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N NAME.OF ECONOMIE POISON

- NOTICE OF REGISTRATION UNDER THE FEDERRL;

INSECTICIDE, FUNGICIDE, AND RODENTICIOE ACT T CHBM T-SAN Sﬁm”ﬁ*‘?ﬁa AND
S Ton T AL | oistFECTANT

3

NAME AND ADDRESS OF REGISTRANT . ' ‘ :

Thavcher Chemical . Cnmpmy
2 P. O, Box 6037
i Salt Lake City, Utah 8@10‘6
NOTE: Changes in 13&:@[1:\!& or fmmula differing in substance (mm that nccepted & in eannection with this repistea
<

< rech o and accepieddy che Pesticides Regalation Division priof ré uset of the !az?;ei in mwrmmzz e Eﬂ
this product ﬂwaw refer o the above rcgn steation numtsu o

f must be submxt» -
corre kpt&mh}n

On_the basis of thc information furnished by the registrant, the above named ec:mmmtc pm‘mn is hmeby tegistered under
ion 4 of the Federal lnseceticide, Fungicide, and Rodenticide Act

A copy of the labelmg 1ccepwd in connection ssmh this rcgmrrmmn is returned herewith,

Registeation is in o way'to bé cmstmed as aa endorsément or approval of this pmduc
to protect the public, the Secretary, on his own motion, may at any time cancel the wgwrmrmn of an economic pmacm in
accordaace with Section 4 (¢) of the Act. The acceptance ‘of any name in connection with the registration of a product,
under this Act is not to be construed as giving the registeant L right to exclusive use of th:: name or (o its use ifit
has becn covercd by a !mdemark held by othcrs : ‘

The jol!mnmg paragraphs ‘are am‘mcable tml}ﬂ when checked: R

E% To cxpcdlte registration, this notice is bemg issued on the basis of the dra& submitted with the appixcauoa Certaxn
defecrs, given below, have been noted. These corrections must be incorporared when the printed labeling is
prcparcd sze captes of the prioted hbelmg must be submuted to mmplete :he file o this product:

. The regmcmmm for this product is bt:mg mwed with (hc uddersmndmg that certain dc(ccm i the 'bclmg whmh
ate noted below will be cortécted as soon as possible. Objection is not raised to the use of the préserit labeling
for a reasanable period of time while fully corrected labeling is being preparcd Five copies of the corrected
labeling must be submxtzed

1. Ethylbe nz"yi wat be amiled as one vord.

2. Add a container diapoml statement similar to the fallwing “Rinse
empt:y container thc}roughly with vmtmt and dxmzd . o

3. T%xe‘ ff:iniahéé dabel t‘mmf ‘bear the praétwt g
by "USDA Reg. No." or "USDA Registration No.".
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[} Actachment is spplicable.

5 " .
SIGNATURE PRI )
: ST

o At h oS
€

PR FORM 9“225 izxr,,nma sroex av m m;mm 8228, Mak 1962, Wil 8 uﬂm u»mz, e lETED
OCT. 1964

\



q

oo
CHEM

T-SAN
SANITIZUR AND D!SINFECTANT

ACTIVE INGR:DIRNTS

N A]‘{‘fl (&)O/O ‘“‘14‘. :503/ Cl&) x.)/o Cle D/ﬁ Cl&) dlmeuh‘ﬂ b"nzyl ) ]
a‘mmﬁ”nlum Cl’llo’?i@@:.-oanﬁ'...oa«-un-ho'}u&vsq&ea.auc&o-;ty&tm%','v
N-Alkyl (50% Cqg 30% Ci4 17% C1g 5% Cig) dimsthyl ethype) -
benzyl ammoniufm chlori e.,..........,.......;;..,;..,. 7.3, 4§
INERT INGREDIENTS e e tvrvesaocossosssneessonsvescssnssess90,0%

TOTAL - 100.0%
CAUTION: KELP OUT OF REACH OF CHILDREN - Y
S£E SIDE PANEL FOR ADDITIONAL CiUTIONS =, [AGCEPT ED

THATCHER CHEMICAL COMPANY

SALT LAKKE CITY, UTAH » 967
e |
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Dirzctions
SANITIZLR AND DISINFECTANT

SANTTIZATION OF GLASSWARE, SILVERWARE, DISHES, COOKIKG, ‘
UTENSILS, ETC.: Clean with a sultable détergent, rinse thwroughly,
then dip in a sanitizing rinse made with one ounce of T-San in
four gallons of water,. and air dry. Do not use a towel. '
Recommended dilutlion should: GOﬁfovm wnuh lccal h@alth de-
‘parbmnnb regulations. : : B

SANIEIZAEION OF mQUIPMENT in food processing plants, including

maat plants. Clean and rinse equipment thorcughly. Then scrub
with a solution of one ounce of T-San per four gallons of watsr

Flush Equipment with a clear water rinse befors re-uss On Mur»
faces difficult to clean completely (such as meat cutt lng boards)
i?creaam str@ng%h of san1L131ng solub*on to one ounce to one gallon
of water, : o :

SANITIZATION OFf DAIRY BQUIPMENT: Cl2an and rinse thofoughly. Then
Immerse in sanitizing solution diluted one ounce of T-San Tal per
four pallons of water. Milk cans and other equipment should be

alr dried, Ths same dilution is also recommended for flank and
uddzr washing prior to milking. : ' «

GANERAL DISINFECTION AND SANITIZATION in hospltals, public rooms,
and at home. Affter cleaning apply solution containing one ounce

ol "T-San per two gallons of watsr for non- pormu¢ quwfRCﬂs and one
ounce per mallon for porous surfaces.

DISINFECTION of barber shop and beauty parlor @qulp*mtn. . Clean
thoroughly, then soak combs, vyazors, ete., for. ten: minutes. din a
solution of one ounce of T-San per one. gallon.of watsr.

DISINFLCTION OF RUBBER G00DS: -~ Clman thorolghly, then soak in
solution diluted one ounce pf T-%an poY two ga&lon of water for
ten minutes. : " L




