sufficient product. t.o ree.st(:blish a 

) 200 ?pm resid~lal. Do not r-inse equi?ment with water after: t:-:-eatment. 

Sani:::.izer-s :!sed in automa~-9d systems Wily be used for general cleanillg but may not 
be r-~-'ls~d ~O~ sanitizing purposes. 

FLO;·;/?RESStJ?E l'-lETHOD: Disass~mble equipment and thoroughly clean a:ter use. 
l\ss~mble "?q\~ipment in op"'=:r-a~ing position prior to use. Prepa~e a volume of a ::00 
ppm availab:e chlo!"ine sa:1itizing solution equal to 110% of volume capacity ::>f ~he 

equipment. See Lable of proportions. Pump solution through Lhe system until :ull 
flo .... · is abta:ned at all "?y.~remities, r.he system is completely filled with :-:!~ 

sanitizer a~d all air is r~moved ~rom the system. Close drain valves arId ho~d 
11ncier pr~~~u~e for at l~ast ~ minutes to insure contact wi~h all internal 
sur :ac·~s. !~~~move some c::' "~an).=-!3 ~;olut.ion from drain val ve and ~est \\·i lh a ch:"Jrine 
test l:lt. R~peat entire cl~aning/sanitizing process if effluent contains Jess tllan 
50 ppm available chlorin~. 

CSS-5 Rev. 10/93 Page 4 '1 



SANITIZATION OF NONPOROUS 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 internal surfaces. Remove some cleaning solution from drain valve and 
test with a chlorine test kit. Repeat entire cleaning/sanitizing process if 
effluent cont.ains less than 50 ppm available chlorine. 

SPRAY /F'OG folETHOD: Preclean all surfaces after use. Use a 200 ppm availal>le 
chlorine solution to con~rol bacteria, mold or fungi and a 600 ppm solution to 
control bacteriophage. Use spray or fogging equipment which can resi.,t 
hypochlorite solutions. Always empty and rinse spray/fog equipment with potable 
",atc~r af~e" use. Thoroughly spray or fog all surfaces until wet, allowing excess 
sanitizer to drain. Vaca~e area for at least 2 hours. Prior to using equipment, 
rinse all surfaces tr",at",d v;ith a 600 ppm solution with a 200 ppm solution. (See 
tanle of proportions.) 

CSS-5 Rev. 10/93 Page 5 



) 

SANITIZATION OF POROUS FOOD CONTACT SURFACES 

RINSE METHOD: See table of proportions and prepare a 600 ppm solution. Clean 
surfaces in the normal manner. Rinse all surfaces thoroughly with the 600 ppm 
solution, maintaining contact for at least 2 minutes. Prepare a 200 ppm sanitizing 
solution. (See table of proportions.) Prior to using equipment, rinse e.ll surfaces 
with a 200 ppm available chlorine solution. Do not rinse and do not soak equipment 
overnight. 

IMl4ERSION ~IETHOD: See table of proportions and prepare a 600 ppm solution. Clean 
equipment in the normal manner. Immerse equipment in the 600 ppm solution for at 
least 2 minutes. Prepare a 200 ppm sanitizing solution (see table of proportions). 
of this prod'.lct with 10 gallons of water. Pr~or to using equipment, immer!;e all 
surfaces in a 200 ppm available chlorine solution. Do not rinse and do not soak 
overnight. 

SPRAY/FOG ~lETHOD: Preclean all surfacp.s after use. See table of proportions and 
prepare a 600 ppm available chlorine sanitizing solution of sufficient size. Use 
spray 0" fogging equipment which Car, resist hypochlorite solutions. Always empty 
and rinse spray/fog equipment with potable water after use. Thoroughly spray or 
fog all surfaces un".il wet, allo~ing excess sanitizer to drain. Vacate area for at 
least 2 hours. Prior to using e'!uipment, see table of proportions and rinse all 
surfaces with a 200 ppm avail~·:)le chlorine solution. 

CSS-5 Rev. 10/93 Page 6 
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~;ANITI Zl.TJ ON OF NONPOROUS .,)N - FOOD ('ONTACT SURFACES 

Rlw;r; I1ETllOD: .;ee tab] e of proportions and prepare a sanitizing solution t.o 
prnvlcle approx1.mately 200 ppm ,wailable chlorine by weight. Clean er:":ipment 
;;urfaces in the normal manner. Prior to use, rinse all surfaces t.horoughly with 
the sanitizing so~ur'~n, maintaining contact with Lhe sanitizer for at least 2 
minutes. Do not: rirwe equipment with water after treatment and do not soak 
cqu~pment ovel I~ight. 

[f.!~lERS:::ON METHOD: See table of proportions and prepare a sanitizing solution to 
rrovid~ approximClr.ely 200 ppm available chlorine by weight. Clean (·quipment in the 
:~G,nnal ma!1ner. Prior to use~ immerse equipment in the sc:.:;ltizing solution for at 
l e.'1.st. :! minuLt:·s and a llow the sani ti zer to drain. Do not r lnse equipment wi th 

:;P:?::{· ;::)G NETH~):): PreclE!an all surfaces a:ter use. See table of proportions and 
p!.·(::I;'l'::::·;~ a 200 f:"~)ln ilv.1ilable chlo:!:ine sanitizing solution of sufficient size. Use 
::~:::.iy OY- fog~]in:.J .. :quiptnent. \t,'hich Gan resist hypochlorite solut.ions. Prior to using 
·<:!u: p:-:-f::'::' tl::)r'::Hljhl y spray or £::)g all su~faces until \o.,1et, allo· .. .'ing excess 
:.d:-::::" :":~I:r to dra.:'n. Vacate area for at. least 2 hours. 

CSS-5 R~v. 10/93 Pa9~ 7 
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DISINFECTION OF NONPOROUS NON-FOOD CONTACT SURFACES 

RINSE METHOD: See table of proportions and prepaJe 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. 

HlMERSION 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-5 Rev. 10/93 ! I 



SANITIZATION OF POROUS NON-FOOD CONTACT SURFACES 
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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 e~~ipment 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 a=~er treatment. 

SPRAY/FOG METHOD: After cleaning, sanitize non-food contact surfaces with 600 ppm 
availab:e chlorine, see table of proportions. Use spray or fogging equipment which 
can res::'st hypochlorite solutions. Always empty and rinse spray/fog equipment with 
potable .ater after use. 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-5 ? ' .. 10/93 Page 9 



SEWAGE & WASTEWATER EFFLUENT TREATMENT 

The disinfection of sewage effluent must be evaluated by determining the total 
number of coliform bactzria and/or fecal coliform bacteria, as determined by the 
Most Probable Number (MPN) procedure, of the chlorinated effluent has been reduced 
to or below the maximum permitted 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 
corl'elating 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 ext~nt verified by 
the coliform quality of the effluent. 

The following are critical factors affecting wastewater disinfection: 

1. r'lixing: It is imperative that t.he product and the wastewater be 
instantaneously and completely flash mixed to assure reaction with 
every chemically active soluble and particula~e component of the 
wastewa~er. 

2. Contacting: Upon flash mixing, the flow through ~he syst.em must be 
maintain~d. 

3. ~osage.'Residual Control: Suc.::essful disinfect-io!) is extremely 
dependent. on !."'esponse to fluctuating chlorine demand to maintain a 
predetermined, desirable chlorine level. Secondary effluent should 
contain 0.2 to 1.0 ppm chlorine residual after a 15 to 30 minute 
cont.act ~::m,=. 1\ reasonable aVl2rage of residual chlorine is 0.5 ppm 
af~er 15 m:nut~s contact time. 

SE\'iAGE AND \OlASTE\';ATER TREATf\lENT 

EF?LUENT SLIt';E CONTROL: J...pply a 100 co 1000 ppm available chlorine solution at a 
lo:::ation '..:hich ",ill allo\-; complete mixing. Once control is evident, apply a 1S ppm 
available ch:~::.-ine solu::i';:>n. See table of proportions. 

FILTER B!::DS SLINE C'OHTRO:": Remove filter from service. D!"ain ~o a depth or 1 :t. 
above filter sand, and add product to ob~ain SOO ppm evenl'/ over the su::--~~:;~. ~Sel.! 

t.able of pro!x.):-~ion5.} v;ai.~ 30 minutes be!:ore draining water t.o a levE..l Lhat is 
even with ~he ~op of ~h~ ~!l~~r. Wait ~or 4 to 6 llours b~fore completely draining 
and backwasl::ng fil t.er. 
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DISINFECTION OF DRINKING WATER 
(EMERGENCY/PUBLIC/INDIVIDUAL SYSTEMS) 

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 solution (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. After 24 hours flush well until all 
traces of chlorine have been removed from the water. Consult your local Health 
Department for further de~ails. 

INDIVIDUAL WATER SYSTE~15 DRILLED, DRIVEN & BORED WELLS: Run p'-lmp until .,ater is as 
cree from turbidity as possible. Pour a 100 ppm available chlorine sanitizing 
30lution into the well. (See table of proportions.) Add 5 to 10 gallons of clean, 
2hlo~ina~ed wa~er to ~he well in order to force the sanitizer into the rock 
: 00:"''' t lon. "lash the ex;:eO:lor of pump cylinder with the sanitizer. Drop pipel ine 
!n::.o well, sta!:"t pump and ?ump wat.er until strong odor of chlorine in water is 
noted. Stop pump and ·..:ait at least 24 hou);"s. After 24 hours flush well until all 
::~ac'2S of chlo:r-ine ha\Oe been removed from the water. Deep wells ,,.,.ith high water 
le'Je:!'s may necessitate the use of special methods for introduction of the 
sa~itizer into the well. ~onsult your local Health Department for further details. 

) INDIVIDUAL \~ATER SYSTS!·1S FLOWING ARTESIAN HELLS: Artesian wells gene);"ally do not 
require disinfection. If analyses indicate persistent contamination, the well 
should be disinfected. CO::1sult your local Health Department for further d"tails. 

!:"-:r-.-;::':RGENCY DISINFECTION: \o.~:-ten :boiling \.;ater for 1 minute is not practical, water 
'2an be Made potable by us:ng this product. ?rior to addition of the sanit.izer. 
:-emove all suspended ma:.e:-::'al by filtration or by allowing 1t to sett.le to the 
bottom. Decant the :::la.~~~:~~, cont.amina~ed water to a clean container. Then add 
~his product to make a .6 ppm solution (see table of proportions). Allow the 
t.reated water to stand for 30 minutes. Properly t.reated water should have a slight 
chlorine odor. If not, o:epeat dosage and allow the water to stand an adajtional 15 
minutes. The treated \o.·ater can then be made palatable by pouring it bet\OTcr. cle3n 
containers for several t.:'m~s. 
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PUBLIC WATER SYSTEMS 

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 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 all heavily chlorinated water. 

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

NEN FIL?ER SAND: Apply 100 oz. of this pr.oduct 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 WE;:';:'S: Flush the casing wi::h a 50 ppm available chlorine solution of water 
(see t:able of proportions). The solution should be pumped or fed by gravity into 
the "''=:;.: after ::hoyough m~xing '"ith agitation. The well should stand for several 
hours C~ o~Je!:'night under chlorination. It may then be pumped until a 
repres~~~a~ive raw water sarr.pIe is obtained. Bacterial examination of the wa~er 
wi:l ~~~~ca~e whether fur~her treatment is necessary. 

EXISTI!';:; EQU::PNENT: Remove '3quipment from service, thoroughly clean surfaces of 
all physical soil. Sanitize by using a solution of appr.oximately 500 ppm available 
chlori:1e. (See table of Pyopoytions.) Fill to working capacity and let stand at 
least ~ hours. Drain and place in service. If the previous treatment is not 
practical, sUcfaces may be spyayed with a solution containing approximately 1000 
ppm ava:lable chlorine . .4:t.l2r drying, flush with water and return to service. 
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ENERGENCY 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 th~ casing has been treated, add sufficient 
chlorinating solution to produce a SO 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, establish 
hypochlorinating stations upstream of the reservoir. Chlorinate the inlet water 
until the entire reservoir obtains a 0.2 ppm a.ailable 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, FLUt~ES, ETC.: Thoroughly clean all equipm"'''t, then see table of 
proportions and apply 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 p~oportions). Allow to stand 
for 2 ~o -1 hours, ::lush and return to service. 

FIL":'ERS: t':h~n the sand fil::.-=r needs repl?cement. apply 100 02. of this product for 
each ISO ~o 200 cubic feet of sand. When the filter is severely contaminated, 
add~tic~al p~oduct should be distributed over the surface ·at ::.he rate of 100 oz. 
pe!: 20 sq. ft. ~':ater should s~and at a depth of 1 foot above t.he surface of the 
filter bed :or 4 ~o 24 hou::-s. Hhen filter beds can be backwashed of mud and silt, 
apply 100 Oz. of this product per each 50 sq. it., a110"":":19 the \olater to stand at 
a depth of 1 foot above the :ilter sand. After 30 minutes. drain water to the 
level or the filter. After t, ~o 6 hours, drain and proceed with normal 
backwashing. 

D!STR:::BUTION SYSTEr4: Flush !:'epaired or replaced sect.ion with water. Est.ablish a 
hypoch:!.::>Yinating s~at.ion and apply sufficient product unt.il a consistent available 
chlorine residual of at le.ast. 10 ppm remains after a 24 t';)ur ret-ent.ior: ttme. Use 
chlorine t.est kit 
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EMERGENCY DISINFECTION AFTER FIRES 

CROSS CONNECTIONS OR EMERGENCY CONNECTIONS: Hypochlorination or gravity feed 
equipment should be se~ 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 untreat.ed supply enters the regular distribution system. Use a 
chlorine test kit. 

EMERGENCY DISINFECTION AFTER DROUGHTS 

SUPPLEMENTARY WATER SUPPLIES: Gravity or mechanical hypochlorite feeders sh0uld be 
set up on a supplementary line to dose the ~ater to a minimum chlorine residual of 
0.2 ppm afte!.· a 20 minute contact time. Use a chlorine test kit. 

\'lATER 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 ~~IN BREAKS 

··:.l',It!S: Before assembly of the repaired section, flush out mud and soil. Permit a 
hate~ flow of at least 2.5 feet per minute to continue under pressure while 
~:-:jecting this product by means of a hypochlorinator. Stop water flow ,,'hen a 
chlorine residual test of 50 ppm is obtained at the low pressure end of the new 

} main s~ction after a 24 hour retention time. When chlorination is completed, ~he 

sys~"m must be flushed free of all heavily chlorinated water. 
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COOLING TOWER/EVAPORATIVE 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. 

INTERNITTENT FEED METHOD: Initial dose: When system is noticeably fouled, see 
table of proportions and apply this product to obtain 5 to 10 ppm available 
chlorine. Apply half (or 1/3, 1/4, or 1/5) of this initial dose when half (or 
1/3, 1/4, or 1/5) of the water in the system has been lost by blowdown. 

Subsequent Dose: When microbial control is evident, add this product as needed to 
to water ';'n the system to obtain a 1 ppm residual. J'.pply half (or 1/3, 1/4, or 
1/5) of this initial dose when half (or 1/3, 1/4, or 1/5) of the water in the 
sys~em has been lost by blowdo~~. Badly fouled systems must be cleaned before 
~~~atment is begun. 

:'~:':iT::~;U00S FEED !-1E':'::10D: Ini:=.ial Dose: ;':hen sys~em is notic-eably foul~d, see table 
0f p~opo~tions a~d apply ~h~s p~oduct to obtain 5 to 10 ppm available chlorine in 
.:;yst.em wa::'er. 

S·...:bsequent DOGe: See table ::Jf proportions and maintain this treatment level by 
s::.a!:::ing a 2":":!:::':-;'UQUS feed c:: \·;ater lost hy blowdown to ~aintain a 1 ppm residual. 
3ad~y ::ouled s:,'stems must be. cl":!ane.d before treatment is begun. 
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LAUNDRY S~NITIZERS 

Household Laundry Sanitizers 

IN SOAKING SUDS - See table of proportions and provide 200 ppm available chlorine 
solution. Wait 5 minutes, then add soap or detergent. Immerse laundry for at least 
II 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 

I·let fabrics or clothes should be spun dry prior to sanitization. Thoroughly mix 
suc.ficient proportion of this preduct with 10 gallons of water to yield 200 ppm 
available chlorine (see table of proportions). Promptly after mixing the 
sanitizer, add the solution into the prewasa prior to washing fabrics/clothes in 
~he 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. 

;"...;:..., .. }P.JRy CO!-l?Ol.J'"'!ms: Laund:::-y detergen~8, bleaches, and sou!"s may be used on fah!"ic 
~hich con~acts meat or poul~ry products l directly or indirectly, provided that the 
filbric is thoroughly rinsed with potable water at the end of the laundering 
ope!:"ation. 

) This prod"J.C't can also be us~d in laundry compounds for uniforms or ot.her :abric 
which does not come in direct contact with food products. 
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FARM PREMISES 

Remove all animals, poultry, and feed from premises, vehicles, and enclosures. 
Remove all litter and manure from floors, walls and surfaces of barns, pens, 
stalls, chutes and other facilities occupied or transverse by animals or poultry. 
Empty all troughs, racks and other 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. All 
treated feed racks, mangers, troughs, automatic feeders, fountains and waterers 
must be rinsed with potable water before reuse. 
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PULP AND PAPER HILL PROCESS WATER SYSTEHS 

SLUG FEED METHOD - Initial Dose: When system is noticeably fouled, see table of 
proportions and apply adequate proportions of this product per 10,000 gallons of 
water in the system to obtain from 5 to 10 ppm available chlorine. Repeat until 
control is achieved. 

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

INTERMITTENT FEED HETHOD - Initial Dose: When system is noticeably fouled, see 
table of proportions and apply adequate proportion of this product per 10,000 
gallons of water in the system to obtain 5 to 10 ppm available chlorine. Apply 
half (or 1/3, 1/4, or 1/5) of this initial dose when half (or In, J/4, or 1/5) of 
the water in the system has been l03t by blowdown. 

Subsequent Dose: When microbial control is e"lident, see table of proportions and 
add adequate proportion of this producL per 10,000 gallons of wClter in :.',e system 
to obtain a 1 ppm residual. Apply half (or 1/3, 1/4, or 1/5) of ::.his initial dose 
when half (or 1/3, 1/4, or l/5) of the water in the system has been lost by 
blowdo~TI. Badly fouled systems must be cleaned before treatment is begun. 

CONTINUOUS FEED !·!ETHOD - In::'t '.al Dose: \'Ihen system is noticeably fouled, see 
table of proportions and apply adequate proportion of this product per 10,000 
gallDl1s of .... ater in the sys:.em to obt.ain 5 to 10 ppm available chlorine. 

) Subsequent: Dose: Maintain :.his t~ea::'ment level by starting a continuous feed of 
this product (see table of proportions) per 1,000 gallons of water lost by 
blowdm·oTI to maintain a 1 ppm residual. Badly fouled systems must be cleaned before 
treatment is begun. 
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AGRICULTURAL USES 

POST-HARVEST PROTECTION - Potatoes can be sanitized after cleaning and prior to 
storase by spraying with a sanitizing solution at a level of 1 gallon of 
sani~izing 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 leafcutting bee cells and bee boards by immersion in a solution 
containing 1 ppm available chlorine for 3 minutes. Allow cells to drain for 2 
minutes and dry for 4 to 5 hours or until no chlorine odor can be detected. This 
solution is made by thoroughly mixing this product (see table of proportions) to 
100 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. 

SANITIZER FOR FRUIT & VEGEfABLE WASHING - Thoroughly clean all fruits and 
vegetables in a wash tank. See table of proportions and prepare a solution with 25 
ppm available chlorine. After draining the tank, submerge fruit or vegetables for 
two minutes in a second wash tank containing the reclrculating sanitizing solution 
...... it.h ~5 ppm sanitizing solution. Spray rinse vegetables with the sa:litizing 
solution prior to packaging. Rinse fruit with potable water only prior to 
packaging. 
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EGG SANITIZING 

I. INSTRUCTION POR 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. RECOMNENDED PROCEDURES FOR WASHING & SANITIZING SHELL EGGS 

1. Wash eggs promptly after gathering. 

2. l1ater 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. 11ash water temperature should be 900 p or higher. 

4. Maintain the wash water at a temperature which is at least 200 p 

warmer than the temperature of the eggs to be washed. 

5. Spray rinse washed eggs with warm sanitizer so that the eggs are 
thoroughly wetted. The sanitizer temperature should not exceed 
1300 P. 

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

7. Never reuse sanitizing/washing solut.ion. 
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EGG DESTAINING 

I. INSTRUCTIONS FOR EGG DESTAINING WITH VERTEX 

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

II. RECO~lENDED PROCEDURES FOR DESTAINING SHELL EGGS 

1. 

2. 

3. 

4. 

5. 

6. 

. / 

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 destainer solution may not exceed 5 
minutes. 

Eggs are to be rewashed and spray rinsed after destaining. 

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

Destaining is ::0 be done after the initial washing has been 
completed. 

:!:~ is recomml3:1ded that all eggs be shell prot.ected after t.hey have 
been destain~d. 

I;e:ver reuse sa.r..i t.izing/washing solur~ion . 

.. 
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AQUACULTURAL USES 

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

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

l-IAINE LOBSTER PONDS - Remove lobsters, seaweed, etc. from ponds prior to 
treatment. Drain tile pond. See table of proportions and apply an adequate 
proportion of this product to 10,000 gallons of water to obtain at least 600 ppm 
available chlorine. Apply so that all barrows, gates, rock and dam are treated 
with product. 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 returning lobsters to 
pond. 

CONDITIONING LIVE OYSTERS - See table of proportions and thoroughly mix an 
adequate proportion of ~his product to 10,000 gallons of water at 50 to 700 F to 
obta in 0.5 ppm availa;:de cr..2 :>rine. Expose oysters to this solution for at least lS 

minutes, monitoring ~he ava::anle chlcrine level so that it does not fall belo\"" 
0.05 ppm. Repeat entire pro~~ss if the available chlorine level drops below 0.05 
ppm or t.he tempe~a~ure falls below 50°F. 

CONTROL OF SCAVENGERS IN ;0:3;; HATCHI!RY PONDS - Prepare a solution containing 200 
ppm of available chlorine by mixing an adequate proportion of this product (see 
t.able of proportions) .... 'ith 20 gallons of water. Pour into drained pond potholes. 
?epeat if necessary. Do no~ put desirable fish back into refilled ponds until 
chlorine residual has droD~~d ~o 0 ppm; as determined by a test kit. 
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SANITIZATION OF DIALYSIS t1ACHINES 

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 
20o C. Drain system of the sanitizing solution and thoroughly rinse with water. 
Discard and DO NOT reuse the spent sanitizer. Rinsate must be monitored with a 
suitable test kit to insure that no available chlorine remains in the system. 

This product is recommended for decontaminating single and multipatient 
hemodialysate systems. This product has been shown to be an effective disinfectant 
(virucide, fungicide, bactericide, pseudo~onicide) 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 includes bacteriological monitoring of the 
hemodialysate delivery system. This product is NOT recommended for use in 
hemodialysate or reverse osmosis (RO) membranes. 

Consult 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, retaining 
enough water to cover the fouled bottom area, but not allowing water to enter 
enclosed area. This envelope should contain approximately 500 gallons of water for 
a 14 foot boat. See table of proportions and add an appropriate proportion of this 
product to this water to obtain a 35 ppm available chlorine concentration. Leave 
immersed for 8 to 12 hours. Repeat if necessary. Do not discharge the solution 
until the free chlorine level has dropped to 0 ppm, as determined by a swimming 

pool test kit. 

ARTIFICIAL SAND BEACHES 

70 sar.itize the sand, spray a 500 ppm available chlorine solution containing and 
adequa~e proportion of this Dro~u~t (see table of proportions) per 10 gal. of 
-.. ;a<;:er at frequent intervals. Small areas can be sprinkled with a watering can. 
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\vATER TREATMENT COMPOUNDS 

FOOD PROCESSING PLANTS 
CHLORINE POTABLE WATER TREATMENT COMPOUND 

PROCESS WATER OR DRINKING WATER: Systems in establishments operating under the 
Federal Meat, Poultry, Shell Egg Grading and Egg Product Inspections Program. See 
table of proportions and treat poultry drinking water to a dosage of 1 to 5 ppm 
available chlorine. Chlorine may be used in process water of poultry plants at 
levels up to 20 ppm calculated as available chlorine, at levels acceptable to 
plant management recognizing the self-limiting factors of effect on product, 
corrosion of equipment, and acceptability by plant personnel. Plant management 
must no~ify the Inspector in Charge when the chlorine level is increased above 20 
parts per million. Chlorine must be dispensed at a constant and uniform level and 
the method 01 system must be such that a contr~'led rate is maintained. Chlorine 
may be p~esen' in process water ot meat plants at concentrations up to 5 parts per 
million calcul,ted as available chlorine. Under reliable controls, the chlorine 
level may be i: creased in water used on meat carcasses. 

GENER"L ?OTA3:"E l-lATER TREATMENT COl-lPOUNDS 

Compou~~s us~~ in such treatment should not remain in the water in concentrations 
greate~ ~han ~~~~ired by good prac~ice. Compounds containing substances which may 
subseq".:·",,::l,. ""suIt in the adulteration or contamination of meat or poultry 
pl-oduc:s :nay :;::Jt. be introduced into the system. 
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EMPLOYEE HAND CARE 

Handwashing and 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 need not be washed prior to 
the use of the compounds. After the use of the compounds, the hands must be 
thoroughly rinsed with potable water. The 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 parts per million. The compounds have been accepted on the basis of their 
equivalency to 50 parts per million chlorine. 

Hand sanitizing compounds - The compounds must be dispensed from adequate 
dispensers located a sufficient distance from the processing line to prevent 
accidental product contamination. The hands must be washed and thoroughly rinsed 
prior to sanitizing with the compound. The compound may be injected 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; three (3) ounces product to twenty (20) gallons water to obtain 
50 parts per million. The compounds have been accepted on the basis of their 
equivalency to 50 parts per million chlorine. 
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