
UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

Mason Chemical Company 
721 W. Algonquin Road 
Arlington Heights, IL 60005 

Subject: Maquat 7.5-M 
EPA Registration No.1 0324-81 
Amendment Dated October 8, 1998 

Attn: Marc M. Mason 
General Manager 

JAil 2 9 1999 

The amendment referred to above, submitted in cOlmection with registration under the 
Federal Insecticide, Fungicide and Rodenticide Act, as amended, is acceptable. A stamped copy 
of the label is enclosed for your records. 

Submit one (1) copy of the finished printed label before this product is released for 
shipment. 

If you have any questions concerning the comments in this letter, you should contact 
Zenobia Jones at (703) 308-6198. 

Sincerely, 

1 / jpJ~J)MI '----
'<Ielma Noble 
Product Manager 31 
Regulatory Management Branch I 
Antimicrobial Division (7510W) 
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.., l SHOE SA TH SANITIZER DeRECTlONS 
prevent tracking haI'lTlfut Ot"gan.sms onto arnrnal areas. shoe baths , contalfWlg one IOd'I of freshly made san.!l.zlng solution should be placed at all 

entrances \0 buildings and hatchenes. Scrape shoes and place III a 0.34 oz. ThiS product is recommended fOt Swine PTemose Sanitation: Waterers and 
of thts product pet" gallon of waler (200 ppm active) SOlution for 60 seconds 
ptio" to entering area· Change the sanol1zmg sduliOn on the bath d311y or when 

Feeders, Hauling Equtpment. C)"essing PIatlts. Loading EQUIpment. Farrowmg 

solution appears dirty. 
Barns and Areas, Nursery. Blocks. Creep Area, Chutes. 

SALONIBARBER INSTRUMENTS AND TOOLS SANITIZER DIRECTIONS 
thiS product has been deared by the FDA in 21 CFR Secbon 176.1010 lor 

Preclean soiled instruments and 10015. CompIetety in'merse water safe 
use on food processing equipment, uten$lls, and other food - contact articles 

nonporous instrumef'lts and 1000S in a solutIOn afO.34 oz. per gallon (2()() ppm 
al a COI'ICerItration of 150 to 400 ppm active. 

active) aI water for at 1easl60 seconds. Rinse Ihorougnly and dry tlefore use. This product meets AOAC Use - Dilution Test Standards for hospital 
Fresh solution shOuld be prepared dally 0( more often If solution becomes diSinfectants. 
cloudy 01' soiled. 

NOTE: Plastics may remain imnersed until ready 10 use. Stainless steel 
This product meets AOAC Germicidal and Detergent Test Standards for food 

sI'Ie<n and ~ nwst be removed alter 10 minutes. rinsed. oned, and 
- contact St.riaces. 

kept in a clean norH:Onlamlnated receptade. Prolonged soaking may cause 
cIamage to metal instrunents. 

(If container is 5 gallons or larger the following statemeot must appear on the 

BEVERAGE DISPENSiNG EQUIPMENT SANfTlZER DIRECTIONS label) 

Fill ~t with a solution of 1 to 1.36ozs oIlt8product per 4 gallons of ENVIRONMENTAL HAZARD 

water (151J.200 ppm active) . fJ.JaN solution to remairt Ln equipment for at least This pesticide is toxic 10 fish. 00 not diSCharge effk.Ient containing this product 

60 seconds. Drain lhoroogtlIy before reuse. No mse required. Into lakes, streams, ponds. estuaries, oceans or other waters unless in 
accordance with the requirements of a National Pollutant Discharge 

SANITARY FILUNG EQUIPMENT SAHlTlZER DIRECTIONS Elimination System (NPOES) perml and the pem1itting authority has been 

Prepare a solution ofl 10 1.36 OZS of this produd per 4 gallons 01 water (150- notified In writing prior 10 discharge. 00 nol diScharge effluent containing this 

200 ppn active) for final washer and rinse applications. Allow surfaces to product into sewer systems without previously notifying the local sewage 

remain wet for at least 60 seconds. Drain thorougNy tefore reuse. No nnse treatmenl plan! authaity. For guidance contact your Stale Waler Board or - Regional Office 01 the EPA. 

STORAGE TANK SANITIZER DIRECTIONS {If the container is greater than one gallon use t.I'1e follOWIng storage and 

Prepare a solution 011 to 1.36 ozs of this productpel''' gallons atwater (150- disposal statements) 

200 ppn active) for mechanical or automated systems. Allow surfaces to 
remain wet for al Jeast 60 seconds. Drain thorou!jIIy oefore reuse. No rinSe -- STORAGE AND DISPOSAL 

SANJTlZING EGG SHELLS INTENDED FOR FOOD DIRECTIONS 
To SIDtize PI"eviouS/y deaned food-gacte eggs in streN egg and egg {XOdud 
processing plants, spray WIth a solution 011 to 1.36 OZS of this product per 4 STORAGE INSTRUCTIONS: Do not .eontarrunate water. food or feed by 

gaIons of warm water (150-200 ppm active). The soll • .'tion should be warmer storage or disposal. Open dUmping IS proi11Med. Store only in oIiginat 

than the eggs, but not to exceed 130°F. Wet eggs IM)'"oughly and allow to contaIner. 00 not reuse empty container. Keep t.I'1is product under locked 

drain. Eggs sanitized with this product shaN be subjec:ed to a potable water storage sufficient to make it II"I3ccessible 10 chIldren or ~s unfamiliar with 

rinse only if they are 10 be broken Immediately for use tn the manufadt.Jre cI Its proper use. 

egg products. Eggs should be reasonably dry before casing or breaking. The 
PESTICIDE DISPOSAL - Pesticide wastes are aCUlely haZardous. Irnpfoper soIutioo should not be re-used for sallllizing eggs. 

NOTE: Only clean, whole eggs can be sanitized. DI1y. cracked or punctured dIsposal of excess pestiode. spray mixlut"e or nnsale is a violation of federal 

eggs cannot be sanitized. law. If these wasles cannot be diSposed cI by use according to tabel 
Instructions, contact your State Pesticide or Enlllrollmental Control Agency, or 
the Hazardous Waste Representative at Ihe nearest EPA Regional Office for 

This product may be used on washable hard nonpIlfQJS surfaces inducling 
gUIdance. 

food preparation and storage areas, dishes, glassWare, Silverware, COOking CONTAINER DISPOSAL - (Larger than 1 gal.)- Tnple rinse (or equivatent). 
utensils, cutting boards, coolers. ICe cnests. refrigerator meal and vegetable 
and egg bins, Tupperware, kitchen equipment such as food proc.e5SCI'S, 

Then offer for recycling or reconclltiorHng. or pundure and dispose of in a 

blenders, cuUery and other utensils, countertopS. sUpy machines, stovetops 
sanitary landfill. or by other procedures approved by state and local 

Sinks. appliances, refrigerators, tables. picniC tabfes. outdoor fufruture, chairs, 
authOflties. In addlbon, plastic containers may be disposed of by incineration, 

desks, telephones, higd"lairs, bed frames, washable .....aIls, cabinets, 
or If allowed by state and local authorities. by burning. If burned, stay out of 

doorknobs, babY toys. telephones. shower stillS. u,s and tiles, toilets, 
"""',-

portable tOilets, porcelain tiling, garbage cans. exhaust fans, refrigerated (If container is one gallon or less use \he following storage and disposal 
storage and display equipmenl COIls and drain p;wt5 of air conditioning and 
refngeration equipment and heat pumps, beerfemll!!ntation and holding tanks, 

stalements) 

bottling or pre-mix dispensing equipmenl :;tainIesI steel, enameled 5lrlaee$, 
woodwork. Formica, vinyl, leather and plastiC uphcIISlery. bathtubs. shower STORAGE AND DISPOSAL stals. sinks, urinals. toilet bowls. toilet boWl striaCeS, related fixtures. walls, 
kennet runs. cages. "oars, conductive f\ooIin9 and CIIher hard nonporous 
surfaces (suCh as metal. stainless steel, glaZed porteIain. ceramiC, fiberglass. Store In anginal container III areas inaccesSIble to small chIldren. 00 not store 
slone and plastic). [)oshes. SIlverware. glasses. c:oOiung utenSIls arld other on SIde. AVOId creaSIng or Impadrng of SIde walls Do not reuse empty 
sundar Size fOOd processing equoprnent can be sanibzed by irnrnerSJoo. No 
potable water nnse is requIred. 

conlalner. DIscard In trash (or recycle). 

This product IS recommended for Poultry PfetTiSe Sarutabon (Hatcheries), 
Egg ReceIving Area. Egg HoldIng Afea. ~ RoCm. Tray Oumping Area, 
Trays. Bugg~s. Racks. Egg Flats. ChId<. Ho6ditl9 Room. Hatchery Room. 
ChId<. ProceSSing Area. Chldl Loading Area, PoultrY .Bulldlngs. Celhngs. 
SldewaHs and Floors. Dnnkers. and all other PouIbY HOuse related 
Eqwpment. <lind all Other surfaces If' t.I'1e HatcheIY ErMronment. 
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PRECAUTIONARY STATEMENTS 

DANGER 
Hazard to Humans and Domestic Animals 
KEEP OUT OF REACH OF CHILDREN. CORROSIVE. 
Causes il'T~ eye c1amage: and 9tin bums .. Harmful or la~llf 
swallowed. Do not gel in eyes. on skin Of on doctWlg. wear goggles or face 
shield and lUbber gIo¥es when haodling. Wash hI'ougtl'y with soap and 
waler after Mlldling. Remove and wash contaminated dottllng. 

DIRECTIONS FOR USE 
GENERAL CLASSIACATION 

It i:S a \rloIatiOn at Fedef<l1 law to use !his ptOducI: ... a manner inconsistent 
wrth its 1abeiiI\g. 
This product is not to be used as a tefminal ~ level disinfectant 00 
any surface ()( instrument that (1) is introduced di'ectty into the human body, 
either into or in ax'Itact with !he bloodstream or normally sterile areas of the 
bod'i. or {2) cor.tads intaCt mucous membranes. tu which does !'lOt or\1inatily 
penetrate the blood barTier or otherwise en!« natmiIIy sterile areas of the 
body. This produCt may be used to pre.dean or decontaminate oitical or 
semkritical medical devices prior to sterilization or Ngh level diSinfection. 
ApttJ.y \his produCt witt\ a doth, mop or mecharicaI spFcIy device. 'M1en 
applied with a mechanieal spray device, U1aces ITUSt be SPrayed until 
\hor'oI.IgIIy wetted. Treated surfaces must remain wet for 10 minutes. tf 
mechanical spray is used spray shOuld be o:use.. A fresh solutiOn should be 
prepared dailY (lI" when use 'SOIutiOr\ bec:tme$ visIlty dirty. For I"oeaviIy S(j\ed 
areas, a preliminary deaning is required. 
Before use in fedetaly inspected meal and pouIry rood processing plants and 
dairies, food products and packaging materials trust be ~ from the 
mom or CiIf"efI.JIy prded.ed. A. potable watef rinse is not required 1o11owing use 
of lhiS COfr4X'IUI"CI on previously deaned hard surfaces provided that the 
surlaces are ~uate/y drained before contad with food so thaI little or no 
residue remains. 

DISINFECTION in Hospitals, Nursing Homes and other Health 
Care Institutions. For diSinfecting ftoors, walls, countertops, bathing arei*i. 
lavatories, bedframes, tables, d1airs, garbage pails and other hard non­
po(ous surfaces. 
Add 3.5 ozs of this produd to 4.5 gaUons of water, Apply to previOuSly 
deaned hard surfaces. At ltIis use level, IhiS ptOCkJct is effective against 
Pseudomonas aeruginosa, Staphylococcus alftUS,S;Wnonel1a ~oIeraesius, 
Listeria monocytogenes. Staphylococcus aureus (Methicillin resistant) and 
Campylobacter- jejuni in the presence of 5% blood serum when evaluated by 
the AOAC Use-Dilution test. 

Virucidal Performance - AI 3.5 CIS.. per 4.5 galloo5 use level, this 
produd was evaluated in the presence of 5% serum atId fOUnd 10 be effective 
agalfls! the following viruses: Influenza A2 (Hong Kong), Herpes SImplex 
Type land Type 2, Vaccinia, New Castle Oisea3e, tlfluenza A;lJ305, and 
AVI3I'o IrInuen%ai1\lI'~eyrNISCOrlSin on hard ~ eoviroomerrtat surfaces. 
At 3.5 OZS. Per 4.5 gaHons in the presence 01 5% blood serum for a two 
menute contact time this produd was found to be effective against HN-l 
(AIOS Virus). 
SPECIAl... INSTRUCTIONS FOR CLEANING AHO DECONTAMINATION 
AGAINST Htv-1 ON SURFACES/OBJECTS SOIlED WITH BL..OODIBODY 
FLUIDS. _ 

Effective against HN on pre-deaned erMror'Ir'neI1tal surfaceslob;ects ,,-
SoiIeG with bIoodJbody fluids, and in whiCh !he Sl.riaCeSIobjects likely to be 
SOiled with blood or body fluids can be 8SSOCiateCI With !he potential for 
!ranSffilssiOn of Iluman irrrnunodeficienCy Wus Type I (Htv·l) (aSSOCiated 
"MttI AIDS). 
Pet'SOnaI Protection: Specific barrier proIection items to be used when 
haf1dltng item5 SOiled with blood or body fluids are diSPosable latex gloves, 
gowns. masks, or eye coverings. 
Oeanmg Prcxedure: BI(IO(I and other body IUds mJSI: be thoroughly deane<! 
from SU"faces and obtects before application of I'Ie disWlfectant 
Orspos.al of Infectious Materials: Blood and orher bOdy fluids should be 
autDdaved and di$posed of aCCOfding to federal, state and local regulations 
ror infec\iQos waste dispOSal. 
Cootad rrme: Leave surfaces wei for IWO minutes. This contad lime will !'lOt 
con\l"oI other c:orrmon tyPeS of viruses and bactefia. 

-

MAQUAT 7.S-M 
Disinfectant - Fungicide - Deodorizier -
Virucide*- Sanitizer with Organic Soil 
Tolerance For Hospitals - Institutional -
Industrial, School, Dairy and Other Farm Use, 
Restaurant Food Handling and Process Areas, 
Bar and Institutional Kitchen Use and for 
Sanitizing and Controlling Slime Build-up in Ice 
Machines 

ACTIVE tNGREDtENTS: 
2.250% 
1.125% 
1.125% 

Octyl Oecyl Dimelhyl Ammonium Chloride 
Didecyl Dimethyl Ammonium Chloride 
Dioctyl Dimelhyl Ammonium Chloride 
Alkyl (C14,50%; C12• 40%; C16. 10%) 
dimethyl benzyl ammonium chloride 

INERT INGREDIENTS: 
TOTAL 

3.000% 
92.500% 

100.000% 

KEEP OUT OF REACH OF 
CHILDREN 

DANGER 
See left panel for additional 

precautionary statements 

STATEMENT OF PRACTICAL TREATMENT 
If on skIn: Wash With plenty of soap an<! water. Get medica! attention, 

If in eyes: Hold eyelids open and flush with a steady, gentle stream of walei' 
for 15 mlr'lutes. Get medical aitention. 
If swallowed: Gatt a doctor or get medlC:al attention. Do not induce VOOlIling 
or give anythlllQ by mouth to an unconscious person. Drink promptly a large 
quantity of milk, egg whites, gelatin solution or if tI'Iese are not available, drink 
large Quantities of water. AVOid alcohol 

NOTE TO PHYSICIAN. Probable mucosal damage may 
contraindiCate the use of gastric tallage. 

MASON CHEMICAL COMPANY 
"THE QUATERNARY SPECIALISTS" 

721 W. Algonquin Road 
Arlington Heights, IL 60005 

847-290-1621 
Toll Free: 

1-800-362-1855 
E.PA Reg. No. 10324-81 
E.P.A. Est. No. 10324-IL-1 

NET CONTENTS 

BATCH NO 

~<C1ion in Institutions, Industry '[ChOOIS, r "nit~I ... " Food '<0<"".0 Equlp_t II" ",<hIM·I·nd """, ... '" I oil,... Surfaces In Food ConUct Loutlont. For sar'llll<;,ng food p-ocessrng 
2 oz. of thiS product to 4.5 gallons of water. eqt.apment, d;wy eqwpmenl refngerated storage and d,splay ~t af1d 
FUNGICIDAL PERFORMANCE. This product at 0.5 ozs. Per 2,25 0\Mr ha~ ~QUssurta~s. NQ Polable Water RInse l5. Requored, 
gallons of walE!( lS an efl'ec:twe fungicide agatnsl ind\optlyton 1 Turn oft remgerabon 
mentagrophyles (the atMlete's foot fungus) When used on surlaces on areas 2 Wash and rinse all surfaces thorougl'1ly 
such as Iocktf rooms, dtessmg rooms. shOWer and bath areas, ellefOse 3. Apply a soIutlOl'1 of 1 to 1.36 ozs. Of thlS product In 4 gallons d water 
faoltt.es, ullllzlng \he- AOAC FIJflQlOGaIl"est. (15O - 200 wm active) h'j med\aruc:al 'W"3y. <ked. p(Il.ntg (X by 
Disinfection of Barner Tools. Predeaned"barber tools (SUCh as recifCU;;Jling UVOUgh the system. Surfaces must rema,(l wet for at ~t 
combs, brushes. razors, and sci$SOI'S) can I)e disinfected by I'I'lI'I'Ief"Si In a one minute followed by complete drcurung and drying. Fresh solullon 

0.5 
I _-" ~ ...... ..........c...... shoUld be prepared for eadl cleaning No potable walei' nnse IS 

(U:. per gal on ;:,uou\lofl .... un"'.................. required wherI product is used as difecte<:l. 
Disinfection of Poultry Equipment, Swine Quarters, 4. Retummad'litleto seMCe. 

Animal Quarters and Kennels. Poultry brooders, water founts, u.s. PUBLIC HEALTH SERVICE 
feeding equipment and OCher animal quarter.;; (sud'! as staRs and kennel FOOD SERVICE SANITIZATION RECQtl.MENDATIONS 
areas) can be disinfected after thoroUghly deaning by applying 3 solution of ClEANING AND SANITIZING: 
3.5 OZS. of this pnxjud to 4.5 gallons of wate(. Surface must remain wet for 10 Equipment and utenSils sha~ be ~ p.-efIushed or prescraped, and 
minutes. SmaH utensils shoukl be irm'Ier5ed in thiS solution. Prior 10 when necessary, presoaked.to remove goss food particles and SOIl. 
disinfection. all poultry, other animals and !heir feeds must be removed from 1. ~ wash equrpment and utensils ~ a hot detergent sokltion. 
the premises. This inCludes emptying 31: troughs, racks and OCher feeding and 2. Rinse \1ensiIs and eqvrpmeoHhon:IIJghty wi\t'I dean wale' 
watering appliances. Remove aI liner and droppings from fIcJors, walls and 3. Sanitize equopment and utensils by nvnersion In a 1 to t.36 ozs. of 
other surfaces ocwpied or traversed by pouttryor other animals. thiS product per 4 gallons at. water.for at least 60 seconds at a 
Mer diSInfection. ventilate buildingS. coops and other closed spaces. Do not t~ of 75"F. thiS dilvlion IS equrvalel'rt to a SOlution con&aining 

houSe poultry. or other animals or employ equipment uotil treatment has been 50 ppm.available ~~._ _ __ '"' __ by. ~ 
absorbed set or dfied 4. FOI" equip'nenI and ut.en=-> ....... 1Vge to ::>dInu= IrrwnefSIOO, ......... , 
All treated e<lUi~t that wftt a:ntac:t feed or drinking water ITIJst be 125 ~ gallon sotutlOO?'1tli$ ="~~ (366 pPm active) by~. 
Illorouglly scrubed with soap 01" detergent IheI'I rinsed with potable wate( spr3)'111U or swabbing until thai'!". :':',y wetted, . 

5. A)JUII-saoitized surfaces \o.:n.- r! "l'I' 0f'J. 00 not nose. 
before reuse. DIRECTIONS FOR RESTAU{.>llNT AtW' ~A!iI RINSE: 
HATCHERIES: Use 3.5 ozs of this ~ per 4.5 gatt:ons of _tar to treat Equipment and utensils shoui,j :..e \hoI'cv;-;y preflushed or presc:raped and 
hatchers, setters, trays, racks, carts. 5elCIOQ~. delivery trucks and. other When nec:essa')' presoaked to ren"IOYe 7:;)$S!ood patticIes and SOil. Then 
hard svrfaces. Leave ~U treated SUffaces exposed to solution for 10 minutes thoroughly wash or flush objects wi1h 11 ~ Cel.ergent « compatible dearer 
or more and allow to aM'" d~.. . . followed by a potable water rinse before application of the sanitizing solution. 
~HICLES: Clean aU vehi<;les iI'IdtJding mats, crates, <?,bs. and wheels With For predeaned diShes. glassW<'Jre, silvel"wafe, c:ookiOg utensilS. IIT"I1'IIne on a 
high pressure water and thIS product Use 3.5 ozs of this ~ per 4.5 solution containing 1 to 1.36 OZS. of this product per 4 gallons of wate". I>Jlt::JN 
gallons of water to treat all vehide:s. Leave aI treated surfaceS exposed to surtace \0 renein wet for M least 60 s.econdS. Drain ttu"oogt\Iy before reuse. 
solution for 10 minutes or more and allow to air dry. No rinse is required 

DRESSING PLANT DISINFECTANT DIRECTIONS DIRECTIONS FOR 'mOD PROCESSING EQUtPMENT AND DAIRIES: 
Disinfect. equipment, utensils, walls and floors in poultry and animal dressirlg Clean and rinSe equipment thoroughly, thefI apply sanitizing solution 
plants IMth a solution 01' 3.5 ozs r::J this product pef 4.5 gallons of water, t:On1ainlflg 1 \0 1.36 on of thiS PfOOuct per '" ~\\ons of water. NQ rms.e is 
Equipment and utensils must retnarr wet for- 10 minutes. then thoroughly required. 
rinsed With potable water before QPerations are resumed. Disinfect all rooms, WISCONSIN STATE DIVISION OF HEALTH 
ellterior walls 8nd loading platforms of dressirlQ plants. DIRECTIONS FOR ~nNG ESTABLISHMENTS 

NON--ACID TOILET BOWL D1SINFECT ANT OIRECnONS 1. Scrape and ple-wash u\.ensilS and glasses wnenever?CWb\e 
From Concentrate: 2. Wash 1IIfIlh a good detergent or compat,ble cleaner. 
Add 0/. oz. to \tie toilet boW! 0( urinal and mill. Brush thoroughly over eJCP(lSed 3. Rinse with clean water. 
surfaces ancl under the rim With a doth. mop, or sponge. Repeat and allow t(l 4 Sanitize In a SOlution of 1.36 ozJ4 gallons of this p!"oduct. (200 ppn1 
stand fOf 10 minl.rtes and f,ush active quaternary.) Immer'5e all u\eI\SI\s!'Ol" at leas\. two m&I1U\es or for 
From use-solution: con\3d time specified by govemin9 samtary code. 
Empty toilet bowl or urinal and apply a 0.78 oz per gallOll use soIutlOO to 5. Place sanitized utenSils on a lOCk or dram board to alr-dry. 
exposed surfaces ioduding under the rim Wlttl a cloth, mop, sponge or NOTE: A dean potable water nnse follOWIng sanitiZation is not permooned 
spra)'ef', a~ to s\arod for 10 minutes and frush. under Sec:\ioO HSS 196.13 of the WisconSlfl Mminis.tralive Co:ie. 
Sanitizing of Food Processing Equipment and Other Hard SANITIZER DIRECTIONS FOR NON.fOOO CONTACT 
Surfaces in Food Contact locations. For sanitwng food procesoog SURFACES 
equipmenl dairy equipment, food utensils, dishes, sil~re. glasses. Sink Apply sanitizer use solution to precleaned, hard nonporous 
lops, C(XIntertops, refrigerated storage and display eqUIpment and othe( hard surfaces with a doth, mop, sponge, sprayer or by immersioo. 
non-pofOUS surfaces. NO POTABLE WATER RINSE IS REQUIRED For sprayer-applications. use a coarse mist pump or trigger sprayer. Spray 6-9 
Prior to appl,catlon, remove gross food partides and soil by a pre-ftus/1 or pre- inches from surface, rub With brush, sponge or dottl. Do not breathe spNIy 
scrape and wtlen necessary, p!"esoak then Ihoroughly wash or flush objects misL NOTE: With s.pray applications, COvei'" or remove ,aM food prodvd$ 
With a good detergent or ~tlbIe cleaner followed by a potable water nnse Trealed surlaces must remain wet ror 1 m,nute. then YI'Ipe WlItI sponge, mop 
before application of the saMwng sotullOr'l. or doth or allow to ai'· drY " • , 
Apply a soIu\lon of 1 to 1.36 ozs. of thiS product in 4 gallons of water, (150- At 1 oz. per 4 gallOl';' 1'! s san·tl~er fulfiqs the Cflterta a AppendiX F of the 
200 ppm active) to a predeaned, nard non-porous SI.J1ace With a cloth, mop, Gr.lde A PaslevrizN "' .. tk.' :)n:!'nancr ,'978 Rea,"IITIllef1dalions of t'oe U.S. 
sponge. sprayer or by immersion. For spray applications, use a coarse rrwst, PublIc Health Se!"vlCe,<; ';;1 'Ardter .. up 100 500 ppm of hardness calculaled. as 
pump 0( tngger sprayer. Spr.ly 6 10 8 Ir'IChes from SI.lrface, rub With brush. CaCOJ 'Ar1'Ien evaluated by the AGA'; Germ,adal and Detergent Sanmzer 
sponge, 0( doth. 00 not breathe sPray mist. With spray appIicatJOns cover or Method againsl EscI1end'!1a coli and StaphylococcVS aureus. 
remove all fOOd prodlJdS. Surfa~ should remain wet f« at leaSt 1 mmu!e The uddel'$, IIa1ks and teats of dairy COINS can be sanitiZed by wasfllng WIth a 
followed by adequate draining and air drying. A fresh solution should be soIubtn d 1 G'!,Jf this product in 4 gallonS of warm water. NO POTABLE 
prepared da. ,ry or when use solutiOn. becones ..tsibly dirty' .. f()( medlanocal _M'~.;se IS REC"jIRO::O .. Use a frest. !~ •. et fry, '!<~d'! Cf)W. Avoid 
application ust! solution may not be reused for sarutizing applicallons. ~I of 5aI11!lz.,'g 5OI1,1t1011 by d,rt an6 sod. 0.; not dIP used towel 
'Wi. "'~. ktO()S, countertops, refrigeta. ted storage and dispIa. Y",".' ~ .. 'solutilon. Whensol_·tlOn~>MibIydirt)'.discardand 
and ottler stationary hard surfaces by dotM or brush or mechanical , • • • • • 
deVICe. NO POTABLE WATER RtNSE tS REOUfRED. inE .. a :tlOf1.... •• 
Dishes. SIlverware. gta$seS. c.ookIng utensds and other SimIlar SIZe fOOd 
processtng equtpmerll can be sanitIZed by immersion in a 1 to 1.36 ozs. pet 4 
galton solution of this p!"Odud, NO POTABLE WATER RINSE IS 
REOUIRED 

Under tne F 
N291999 

.erallnsecticide, 
:nil> 

amended, for the pesticide, 
reqistered under EPA Reg, No. 
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