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Mason Chemical Company
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SUBJECT: Maquat 10 _
EPA Registration Number: 10324-63
Applications Date: August 17 and October 12, 2001
Received Dates: August 24 and December 4, 2001

Dear Mr. Mason,

The foﬂmzamendments, submitted in connection with registration under section
3(cX7)A) of the Federal Insecticide, Fungicide, and Rodenticide Act (FIFRA), as amended, are
acceptable with the conditions listed below:

. Addition of the public health and non-public health organisms
. Addition of use sites

Conditions
Revise the label as follows:

1. Since your label does not include directions for the use of this product as a sanitizer on
bath and therapy equipment, revise the following statement on page two by deleting the term
“sanitizer”: “This product is a versatile cleaner and broad spectrum disinfectant formulated for
use on bath and therapy equipment (Whirlpools).”

2. Revise the following statement on page two by clarifying the source of the odors:
“This product is effective against household germs and odors caused by animal waste, septic tank
or sewage backup, smoke and bathroom and kitchen odors.”

3. Since your label does not include directions for the use of this product to control
laundry odors, revise by deleting the following statements on page two: “This product can be
used in the laundry to control odors on musty bedding and linens. Test on a small inconspicuous
area before using.”

— CONCURRENCES
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4. The Agency is in receipt of your information from Gibraltar Laboratories regarding the
testing of Vancomycin Resistant Enterococcus faecium. The information submitted does provide
evidence from 2000 that the organism is still resistant. Thus Vancomycin Resistant
Enterococcus faecium may be added to your label at this time.

5. The Agency has reviewed MRID #454962-01 to support the use of this product against
the animal pathogen: Avian Reovirus. The testing provided supports the use of this product at
625 ppm (4 ounces per 5 gallons water). Thus your directions for disinfection of Poultry/Turkey
Equipment (page six) must be revised to be in agreement with this rate. Delete the reference to 3
ounces per 5 gallons of water and revise to state 4 ounces per 5 gallons of water.

6. Delete the following siatement on page nine in the “Sanitizing Incubators and
Hatchers Using Fogging Devices” section. Delete “...and do not enter until the fog has settled
(30-60 minutes after fogging is completed.)” This statement is not in agreement with the “Note”
which follows stating a two hour re-entry interval.

General Comments

A stamped oopy of the labeling accepted with conditions is enclosed. Submit one (1)
copy of your final printed Iabclmg before distributing or selling the product bearing the revised
labeling.

Submit and/or cite all data required for registration/reregistration of your product under
FIFRA section 3(c)(5) when the Agency requires all registrants of similar products to submit
such data.

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

Should you have any questions or comments conceming this letter, please contact

Tracy Lantz at (703) 308-6415.
\]\ccrely,

Velma Noble

Product Manager (31)

Regulatory Management Branch |
Antimicrobials Division (7510C)

Enclosures: Stamped Label
7510C:T.Lantz:2/19/02:10324-63e

COMCURRENCES
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S MAQUAT 10

PRECAUTIONARY STATEMENTS
HAZARDS TO HUMANS
AND DOMESTIC ANIMALS

DANGER, Keep 0u1 of Reach of Ciiidren. Corrosive. Causes krevershie sye demage and

skin bums. Hamnfu! if sweSowed or absorbed through the skin. Do not gel indo ayes, on skin or on
dothing. Wear gogglss or face shield and rubber gioves and projective dolihving when hendiing.
Wash horosghly with soap and water afier handling. Remove conkyninated dothing and wash

olothing bedors reusa.

{tf conleiner is 5 paflons or larger the following siatement misst sppaar on e labsf)
ENVIRONMENTAL HAZARD

This pesiicide Is toxic 10 fish. Do not discharge effiuent conlaining this product Into lakos, sweams,
ponds, estuaies, ocesns of other walers uniess in acoordanoe with the reguirements of a Natione!
Pollutand Discharge Elimination System (NPDES) permit and the permilting avthorily has been
nofiled in wiling prior to discharge. Do nol discharge effluent containing his product inlo sewer
systems without previously notifying the local sewage treatmeant plant suthorily. For guidsnce
contact your Stote Water Boasd or Regional Office of the EPA.

PHYSICAL OR CHEMICAL HAZARDS
Do nof rbx with oxidizers, antonic soaps and detergents

(1 the container i3 greeter than ona pation use the following storage and dispossl siatemernis)
STORAGE AND DISPOSAL

Do not contaminate water, foud, or feed by stomge and disposal

PESTICIDE STORAGE: Open dumping !s prohibited. Stors only in orginel containar. Do not
reuss emply container. Keap this product under looked storage sulliclent 0 make i insccessibie 1
chlidren of parsons unfamiiar with s propes uss.

PESTICIDE DISPOSAL: Pesticide wastes are daulely hazardous. lmproper disposal of exosss
pesiicide, spray mixture or rinsate is a violation of fedoeral law. i these wastes cannol ba disposed
of by use according o label inshructions, oontact your Siate Peaticide or Environmental Control
Agsncy, or the Hazardous Was'le Repreasntative al the nearest EPA Reglonal Ofics for guidance.

CONVAINER DISPOSAL (Larger than 1 gal) — Triple rinse {or aquivalen{). Then offer for
recyding o recondifioning, of punciura and dispose of in 8 sanilary fendfW, or by othar prooedures
appeaved by state and locat authorities. In addifion, plastic containers may be dispoesd of by
incineralion, or ¥ aliowed by state and local authories, by buming. W buned, 3tay out of smoke.

{if cantalnes is ane galon or jass Lse the following stcrags and disposal sieloments)

STORAGE AND DISPOSAL

Store in original container in areas inacoessible to small chiidren. Do not stone on side. Avold
creasing o impacting of side walls. Do nol reuse emply contziner. Wrep and discerd in trash (or

recycle).

Disinfectant — Sanifizer - Deodorizer - Fungicide - Mildewstai - Virucide*- With
Organic Soil Tolerance For Hospitsls Nursing Home, Whirpool, Home,
institutionsd, Indusirial, School, Dairy, Equine, Poultry/Turkey, Farm,
Vetorinary, Restauramt, Food Hangling and Process Areas, Federally
inspected Meat and Poullry Plants, Bar and Institutional Kitchen Use and for
Sanilizing ice Machines.

Formulatad for effective Poultry Sanitation.

Formuleted for eflective Swine Premise Sanitation.

Formulaled for effective Mushroom Farm Sanitation

ACTIVE NGREDIENTS:
Alkyl (C,,80%, C1p30%, Ci2 5%, C1s 5%)
dimethyl SMMONILM Chlofigs ... 3.0%
Alkyl (C+268%, Cyy32%)
dimethyl ethyibanzyl ammonium chloride ............coccecvenninin 5.0%
INERT INGREDIENTS: . corremne rerrmnerinremnenrensnenevenreeee - 90000
TOT AL et ecrer e s e st rnen s s mer it e e e et 100 0%

KEEP OUT OF REACH OF CHILDREN

DANGER PELIGRO

Ses left pane! for addiiional precautionary statements

First Aid
Have the product container or isbal with you when cafing a poison condrol oenter or doctor, or
foing for reatment
IF ON SKXIN OR CLOTHING: Tske offl contaminated clothing. Rinse skin immedialely with plenty
of waler for 15-20 minuies. CaY a polson aontyol center or toctor for treatment advios.
IF IN EYES: Hold eya open and rinse slowly and gently with water for 15-20 minutus. Remove
contact lenses, ¥ prasant, afer the firs! 5 min tes, then continue rinsing eye. Calf a poison control
canter or docior for isatment advios
IF SWALLOWED: Caii a polson coniro) otn'er of doolor immpdiately for treatment advise. Have
person sip @ plass of water If able to swallow. Do nol induos voraling unless foid to do so by a
poisan coniol center of docior. Do not give anything by mouth 10 an UNCONBGIOUS person.
NOTE TO PHYSICIAN: Probable muooss! damage may contraindicale the use of gastric lavags.

MASON CHEMICAL COMPANY
THE QIMTERNARYMC!ALISTS'
721 W. Ao s ACCEPTE T
Artogion Helghts, iL D '
867-290-4621 th COMMENTS
Tolk Free: .‘I.n EPA Letter Dated:
1-800-362-1855
EP.A Reg. No. 1032463 FEB 2 ¢ 2002
E.P.A. Est. No. Federal Insecticide,
Pangicide, and Rodenticide Act ag
NET TS amended, for the pes icide,
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This product contains no phosphorous.

This product maximizes labor results by effactively conirpiling odors.

This protiuct is for use In kitchens, bathrooms, and other household aress.

When used ss directed, this product wil deodorize swuifeces In rest room and tollet

aroas, behind and under sinks and counters, garbage cans and garbage stormge
areps, ahd other places where baclerial growth can cause malodors.

Cross contamination is of major housekeeping concern. This produci has been
formulated fo aid in the reduction of cross-contamination on treated surlaces not only
in hospitals, but in schools, mstitufions and Industry.

This product defivers non-acid disinfection performance in an economical concentrate.

This product ts a concentrated Hosplial Use disiniectant that is effective against a
broad specitrum of bacieria, is virucidal', fungicidal, and eliminales odor causing
bacteria when used as directed.

This product I8 an economical concentrate that can be usad with a mop and bucket,
trigger aprayers, sponge or by soaking.

This product will not leave 3 grit or soap scum. Wil nol cause sweling of transducer
membrane or hamm compresasor plales.

This product is a versatile Diginfectanl & Sanilizer for Velterinarian, Animal Care and
Agricatural applications.

This product is a complate, chamically balanced disinfactant/sanitizer thet provides
dlear use solutions even in the presence of hard water.

This produdt inhibiis bacleriai growth on moist surfaces and deodorizes by kilfing
microorganisms that cause offensive cdors.

Thia product is recommended for use 28 a sanilizer on dishes, glassware and utensils

(a1 200 pprn active) and as a disinfectand on hard, nonporous surfacas (at 625 ppm
active). A potabie water finse is not required when used as a sanlizer on food contact

sunfaces.

This product is recornmendsd for use as a sanifizer In boting and baverage
dispensing equipment.

This product is recommended for use as a sanitizer in sanftary filing of botfles and
cans.

This product is recommended for use in sanitizing bolties or cans in the final rinse
application, and for external spraying of filing and closing machines.

This product is recommended for use s a sanitizer in beer fermentation and holding
tanks,

This producl is recomenanded for use in household and commerclal humidifiers. Use
of this product will control a bulid-up of slime and unpleasant (malodors) odors.

This product is a versatile senifizer and broad specirum disinfectant formuladed for use
In Ultrasonic Baths (UMtresonic cleaning units).

This product Is a versatie cdeaner, sanltizer and broad spectum disinfectant
formulated for use on bath and therapy equipment (Whirpoois).

Use this product to sanitize and disinfect non-porous salowbarber fools and
instrumentls: combs, brushes, acissors, dippers, iimmers, razors, bledes, tweezens
and manicure instruments.

This produc! is recommendsd for use 59 a Hatching-Egg sanitizer, with bast resuits ‘|

achleved in water temperatures ranging from 76°-110°F.
This product may be applied through aufomatic washing systems, immersion tanks,
foaming ppparatus, low pressure sprayers, and fogging (wet misting) systems.
This product neutralizas musty odors and lough cdors from smoke, pet accidents, and
spiiis on contact.
This product is specially formuialed fo effectively eliminate offensive odors cause by
mo'd and midew.
This product conlrols (reduces) {eliminates) (newtralizes) (desiroys) oders to make
your home (kitchen) (bathroom) sanitary.
This product is effective against hovsehold germs and odors by animal waste, septic
tank of sewage backup, smoke and bathroom and kilchen odors.
Use this product on the muli-touch surfaces responsible for cross-contamination.
This product |s eflective at controfling moid and mildew on shower curiains.
This product can be used in the laundry to control odors on musty bedding and linens.
Test on a small Inoonspicuous aras before ueing.
This produci may be used In work areas such as tool rooms and garages for odor
control and kgt duty cleaning.
This product provides long lasting freshness against tough (pef) odors such as odors
from Mtter boxes and pet accidents
This product ls an effaclive antimicrobial cleaner designed for uee by wholasale and
rolail florists, shippers and green houses.
Yhen used as direciad, this product will disinfect hard, non-porous surfaces such as
flower buckets, floors and walls of cooiurs, design and packing benches and counter
fops.
This product may be relied on to deodorize coolers, buckets, garbage palis and other
areas where obnoxious odors may deveiop.
Use This product fo clean, disinfecl =nd deodorize flower buckets, walls floors of
coolers, shippere, gresnhouse packing areas, garbage pails and othet areas where
obnaxious odors may develop.
This product may be used as a general pirpose antimicroblal detergentin florist shops,
wholesaje florisl, shippers, green house packing areas and other commercial
floricutture places for efficient cleaning and anfimicrobial action against certain bacteria
which cause:
1. Plugging of stems with slime, which reduces upiake of waler for various
flowers including roses, chrysanthermums, gladioli and tulips.
2. Production of eliwlene gas, which may (njure blooms of the varigus sensitive
flowers including camstions, snapdregons, some orchids, bables breath,
sweel peas, {roesia and alstrcemersa, ACCEPTED 4
with COMMENTS ’
Maquet 10 for use in: in EPA Letter Dated:*

« Hospllels, nursing homes, medical and dents? offcls S cknics, physician offices,

and | rasgarch faciiities,
operaling rooms, Isolation wards, & Bnggr the Federal Insecticide,
Fungicide, and Rodenticide Actas
a:ngnded. for the pesicide,
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. » Patlent care rooms & facllities, recovery, anesthesia, Emergency Rooma, X-ray cat
labs, newbom nurseries, orthopedics, whiripools, respiratory therapy, surgh-ceniers,
labe, blood collection rooms, central supply, housekesping & Janitoriat rooms.

s EMS & fira facililies

« Day care penters and nurserles, sick rooms

+ Acute care institutions, altemate care insklutions. Home hasithcare institutions

= Lifs care refirement communities

+ Reataurants, restauranis and bars, bars, cafeteries, insttutional kitchena, {ast food
oparations and food storage areas.

o Supermarkets, convenience stores, retall and wholesals establishments, department
stores, shopping mals, gift shops, video stores, booksiores, dressing rooms and
faundries, photo copy cenlers, bicycls shaps, auto repalr centers

« Computer manulacturing sies, toy fackories

* Food estshiishments, colfee shops, donul shops, bagel stores, plzza pariors, liquor

storles

+ Crime scenas and funeral homes, mortuaries, burial vaulls, mausoleums, autopsy
100Ma

« Police siations, courthouses, municipal govemment bulidings, prisons, jalls,
penlentiaries, correctional institutions, bus stations, train stations.

¢ instittional facilities, laboratories, factories, business and office bulldings,
restrooms, hotols and motels and tranaportation terminals.

« Public resirooms, travel rest areas, showsr rcoms, shower stalls, bathrooms

= Hotel, motels, dormitories

s Kitchens, bathrooms and other household areas,

» InsBtutions, schools and colleges, churches, classrooms, community colleges,
univessifies, athletic facitiies and locker rooms, sxercise rooms, gyms, gymnasiums

« Cosmetic manuacturing faclities, medical dovice manufactudng faciiities,
bictechnology firms, pharmacettical manufacturing faciiles

= Heath ciubs, spas, lanning beds, massage/facial salons, hal/nailpedicure salons,
barber/beauly shops, saions, tattoo parlors

¢ Museums, arl galieries, post offices, performanceftheatar centars, banks, fbraries,
movie houses, bowling alleys

» Recycling comers

« Humidifier water tanks.

« Camp grounds, play grounds, recreational facliities, picnic faclfities, sports arenas,
sports complexss

= Food processing plants, USDA inspected food-processing faciiies, dalty farms, hog
farms, equine forms, pouliry and turkey famms and egp processing plants,
meat/pouitry processing plants, meat/pouttry producing establishments, mushroom
farms, rendering ptants

+ Processing faciliities for Fish, Milk, Citrus, Frult, Vegetable, Ice Cream, and Potatoes.
« Tobacco plant premise and equipment

s Veterinary clinics, animal ¥e sclence laboratories, kennels, dog/cal animal kenne's, ‘

breeding and grooming establishments, pet animal quarers, zoos, pat shops, iack
shops and other animal care faciities.

+ Househokd and automotive gareges, boals, ships, barges, campers, trallers, mobils

homes, cars, trucks, buses, trains, taxis and alrplanes.
Cruias fines, akline terminals, shipping terminals, public transportation
Commercial florist and flower shops

« Basaments, cellars, badrooms, attics, living rooms, and perches.

This product may be vsed on washable hard nonporous surfaces such as:

>

Food preparalion and slorage areas.

+ Dighes, plassware, silverware, cooking tensils, plastic and oiher nonporous culling
boards, ooulsra ice chesls, refrigetalor bins used for meat, vegetables and egg,

Tupperware®.
Kitchen equipment such as food pmcessors blendars, cutlery, trash compactors and
cthar ilenaiis.

Counteriops, Slumpy® machines, s‘.nvatops. sinks, appliances, refrigeralors, ice
machines.

Glass, metal, siainiess steel, glazed porcelsin, giazed ceramic, fibargless, granite,
marble, plastic, chrome and vinwl.

Enameled siunfaces, painted woodwork, Forrnica®, vinyl and plastic upholstery.
Foundations, steps, plumbing fixtures, finished baseboards and window siks.
Tahles, chelrs, dasks, bed framas, Iifts, washable walls, cabinets, doorknobs and
garbage cans, cuspifore and spittoans.

Exhausl fans, refrigerated siorage and display equipment, colls and drain pans of air
condiioning and refrigeration equipment and heat pumps.

Large inflatable nonporous plastic and rubber stnictures: animals, promotional items
moorwalk, siies, obstacle coarse play and exercise equigmesipTET) ;

Beer farmantation and holding tanks, bottiing or pmmgfeuwnt.
Citrus processing equipment and hoiding tanks. Letter Dated:
Plonic tables and ouldoor fumilure. FEB 2 ¢ 2002
Telephones and talephone booths Fif;d;;g: P;ic{!ie}r;;l;nsecumde
Highchairs amended, for the p;tt::;;ie Actas
Drinking fountains,

Shower stalls, shewer doors and curtains, bathtubs and glazed tiles, chrome plated
intakea, inllets, loliet bowd surfaces, winals, empty dlaper palls, portable and
chamical tollets and |alvine bucksete, porcelain the and restroom fixtures.

Kennels kenne] runs, ceges floors, conductive ooring.

« Dishes, siverwore, glesses, cooking utenslls and other simillar size food processing

can be sanitized by immersion. NO POTABLE WATER RINSE

equipmenl
REQUIRED.

20-80-934
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Use this producl to clean, sanifize and disindectant non-porous personal prolactive
safely equipment, prolaclive headgesr, hard hats, hall mask respirators, full face
breathing apparalus, gas masks, goggles, speciacies, face shiskis, hearing protaciors
and ear mulfs. Rinse all equipment that comes in prolonged contact with akin belore
reuse with clean warm water (about 120°F), and aliow to air dry. (Caulion: Cleaning at
the recommendsd 120°F temperature will avold overhealing and distortion of the
personal salety equipment thal would necessitate replacemant.)

This product is recommsnded for Poultry Premise Sanitalion (Hatchervies), Egg
Recelving Ares, Egg Holding Ares, Setter Room, Tray Dumping Area, Trays, Buggles,
Racks, Egg Flats, Chick Holding Room, Hatthery Room, Chick Processing Area, Chick
Loeding Area, Pouttry Bulldings, Ceilings, Side wells and Floors, Drinkers, and al| other
hard nonporous Poultry Housse related Equdpmeni, and surfaces in the Halchery
Environment

This product is recommengad for Swine Premisa Sanitation; Walerers and Feeders,
Hauling Equipment, Dressing Panis, Loading Equipment, Farmowing Bams and Arees,
Nursery, Biocks, Creep Area, Chutes,

This product has been authorized by the USDA as a saaliizer for ali food contact
surlaces,

This product has besn cleared by the FDA in 21 CFR Saction 178.1010 for use on food
processing equipment, utenslis, and other food — contact arficies af 8 concontretion of
200 ppm aclivs.

This product mests AOAC Use — Dilution Test Standards for hospital disinfectants.
This product meets AQOAC Gemnicida! and Detergent Test Standands for food contacl
surfaces,

This product meets ADAC efficacy stendards for hard surface sanitizers.

This product has passed the Virucidal Efficacy of a Disinfectant for Use on Inanimate
Emnvironmental Surfaces Ulilizing Hepatiéis B Virus.
Regular, effective cleaning and sanilizing of equipment utensiis and work or dining
surfaces which could harbor hazardous microorganisms minimizes the probabillty of
contaminating food during preparation, storage or service. Eective cleaning will
remove soll and prevent the accumulation of food reskiues, which may decompose of
support the rapld development of food polsoning organisms or toxins. Applicelion of
effective sanifizing procedures reduces the number of those disease organisms which
may be present on equipment and utensiis afler cieaning, and reduces the potential
for the tranafer, either directly through tableware such as glasses, cups and flalware
ot indirectly through food.
Yo prevent cross contamination, kitchenware and food contact surfaces of equipment
should be washed, rinsed with polable waeter and sanittred after sach use and
following any interruption of operation during which time contamination may have
oocumed,
Where aquipment and utensils are used for prepansfion of foods on & continuous or
line basiz, utensils and lhe food contact surfaces of aquipment shall be
washed, rinsed and sanitized at infervals throughout the day ob a schedule basad on
food tempersture, type of food and amount of food particle accumulation.

DIRECTIONS FOR USE
It Is a violation of Federal Law t0 use this product In a manner inconsistent with is
labeling.

This product is not to be used a& & terminal sterflant/high lavel disinfectant on any

surfacs or Instrument that (1) Is introduced directly into the human body, elther into or

in contact with the bloodsiream or normally sterlls sreas of the body, or {2) coacts

intacl mucous membranes but which does not ordinadly pensirasda the blood harrles or

otherwise enter nommally sterfie areas of the body. This product may be used to pre-

clean or deconteminate critical or seml-criical medical devices prior to sterifizatlon or

high level disinfection.

Before use in federally inspecled meat and poullry food processing plants and dairies,
food products and packeging metenais must be removed from room of carefully
proleciad. A pofabls waier rinse Is not required following use of the product as a
sonitizer on previously cleaned hard sufaces provided that lhe surtaces are
adequaialy drained before contact with {20d so that little or no residue remains.

Apply this product with a cloth, mop or machanical spray devica. When appfied with a
mechanical spray device, surfaces must be sprayed until thoroughly wetted. Treated
suriaces must remain wet for 10 mimtaes. For aprayer appfications, use a coarse mist
pump or tigger sprayer. Spray 6-8 Inches from surface, rub wikh brush, sponge or
cloth. Do not breaths spray misl
NOTE: With spray appiications, cover or remove all food products. A fresh solution
should be prepared at laast dally or when use solution becomss visibly dity. For
haavily solied aress, a preliminary cleening is requirad.

DISINFECTION
HospRals, Dental Otfices, Nursing Homes and other Health Care Instiutions. For
disinfecting fioors, walis, counttertope, bathing areas, lavetories, bed frames, lables,
chelrs, garbage palils and other hard non-porous surfaces.
Add 4 ounces of this product to 5 pailons of waler (625 ppm active quat). ORmixa 4
ounce packet with 5 galions of water. Trested surfaces must remain wet for 10
minutes. Al this uss level, this product is bactericidal according to the ADAC Use
Diution Test method on hard inanimafe aurfaces modified in the presence of 5%

ofganic serum againal:

Buridholdoria capecia Pseudomonas Astuginpss
Campylobscier jhanl Saimoneiis choloragsuls
Corynebecterium Saimonolia (yphv

Eschorichia ool 0157-H7 Shigoedla sonnel

Enterococcus faeciisn (Vanoomycin Resisianl) (VRE) Stephylococcus surgus

Hebasiolla pnourmoniae Staphylococcus sureus (Methiciliin
Listeria monocylogenes resistant)

Proteus mirablls Yersinia entercvolitica

Virucidul Performance: Al 4 ounces per 5 pallons use level (625 ppm active quat),
this prodiuct wes evajuated in the preserce of 5% serum with a 10 mimie contact ime
and found 0 be effeclive aganst the followlng viuses on hard nonporous

environmenta! surfaces,

CEPTED ™ :
Avian influenza /T e OMMENTS v Infeclious Laryngotracheltis
Avian Reovirus Dated: influenza AZ/Japan
Bovins Vil Disvmnes I EPA Letter Dated: o Lo py Sanaen vins
infacsous Bronchis Virus FEB 2 0 2002~ Porcine Respimiory & Reproductive
Infaclious Bovine Rhinotracheris vius (IBR) Virus (PRRSV)
g;’.": m‘ nder the Federal Insecﬂcid_ cticide, - Porcine Ruh;im' g
Hepatile B Viis  Pengicide, and Rodenticide A&y . e yle Gastroenterttis (TGE)
Herpes Simpiex Typmended, for the pesicide, 7 ygeania vinue
Herpes Gimplex Typmgistered under EPA Reg. No.

K- YYINAE
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Hospltals, Dental Otfices, Nursing Homes and other Health Care institutions
Dlslnhctlm and Virucida) Olution Chart

- Gunces piProguct ME -1
0.2 ounces 1 quert
0.4 ounces % Gafon
0.8 ounces 1
2.0 ounces 2 } galions
4.0 ounces 5 gellona
6.0 ounces _10 galions

Al 4 ounces per § pallons (or equivalent use diksion) (825 ppm eclive quat) in the
pressnce of 200 ppm hard waler {CaCO3) and 100% serum this product was proven W
be affective agains! Hepaills B Virus with a contact ime of 10 minutes.

General Disintectant-Non.medical (schools, restaumants, food ssrvices, duirise,

farm, baverage and food processing plants)

Add 3 ounces of this product to 5 galons of water (460 ppm aclive qual),

At this use level, this product is baclericidal according to the AOAC Use Diution Test
method an hard inanimate surfaces mod¥led In the presence of 5% organic serum
with a 10- minute contact ime ageinst:

Campylobscter jejuni Saimonefla cholerpestis
Encherichie cofl D15T-HT Staphylocoocus aureus
Lislerie monocytogenas ammm sureus (Methiciin resistant)
Proteus miabilis Yeorzinis anterocoltics
Gomrll Dlslnmunl-ﬂon-mndlcil Dllullon Chaﬂ .

0.15 ounces 1 quawt

0.3 ounces % Galion

0.6 ounces 1 gafion

1.5 ounces 2 ¥ gallons

3.0 punces 5 gallons

6.0 ounces 10 gafions

ILLS HIV ON PRECLEANED ENVIRCNMENTAL SURFACESIOBJECTS
PREVIOUSLY SOILED WITH BLOOD/BODY FLUIDS in heaith care seiting or other
settings in which thers is an expacled lkekhood of soifing of inanimate
surfaces/oblects with body fluids and In which the suifaces/objects likely to be solled
with blood or body fluids can be assoclaled with the potsntial for transmission of
human immunodaficiency virus Type | (HIV-1) {assoclaled with AIDS).

“SPECIAL INSTRUCTIONS FOR CLEANING AND DECONTAMINATION AGANST
HiV-1 ON SURFACES/OBJECTS SOILED WITH BLOOD/BODY FLUIDS."

Parsonal Protection: Spedific barrier protection #ems to be usad when handiing lems
solled with blood or body fluids are disposable latex gloves, gowns, masks, or eye
ooverings.

Cleaning Procedure; Biood and other body flulds must ba thoroughly cleaned from
surfaces and objects before application of the disinfectant.

Disposal of infectious Materials: Blood and other body flulds should be autaclaved

Contact Time: Leave surfaces wet for fwo minuies with 4.5 ounces pet 5 galions (of
equivalent use diiution) (703 ppm active quat) use solution. This contacl time will not
control other common types of viruses gud bacteria.

Efficacy tests have demonsiraded thal this product is an effeclive bactericide, virucide
and fungicide in the presance of organic soll (5% biood sesum).

Genora! Decdortzation: To deodorize, add 3 ounces of this product to 5 galions of
water (or equivelent use dilution) (469 ppm active qual). Excess material should be
wiped up or allowead ‘0 air dry.

For Deodorizing Garbage Cans, Garbrage Trucks, industrial Wasie Receptacies
and Garbage Handling Equipment: il is especially imporiani 1o preclean for the
product % perform properly. Then, apply a wetting concentration of 3.25 ounces of
this product per galion of water {or equivalent use dilution) (2,500 ppm quat aclive).

For Odors Caused by Dogs, Cats 2nd Other Domesiic Animals: Use on rups,
floors, walls, fle, cages, crates, liter boxes, mats, floor coverings, or any surtace
solled by o pet. Test 3 sma% inconspicuous area first. Blol problem area. Then
follow directions for “General Deocdorization™.

Fungicidsl Activity

At 4 ounces per 5 galions use-level, (or squivalent use dliution) (625 ppm active quat)
this product |a effective against Trichophyton mentagrophytes (athlsta'’s fool fungus)
on inanimats sutfaces In the presence of 5% blood serum.

Mold and Miidew Control
Al 4 ounces per 5 gallions, (or equivaleni use diution) (625 ppm active qual) this
product will effectively inhibit the growth of moid and miidew and the odors caused by
them when applied to hard non-porous surfaces (as ndicated in general instructions
above). Allow 10 dry on surface and repeat reatment every seven days or when new
growth appaars.

To control the growth of mold and mildew on large inflatable nonporous plasfic
and rubber structures (animals, promotional #ésms, moonwatk, slides, obstacle coarse
play and exercise squipment). Thoroughly ciean all surfaces with soap or deterpent
and rinse with water, Saturate surfacaes with a use solution of 3 ounces per 5 geallons
{468 ppm active quat) of water {or egulvalent diludion) for a period of 10 minutes,
Ventliate buildings and other dosed spaces. Do not use equipmendt untll reatment has
been absotbed, set or dried.

Disinfectfon of Barber/Salon Tools Directions. Precleanod barberfsalon lools
(such as combs, brushes, razors, clippsr and #immer blades, tweezers
manicure/padicure 1ools and sclssors) can be disinfecled by immersing in 0.6 ounces
per gallon solution of this product (or equivalent use dilution) (460 ppm active qual).
Completely immerse instruments ans tools for alleast 10 minutes. Rinse thoroughly
and dry before use. Frash soluflon should be: ﬁ‘épared daily or more often if solution
beoomes cloudy of soiled.

Dilhloc'llunJFuuglclleImcldo i%uSaion Tools Directions: Immerse
precisaned barber/salon ot B9 %ot brushes, razors, clipper and timmer
] e asbi lnd scissors) n a 0.8 ounce per galion

biades, tweozers a/pg
sohstion of the product {or etfl
immerse instruments and tiO

before use. Fresh solution shoyi

Fuse dlution) active qual). Completely

r at ‘zest 1 Rinse thoroughly and dry

pre ec:n' more often f solution becomes
O

and disposed of according to federal, stale and local regulations for infectious waste cloudy or solled. Q g@e ‘Loﬁ W 3
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.. NOTE: Plastics may remain immersed unti ready 10 use. Siainless siee! shears and
instruments must be removed after 10 minates, finsed, dried, and kepl in a clean non-
conteminsied recaptacie. Prolonged soaking may cause damage 1o metal instruments.
NON-ACID TOILET BOWL DISINFECTANT DIRECTIONS
Remove gross filth prier to disinfection.

From Cancentrate:

Add % oz. to the toflet bowl or urinal and mix. Brush thoroughly over exposed
surfaces and under the rim with a cloth, mop, or sponge. Repeat and atiow to stand
for 10 minudes and flush.

From use-solution:

Empty lolled bowl or urinal and apply a 0.8 oz per gefion use solution to exposed
surfaces indluding under the rim with a cloth, mop, sponge or sprayer; brush or swab
thoroughly and aflow to sland for 10 minudes and flush. For spray applicafion use a
coarse spray device.

(fitrasonic Bath Disinfectant Directions: Usa this product to disinfect hard
{inanimate) nonporous noncritical objects compatible with Uttrasonic cleaning units.
Pour freeh solution of 0.8 ounces per galion of water {or squivalent use dilulion) (625
ppm active quaf) directly info bath chamber, Preclesn solled objecis. Place objects
Inio unit and cperate for a minimum of 10 minutes, acoording o manufackner’s use
diraclions. Remove objects and rinse with sterlle water {sterfle waler for injection), or
a¥ow to sk dry. Repiace solulion at least dally or when solution becomes visible dirty
or discolorad,

For Disinfecting Hard Nonporous Bath snd Therapy Equipment: To remove body
olls, dead Bssus, soll and all other bulldups or organic matier on inanimade surfaces
after using the whirlpool unil, drain the water and refill with fresh water to just cover the
intake valve. Add 4 ounces of this product kor each 5 galions of waler (0.80 ounces
per ona galion) (625 ppm active quat) in the unit al this poinl. Briefty stert the pump to
circulate the solutions. Tum off pump. Wash down the unit sides, seat of tha chair ify,
and anylall ralaied equipment with a clean swab, brush or sponge. Product io surface
contact me must be at least 10 minutes for proper disirdecton. After the unit haa
been thoroughly disinfected, drain solufions from the unit and fnse any/all cleaned
swriaces with fresh water. The unl is ready for reuse

To Disinfect Food-Processing snd Tobscco Pramises: floors, walls and storage
areas, add 3 cunces of this product to 5 gallons of water (or aquivalent use diution)
(469 ppm active quat). For heavily solled areas, 3 pre-cleaning step is required.
Apply solution with a mop, cloth, sponge or hand pump igger sprayer so as 10 we! all
susfaces thoroughly. For sprayer applications use a coarse spray device, Allow 0
remnaln wet for 10 minudes, then remove axcess fiquid. For sprayer applications, use
3 coarsa mist or spray. Before using this product, food products end packeging
materisis must be removed front area or carefully projecied. Afer use, al surfaces in
the ares musi be thoroughily rinsad with potable waler.

To disinfect food service sstablishment food countact surisces: countertops,
appliances, tablas add 3 ounces of this product 4o 5 gallons of water {or equivalent
use diution) (488 ppm active quat). Bejore using this product, food products and
packeging materlals must be removed from area or carefully prodecied, For heavlly
sokad srens, @ pre-cieaning step Is required. Apply solulion with s mop, cioth,
sponge or hand pump ltrigger sprayesr 50 as 10 wet all surfaces thoroughly. For
sprayer appiications use a coarse spmy device. Allow to remain wel for 10 minutes,
then remove excess fiquid and rinse the surface with potabis waler.

For use on non-food contacl surfeces as a general disinfectant In the brewery
Industry use 3 ounces of this product per 5 galkons of waler (or eguivaient use
dilution) (409 ppm active quak). Follow the general disinfeciant directions above.

Dirsctions for Fogging: Daires, beverage and food processing plants. To sanifize
hard nonporous room surfaces sa an adjunct 0 acceplsbie manuel cleaning and
disinfecting as doscribed sbove. Prior to fogging, food products end packaging
material must be removed from the room or carefully protecied. After cleaning, fog
tosired sreas using one quart per 1000 cubic feel of room area with e product
solution containing 1.5 ounces product to 1 gation of water (or equivalent use dilution)
(1.200 ppm). Vecate the ares of all personnel during fogging and for a minimum of 2
hours afler fogging. AN food contact surfaces must be sanifized with a product
solution of 200 ppm acfive quatemery (1 ounce per 4 gallons) prior to use. Allow food
contact susfaces lo drain thoroughly before operations are resumed.

NOTE: The fog generated is initating io the eyes, skin and imucous membranes.
Under no ciroumstances should a room of bullding be enderad by anyons within two
hours of the acuml fogging. [f the building must be entered, then the Individuals
entering the bullding must wear a sel-contalned respirator approved by
NIOSH/MSHA, goggies, iong sleeves and jong panis.

FOGOING IS TO BE USED AS AN ADJANCT TO ACCEPTABLE MANUAL
CLEANING AND DISINFECTING OF ROOM AND MACHINE SURFACES.

Disinfection of Poultry/Turkey Equipmant, Swine Quarters, Animal Quarters and
Kennels. Prior to disindaction, remove efl poultry, other animals and their feed from
pramisss trucks, coops and crates. Remove ef litter and droppings and manwre from
floors, walls and surfacas of barns, pens, stalls, chutes and othar fociHles and fixtures
occupled of baversed by animals. Emply ak trouphs, racks and other feeding and
walering sppliances. Thoroughly clean all surfaces with soap or detergent and rinse
with waler. Use 3 ounces of this product per 5 gelions of water (or equivalent use
diution) (469 ppen active quat). Ssturate surfaces with the recommended disinfecting
solution for a period of 10 minutes. Immerss all helters, ropss and other types of
equipmant usad in handiing snd restraining animats, aa weli as forks, shovels, and
scrapers usad for removing litter and manure.

After disinfecion, vontilaie buildings, coops and other closed spaces. Do not house
poullry, or olher ankmais or employ equipment undil reatment has been absorbed, set
or dried.

All treated equipment that wili contact fead or drinking water (racks, troughs, automatic
feaders, fountains and waterers) must be thoroughly scrubbed with soap or detergent
then rinsad with potabls walsr before reuse.

Disinfection/FungicldeNivuckia of Poultry/Turkey Equipmant, Swine Quartars,
Animal Quarters and Kennais Directions: Remove sil enimals and feeds from

promises vehicles and enclosures such as coope and crales. Remove all lifter,
droppings and manure from qds and surfaces of bams, pena, stalis, chutes
Bvarsed by anmnais. Emp!y all Wmhs.

and other faciiBes and AVE
racks and other feeding a eg. Tharoughly clean all surfaces with
sopp of detergent and R e 4 ounces of this proguct per 5 gallons of
water (or equivalent i) (625 ppm active quat). Saturate surfaces with the
recommended disinfecing solufion for a pe G4 10 mindes. Immerse all hallers,

‘ nd resiraining animals, as well
eiiihig Hiter and manure.
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After application, ventilale bulidings, coops and other closed spaces. Do not house
pouliry, or other animals or empioy equipment until treatment has been absorbed, set

or dried.

Al treated oquipment that will contact feed or drinking waler (racks, froughs, automalic
feaders, fountaing and walerers) must be thoroughly scrubbed with soap or detergent
then rinsed with potabls waler before reuss.

HATCHERIES: For generai disinfection use 3 ounces of this product per 5 gallons of
watsr. For disinfectionfungicidaivinucide use 4 ounces of this producl par 5 gallons of
water. Apply to hatchers, setters, trays, racks, carts, sexing tables, delivery trucks
and other hard surfaces. leave all trealed surfaces exposed fo solution for 10
minutes or more and alfow i el dry.

VEHICLES: Clean all vehicles including mats, cralas, cabs, and wheals with high
pressure waler and this product. For sprayer applcations, use a coarse mist or
spray. Use 3 ounces of this product per 5 gations of waler for genersl disinfection,
Use 4 cunces of this product per 5 gaons of water for disl

Loave all treated surfeces exposad to solulion for 10 minutes or more and sliow to llr

dry.

RENDERING PLANT/DRESSING PLANT DISINFECTANT DIRECTIONS
Disinfect equipment, utensils, walls and §oors in poultry and animal dressing planis
with e solution of 3 cunces of this product per 5 gaions of water {or equivaleni use
dilution) (468 ppm active quad). Equlpment and utsnslis must remain wel for 10
minudes then thoroughly rinsed with potable water before pperations are resumad,
Disinfect all rooms, axderior walls and loading platforms of dressing plants.

RENDERING PLANT/DRESSING PLANT DISINFECTANT/FUNGICIDE/VIRUCIDE
DIRECTIONS

Apply to equipment, ulenshis, walls and floors In poullry and animal dressing plants
with a aoiufion of 4 ouncaes of this product per 5 gallons of water {or eguivalent use
diutlon) {625 ppm acfive qust). Equipment and utensils must remain wet for 10
minutes then thoroughly rinsed with potable water before operafions are resumed.
Disinfect alt rooms, exterior walls and loading platforms of dressing plants.

FARM PREMISE DISINFECTION DIRECTIONS

For use In Equine, Dairy and Hog Farms.

Ramove all animals end feed from premises, vehicies and encloawes.

Remave all litter and manure from fioors, walls and surfaces of bam, pens,

chules and other faciittes and Bxtures occupied or transversed by animals.

Emply all troughs, racks and other feeding and watering appliances.

Thoroughly ciean all surfaces with soap or delergem™ and rinse with water.

Sairate all surfaces with the recommended disinfacting or virucidal solution

for a period of 10 minutes.

immerse all halkers, ropes and other lypes of equipment usad in handling

and restraining animals as waell as forks, shovels, scrappere used n

Etter and manure.

7. Ventllate bulidings, cars, trnucks, boats and other closed spaces. Do not
house livesiock or empioy equipment unfll treatment has been abacrbed, set
and dried.

8. Thoroughly scrub all treafed fesd racks, mangees, troughs, automatic
foaders, founiaine and walerers with sosp or detargent and ringse with
potabls water before reuse.

Diginfecting Potlalo storage area and squipment: Remowe all potatoes prior 10
disinfection of potato storage area snd equipmsnt. Preclesn hard surfaces by

® aaw Ma

removing heavy solls or gross filth. Follow general disinfecting directions as outlined in
that section. All treated surfaces must be thoroughly rinsed with potable water prior to
[6USS,

Veterinary Clinles/Animal Lile Sclence Laboralory/Pet Shop/Kennaels/Breeding
and grooming EstablishmentTack Shops Disinfection Dirsclions: For cleaning
and disinfecting the folowing hard nonporous surfaces: Equipment, ulanslis,
instruments, cages, kennels, stables, siafls and catterles. Remove all animals and
feads Wom premites, animal fransportation vehicles, crates elc. Remove all litter,
droppinge ond manwre from floors, walls and surfaces of faciiles occupied or
transversed by animais. Thoroughly clean il surfaces with soap or detergent and
rinse with water. Satwrate surfaces with a use sclulion of 4 ounces per 5 gallons of
water (or equivalent dilulion) {625 ppm active quat)ior a period of 10 minutes.
Venlllgte buiidings and other closed spaces. Do not house animeils or employ
equipment unl weatment has been absorbed, set or dded, Thoroughly scrub af
treated feed racks, automatic feeders, waterers and other eguipment which dispenses
food or water with soap or detargent, and rinsa with potable water before reuse.

COMMERCIAL FLORIAT UBE DIRECTIONS: To claan, disinfect and deodorize hard
non-porous suriacas In one stap, prapare use solution by adding (mixing) 3 ounces
per 5 galions of waler (460 ppm active). For heavy-duty use, add (mix) 12 ounces per
5 galions of water (1,675 ppm active).

Remove all loaves, patels, parbage and refuse. Pre-clean surfaces using pressurized
water where possible. Apply usa solution to hard (Inanimate) non-porous surfaces
thoroughly wetling surfaces as recommended and required, with a cloth, mop, brush,
SpONge OF Sprayer.

For heavily solled areas, a preliminary cleaning is required.

For sprayer applications, use a coarse mist pump or rigger sprayer. Spray 6-8 inches
trom surface; rub with brush, sponge or cloth. Do not breathe spray mist.

Trealed surfaces must remain wet for 10 minules. Allow o air dry
Prepare a fresh solution at ieas! dally or sooner i use solution becomes visibly dirty.

SHOE BATH SANITIZER DIRECTIONS

To prevend racking harmnfui orpanisms inlp anima! areas, and the peckaging and
storage sress of food plenis, shoe baths conlaining one inch of freshly made
sanliizing solution should be placed at all entrances to bulldings, hatcheries and at all
the entrances to the production and packaging rooms. Scrape waterproof shoes and
place in a 0.25 2. of this product per gallon of water (or equivalent use diution) (200
ppm active) soksion for 60 seconds prior to entering srea. Change the sanitizing
solution in the bath daily or when solution appears diity.

SHOE FOAM DIRECTIONS

To prevent tracking harmful organisms indo nnlmal arpas, and the packaging and
anproximately 0.5 to 2 Inches thick

oy 0f waler (or equivaleni use
ngs, hatcheries, prodeuction
by machine or aerator to apply foam
led by the manufecture of the foam

diuion) (T81 t0 1172 ppm aclve) at alf®:
and packaging rooms by using a foesi-yg
layer. Folow the foaming directiopa as ipe
genersioriasrgtor.  Scrape wederproof shoes. Stand a walk through foamed
srea for 60 seconds prior 0 enlering area. rﬁ Wd be washed and
replaced daily or when it appears dwgtme?edegodaﬂ .
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SALON/BARBER INSTRUMENTS AND TOOLS SANITIZER DIRECTIONS
Preclean solled instruments and tools. Complelely immerse waler safe nonporous
instrumenis and tools in 2 solion of (.25 ounces per galion (or equivalenl use
dilution) {200 ppm active) of water for at iaast 60 seconds. Rinse thoreughly and dry
before yes. Fresh solulion should be prepared dally or more often ¥ soludion
becomes cloudy or solled.

NOTE: Plaslics may remain mmersed until ready lo use. Stainless steel shears and
Instruments must be removed after 10 minutes, rinsed, died, and kept in a olesn
non-contaminated recepiacls. Prolonged sosking may cause damage o metal
Instruments.

Dalry Cow Application Directions: The udders, flanks and teats of dairy cows can be
washed with a solution of 1 oz of this produc! in 4 galions of werm waler. Use a frash
towel for each cow. Avold contamination of wash solution by dirt and soll. Do not dip
used towel back inio wash solufion. When solution bacomes visibly dirty, discard and
provide fresh solution.

Humidifier Bacteris/Algne Treaimant: Formnulated for use in portable humidifiers.
Thoroughly clean water tenk and fillers before each 468800, or sponer ¥
necessary, For every gallon of waler in the humidifiar tank add 0.1 cunces of this
prndw.mMGnd you refifl the lank, add 0.1 ounces of this product for every galion of
water s .

Not for use in heal vaporizing or atomizing type humid ifiers.

WATER AND SMOKE DAMAGE RESTORATION
Effeclive against odor causing bacterla and fungi for home, instilulional, industrial and
hospital use: This product is particularly sultable for use in waler demage resloration
siuations againsi odor causing bacieria on the foliowing porous and saml-porous
maleorials: carpets, carpel cushion, sub floors, drywall, trim, and frame umber, tackiass
strip and paneling. Using solufions recommended, saturale affecied meteriais with
enough product 1o ramain wet for at leas! 10 minutes. Use proper ventliation.

Sower backup & river flooding: During mitigation procedures, dilute 1-2 ounces of
this product per gallon of water allowing for the diluling offect of absorbed water within
salurated materials. femove gross filth or heavy soll along with non-salvageable
materials. Saturate all affeclive areas with a sprayer using a coarse spray ip, before
and after cleaning and extraciion.

Carpsts, carpet cushions and other porous matorials such as sub floors,

drywsll, UTm and frame lumber, tackiess strip and paneling: For water damage

from a clean water source, exiracl axcess waler. Test hidden area for coloviastness.

Dilube 1-2 ounces of the product per gallon of waler, (781-1582) ppm active quat)

sllowing for the diluting effect of absorbed waler within saturated matsrials. Remove

grose fith or heavy sofl. Apply directly with a sprayer using a coarse spray tip, to fully

saturate alfected meterials. Roll, brush or agiate Inlo materials and alfow the

meaterials © remaln dsmp for 10 minules. Follow with a through exdraction. Dry

rapidty and thoroughly.

Specia! Instructions for Cleaning Carpel Agsinsi Odor Causing Bacterin: This
product may be used In industial and instiiutional areas such ms homes, motela & hotel
chains, nursing homes, schools and hospital. Far use on wet cleanable synthetic

For truck mounted extraction machines: Mix 12 ounces of this product per galion of
waler and meter st 4 galions per hour.

For rotary floor machines: Mbx 1 ounce of this product per galion of water and apply
at he rate of 300-500 sq. ft. per galion.

Do not mix this product with other cleaning products. Follow the cisaning procedures
specified by the manufacturer of the cleaning equipment. After using this product, set
the carpel plia and prolect the carpet from fumniture legs and basas while drying. Do
not ovar wet. N applied 0 sisin resistant nylon carpet, spply a fabrdc protector
according to the carpsi manufacturers directions.

CARPET SANITIZER AGAINST ODOR-CAUSING BACTERIA, FOR HOME,
INSTITUTIONAL, INDUSTRIAL AND HOSPITAL USE

This product sanftizes the carpel by controflingfreducing the growth of odor-causing
bacterla, It can be used in industrial and insfitutional areas such as homes, motels,
hotels chains, nursing homes and hospilals.

Vacuum carpet thoroughly prior to application. Mix ¥ ounce of product per gallon of
weter. Follow the injection andfor Exitraction procedures as specified for any
conventiona! ateam cleaning equipment you are using. For rotary fioor machines, mix
1 ounce per gallon of water and spray on carpet at a rate of 300-500 sq. . per gallon.

For use on washable synthetic fibers. Do not use on wool. Tes! color fastness of
carpet bajore use. Apply diluled product to a amail concealed spot, then rub with a
clean white cloth. if oolor changes or transfers o cloth, 3 water-based product should
not bs used,

Afior valng the product, set carpet pile in one direction with a stilf brush. Place
aluminum foll under the legs of fumite while carpet is drying. Over-wetting can
cause capet to sheink. Manufacturer assumes no responsibiiity for over-wetling
misuse.

Note: This product shouid not be mixed with other cleaning products.

Smoke Damage Restoration: Effective against odor causing bacteria and fungl for
home, Instivtional, industrial and hospital use: This product is particularly suitable for
use in smoke damage restoration situations against odor causing bacteria an the
following porous and semi-porous materials: carpets, carpel cushion, sub fioors,
drywall, tim and frame lumber, tackless strip and panefing. Follow directions as
outiined in the Wealer Damage Rastoration section. Using solutions recommended,
saturate affecled materials with snough product #o remain wat for at least 10 miniites.
Uise proper veniliation.
SANITIZING HATCHERY ROOMS USING FOGGING DEVICES

Remove all Bnimals and feed from premises, vehicles and enciosures. Remove all litter
and manure from floors walls and surfaces of the room 1o be teated. Empty all
troughs, recks and ofher feeding and watering appliances, Thoroughly clean all
smmmwummmmmr Ciose room off s0 fog Is confined
to room o be trealed. Mix 98 ounces of tRiargitbduct to 320 ounces of water (or
equivaieni use divtion). Insert the nozzZof fimicitier'through a sulteble opaning into
the room. Wlﬂhaaetﬁmhmxhum iy ag T Ené minute for sach 4000 cubic
feot of space in the room. When plated venfilate bisidings and other
closed spaces. Do not house or employ equipment undil treatmant has been

fibers. Do not use on wool. Vacuum carpet thoroughly prior to cleaning. Tesifabric for sbsorbad or dried. Thoro ith E!ﬂ“’ dedergent and rinse with
color tastness. water. * E:hg me?edet;l: acide M e
For portable axtraction units: Mix % ounce of this product per gailon of water. ¥ “d::c\dm o mwm\d yo. /03 24.¢ 3
ageﬂded ynde! ‘E'
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SANITIZING INCUBATORS AND HATCHERS USING FOGGING DEVICES

Mix 10 ounoes o! this product 10 125 ounces of water. Fog 3-8 ounces of this into
setiors and hatchers immediately after transfer. Repeat dally in sstiers and every 12
hours in hatchers. Disconlinue hatcher treatments at least 24 hours prior to pulling the
hatch, Do not aliow people o contact or breath this fog and do nol enter unt! the fog
has gettied {30-60 minutes after fogging is completed). it Is acceptable tv fog setiers
and hatchers with a 1 ounce per gallon solution of this product {or equivalant use
dilulion) on an hourly or every other hour basls. if this is done, fog for 30-80 seconds
once per hour or once every two hours. When fogging is compiele, ventiiate bulidings,
and other closed spaces. Do nol houss Rvestock or employ equipmend unil trealment
has beon absorbed or dried. Thoroughly scrub all treated fesd racks, mangers,
troughs, sutomatic feeders, founlains and waterers with soap or detergent, and rinse
with pofabis water before reuse.

NOTE: The fog generated is irritating to the eyes, skin and muoous membranes.
Under no circumstances should a room or buliding be entered by anyone within two
hours of the actual fogging. If the buliding must be entered, then the Individuais
entering the building musi wear a self-containad respirator approved by NIOSH/MSHA,
goggles, long slesvea and iong pants,

FOQGING {S TO BE USED AS AN ADJUNCT YO ACCEPTABLE MANUAL
CLEANING AND DISINFECTING OF ROOM AND MACHINE SURFACES.

FOOD CONTACT AND TOBACCO PROCESSING EQUIPMENT
SANITIZING DIRECTIONS
Sapitizing of Food Processing Equipment and Other Hard Surfaces {n Food
Processing Locations, Dairiss, Restaurants and Bars Directions: For saniizing
food processing equipment, dalry equipment, food wiensils, dishes, siiverware, glasses,
sink tops, countertops, refrigerated storage and display equipment and other hard non-
porous surioces. NO POTABLE WATER RINSE |S REQUIRED.

Prior ¥ application, remove gross food parficias and soll by a pre-fiush or pre-scrape
and when necessary, presoak. Then thoroughly wash or fiush objecits with a good
detergent of compatible cleaner, followed by a potable water rinse before applicafions
of the sanltizing solution.

Before use as a sanitizer in federally inspected meat and poullry plants and dalries,
food products and peckaging matariels must bs removed from the room of caralully
protecisd. A potable water rinse is nct required folowing the use of this product a3 &
saniiizer on previously cleaned hard nonporous surfaces provikled that the surfaces
are adequaiely drained before comact with food so that little or no residue remains.

Apply a solution of 1 ounce of this product in 4 gallons of water, {or squivaienl use
difution) (200 ppm acfive) OR mix a { ounce packet with 4 gallons of water, o
precieaned, hard surfaces thoroughly weting surfeces with a cioth, mop, sponge,
sprayer or by Immemsion. For spray applications, use a coarss mist, pump or frigger
sprayer. Spray 6 to 8 inchas from surface, rub with brush, sponge, or cloth. Do not
breathe sprey mist. With spray applications cover or remove afl food products, From
3 Closed Loop Dilutlon Center, apply 200 ppm aclive sclulion o the surface to be
sankized. Surfaces should remaln wel for ai least 1 minute followed by adequate
draining and sk drying. A fresh solution should be prepared ol least dalty or when use
sohslion becomaes visibly dirty. For machanical application use sohsion may not be
reused for sanitizing applications. NO POTABLE WATER RINSE IS REQUNRED
AFTER APPLICATION OF THE SANITIZING SOLUTION.

Apply to sink fops, countertops, retrigeratled storsge and dispiay squipment and otharj

stationary hand surfaces by cloth or brush or mechanical spray device. NO
POTABLE WATER RINSE 15 REQUIRED after use as a sanlizer,

Dishes, aliverware, glasses, cooking utensits and other similar size food processing
squipment can be sanitized by immersion in a 1 ounce par 4 gellons solution of this
product (200 ppm aclive). NO POTABLE WATER RINSE IS REQUIRED.

At 1 ourice per 4 galions this prduct {200 ppm aclive) eliminates 99.9989% of the of
the following baciaria in 60 seconds in 500 ppm hard water (calculated as CaCOs,)
according lo the AOAC Germicidal and Detergent Sanitizing Action of Disinfectants

{ast.
Jojuni Shigefa dysenterise
Escherictia cok Staphyfocoocus avreus
Escherichia ool Q157:HT : Yarsinéa enlerocollica
Lisferia monocytogenes ECCEPTED
o -oypoet of Produgy ith CO Lt -_‘. AmouniolWetar -
0.0825 ounces _in EPA Le 1 quart
0.125 ounces i Gellon
0.25 cunces TEB—2 2002 1 g8llon
. wdors acticide 2 gallons

DIRECTIONS FOR SANITIZING FOOD PROCESSING EQUIPMENT, UTENSILS, AND
FOOD CONTACT ARTICLES REGULATED BY 21CFR aac 176.1010:
1. Scrape, flush or presoak articles (whether moblle or stafionary) to remove
gross food particles and soil.
Thoroughly wash arlicles with an appropriate detergent or cleaner.
Rinse articlss thoroughly with potabla water.
Sanifize arficles using a solulion of 0.25 ounces of this product per gaflon of
water (200 ppm active), Articlas that can be immersed in solution should
remain In solution for 60 seconds. Articles too large for immersing should be
thoroughly walted by rinsing, spraying or swabbing. :
5. Remove immarsed tems from soiution fo drain and then alr dry. Non-
immerssad kam sholuld be ellowed to air dry also.

U.S. PUBLIC HEALTH SERVICE
FOOD SERVICE SANITIZATION RECOMMENDATIONS
CLEAMNENG AND SANITIZING:
Equipmenl and ulensils shall be thoroughly preflushed or prescraped, and when
nocassary, prasoaked to remove gross food particles and sofl.

1. Thoroughly wash equipment and utensils In a hot detergent solution. Rinse
utensis and equipment thoroughly with poteble water.

2. Sanltize equipment and utensils by immersion in 3 1 ounce of this product per
4 gallons of water for al least 60 seconds al a temperature of 75°F. This
dEiuion is equivalent to a solulion containing 50 ppm avatiable chiorine.

3. For equipment end ulensils loc large to sanitize by immersion, apply 0.5
ounces of this product to 2 gallons of waler (200 ppm active) by rinsing,

or swabbing uniil Thocoughly wetted.

4. Alow saniized surfaces to drain and eir dry. Do nol rinse.
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WISCONSIN STATE DIVISION OF HEALTH
DIRECTIONS FOR EATING ESTABLISHMENTS
. Screpe and pre-wash utensiis and glasaes whenever possbie.
. Wash with a good detergent or compatible clsaner.
. Rinse with potabls water,
Sanllize in a solution of 1 ounce of this product per 4 palions waler. {200 ppm
active quatemary.) Immerse all vtenslis for at least two minutes or for contact
time specified by goveming sanilary code.
. Piaoca ganitized utensiis on a rack or dmin board to sk-dry.
8. Fresh sonilizing sohstion shouid be prepared at tenst dally or when visibly
sofled or diluted,
NOTE: A clean potable water rinse following sshitization 1s nol pammitted under
Seclion HSS 188.13 of the Wieconsin Administrative Codo,

{Afternative languape for clean in place, closed loop divtion centers)

WISCONSIN STATE DIVISION OF HEALTH

DIRECTIONS FOR EATING ESTABLISHMENTS
. Scrape and pre-wash utensils and glasses whenever possbie.
. Wash with a good detergen! or compatible cleanor,
Rinse with polatle water,
Sanilize in a solufion from the Closed Loop Ofution Center. (200 ppm active
quatomary.) Immerse ail utensils for at least two minutes or for contact ime
specified by goveming sanitary code.
. Piace sanitized uvtensils on a rack or drain board to ale-dry.
. Fresh sanltizing solution should be prepared at least dally or when visbbly solied

or diuted.

NOTE: A ciean potabls watler rinse following sanitization is not pemmittad under
Section HSS 1086.13 of the Wisconsin Administrafive Code.

Sanitizing of Food Processing Equipment (lce Machines} and Other Hard
Surfsces In Food Contact Locations. For sanitizing food processing equipmaent,
daity equipment, refrigeratad storage and display eguipment and othar hard non-
porous surfaces. Equipment and utensils must be thoroughly preflushed or
prescraped and when necessary presoaked to remove gross food parficles. No
Potable Water Rinse is reguimd.

1. Tum off refrigeration

2. Wash and rinse all surfaces thoroughly.

3. Apply a solufion of 1 sunce this product in 4 gallons of waler (or equivalent use
dilution) (200 ppm aciive) by mechanical spray, direct powring or by recirculating
through the system. Surfaces mus! remain wet for ai leest one minuts foXowsd
by complete draining and drying. Fresh solution should be prepered for each
cleaning. No polable water rinse Is required when product 1s used as directed.

4, Relsm machine Lo service.

DIRECTIONS FOR RESTAURANT AND BAR SANITIZER

Equipment and utenslis should be thoroughly preflushed or prescraped and when
necassaty presoaked fo remove gross foad parficles and scil Then thoroughly wash
or flush objects with a good detergent or compatible cleaner followed by a potable
water finse before application of the sanitizing solulion.
For precieaned dishes, giassware, silverware, cooking wienglle, lnmerse in s solulion
containing 1 ounce of this product per 4 galions of water. (or equivalent use diiution)
{200 ppm active guaternary) Aliow surface 1o remain wet for at jeast 60 seconds.
Drain thorouphly before reuse. No rinsae is regiired
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{ARemaiive language for clesn in place, closed loop dilution centers)

For use 2 a sanitizer on dishas, glassware, silverware, cooking utensiis. For heavlly
solled areas, remove gross food particles by preflugh, prescrape, and prescak when
necessary. Wash thoroughly with detergent or compatible cleaner then rinse with
potable weter prior 10 application of this producl. Then immerse in a sanitizing
solufion from Ciosed Loop Difulion Cenler. {200 ppm active quatemmary) AMow
surface 10 rernain wel for af least 60 seconds. Drain thoroughly and alr dry before
revas. No rinso is required.

DIRECTIONS FOR FOOD PROCFESSING EQUIPMENT AND DAIRIES
Equipme and utensils must be thoroughly preftushed or prescraped and when
necessary presoaked io remove gross food particles. Clean and rinse equipment
thoroughly, then apply senitizing sciuticn containing 1 ounce of tMs product per 4
gattons of water (or equivalent use diiuGion) (200 ppm active quatemary). No rinse is
requiced.

At 1 oz. per 4 galions this sanitizer (Ulfills the criteria of Appendix F of the Grade A
Pasteurfized Milk, Ordinance 1878 Recommendations of the U.S. Public Health
Services in walers up to 500 ppm of hardness calculated as CaCO» when evaluated
by the AGAC Germicids! and Detergen! Saniiizer Method against Escherdchia coli and
Staphylococous aureus,

BEVERAGE DISPENSING EQUIPMENT SANITIZER DIRECTIONS

For sanitizing of botting or pre-mix dispensing eguipment, afler cleaning thoroughly
rinse equipment with a potable water rdnse. Flll equipment with a solution of 1 ounce
of this product pec 4 gations of water (or equivalent use difution) (200 ppm active).
Allow solullon to remain in equipment for st least 80 seconds, or unll operations
reswsna at which Gime the sanilizing soiution should be drained from the system. To
insurs the removal of flavors, it is supgestad that during changeover betwoen
products tha system should be eleaned, rinsed and fiushed with the sanitizing solution
for at lsast 1 minute. Drain thoroughly and allow to air dry before reuss. No rnsze

required.

SANITARY FILLING EQUIPMENT BANITIZER DIRECTIONS
Rocommended for uss in saniizing bottlas of cans in the final rinse application. The
product is %0 be proportioned into the final dnse water line of the container washer or
tinger in the concentration of 200 ppm active quat. Prapare a solution of 1 cunce of
this product per 4 gallons of walsr (or eguivalent use dilution} (200 ppm active) for the
axterior applicallon for the filer and closing maching. Allow surfaces to remain wet for
atieast 60 seconds. Drain thoroughly before reuse. No rinse required.

STORAGE TANK SANITIZER DIRECTIONS

Recommended for sanitizing beer farmantafion and holding tanks, ciirus and food
processing storags and holding tanks. Remove gross filth and soll by preflush or pre-
scrape and when necessary presosk. Then wash surfaces with a compatible
detergent and rinss with potable waler prior W sanitizing. Prepare a solution of 1
ounce of this product per 4 gaflons of water slent use dilution) (200 ppm
active) for machanical or aulomaled sy :‘&M to remain wet for at
least 60 seconds. Drain thomughly beforgtaDse 'n pefrequined.
For mechanical operaions or WM%M, %ﬂdmsﬂﬂm solution may not
be used for sanitizing, bwt may be reused for other ses such as cleaning.

SANTIZING EGG SHELLS INTEND o
To sanitize previously cleaned food- ol JoQg and agp product
processing plants, spray with a solﬂgghgﬁﬂa #2Tractict per 4 galtons of

ged i mh
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. ONE OUNCE PACKET LABEL TO BE USED WITH MASTER
CONTAINER LABEL FOR FOOD CONTACT SANITIZER

FOR FOOD CONTACY SANITIZER
MIX EACH PACKET WITH 4 GALLONS OF WATER

MAQUAT 10

E.P.A. Reg. No. 10324-83 E.P.A. Esi. No. 10324-L-1

NET CONTENTS: 1.0 FLUID OZ.

ACTIVE INGREDIENTS:
Alkyl (C1460%, Cys 30%, Cyz 5%, C1y5%)
dimethyl benzyl ammonium chloride ...........cccoeeeeesnd 50%
Alkyl (C1268%, Cy432%)
dimethyl ethylbenzyl ammonium chloride.............—....... 5.0%
INERT INGREDIENTS: ......... erestn s e s 20.0%
TOTAL: ...t v e eree s e s st e 100.0%

KEEP OUT OF REACH OF CHILDREN

DANGER

SEE OUTER CONTAINER FOR PRECAUTIONARY STATEMENTS AND USE
DIRECTIONS
IMSPOSAL: Do notreuse container. Wrap and pul in imeh coltection.

MASON CHEMICAL COMPANY
“THE QUATERNARY SPECIALISTS®
721 W. Algonquin Road
Arlington Helghts, IL 60005
847-280-1621

Toll Free:
1-800-362-1855
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