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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

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

Subject: Maquat 7.5-M 
EPA Registration No. 10324-81 
Notification Per PR Notice 98-10 

Attn: Marc M. Mason 
General Manager 

NOV I 8 1999 

J) , . 
, ' .... 'V£ f '---r , 

This will acknowledge receipt of your notification to add dilution table to the label, 
submitted under the provisions of FIFRA section 3 © 9. Based on a review of the submitted 
material, the following comments apply. 

The application is acceptable and the notification has been made a part of the records for 
this file. However, the Agency does not stamp labels under notification. If you want an accepted 
stamp label, you must resubmit as an amendment. 

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

Sincerely, 

Vt;~'J~Jt&-
Velma Noble 
Product Manager 31 
Regulatory Management Branch 1 
Antimicrobial Division (7510W) 
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PI .... re.d, , on reve,.e before , form. Form OMS No. 

United States § Registration oPp Identifier Number 

&EPA Environmental Protection Agency Amendment ')~10{)I)i 
Washington. DC 20460 

X Other 
{_.'~ .' _ . ' __ t... 

" '\lUll for r .. """,u," - Secti(JII I 
1. Company/Product Number 2. EPA Product Manager 3. Proposed Classification 

10324-8_1 V. Noble @None o Restrictttd 
4. Company/Product (Name) PM' 

Maquat 7.5-M 31 

5. Name and Address of Applicant {lncludB ZlP Code} 6. Expedited Review. In accordance with FIFRA Section 3(c)(31 
Mason Chemical Company (b1(i), my product is similar or identical in composition and labeling 

721 W. Algonquin Road to: 
Arlington Heights, IL 60005 EPA Reg. No. o Check if this is 8 new address Product Name 

/-< C:ft.-.r"l1 -_I~ 

0 Amendment· Explain below. 0 Final printed labels in response to 
Agency letter dated 

0 Resubmission in response to Agency letter dat6d 0 "Me Too~ Application. 

Q Notifjcation - Explain below. 0 Other - Explain below. 

Explanation: Use additional page(s) if necessary. (For section ( and Section fl.' 
No t if ica t ion of (addition of dilution table to label) per PR 98.10. 
Statement is attached. 

c, .. :, -III 
1. Material This Product Will Be lin: 
J •. Packaging Unit Packaging Water Soluble Packaging 2. Type of Container 

@vo.-
r- V.o fa V •• ~~.' No ~ No No 

X Plastic 
Glass 

• Certification must If "Yes" No. per If ·Yes· No. per Paper 
Unit PaCkaging wgt. container Package wgt container Other (Specify) 

be submitted 
I 

3. \ of Not Information 4. Size's) Retail Container \ of Label i 

G (iJ Container 1 ~ t •• 1 Gal.. 5 Gal. 
~ On Label 

Label L-....J On Labeling accompanying product 

6. Manner in Which Label is Affixed to Product ~ 
, o Other , , 

eapor.D'~·d ) -. ) -. -. 1 , 

- IV , ", 

. 1. Contact Point • items directly below for, ,f, 'to be . if, to, ' this J 
'''''~ 

Neme Title Telephone ~~ ) (I":clude Aree Cod~) . " ) ) -. ) -. I 

Marc M. Mason General Manager 847-290-,lfi~\ 
, , , , 

Certification 6. VatB! Applicalib~ -. -. ) 

I certify thet the stat6ments I have made on this form and all attachments thereto are true, accurate and camplet.,. Abl::eived l .l -. ) ) 

I acknowfedge that any knowingly false or misleading statement r'fI8Y be punishable by fine or imprisonment or ; ,'(Stamped' 
both under applicable lew. ' " 

" 
12.~ 3. Title > , , 

)) » 

/.~ /7//;;? General Manager 

14. Typed Name 
. 

5. Date 

Marc M. Mason 10-15-99 

EPA Form 857C1-1IRev. 8:~) .. ;~I. _c. ';;'~A Fl,. Copy. YeUoW a tCop .•. 
,~" ' .. ' 
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DIsInIecIIon In Institutiori.; I"" oSt.y ,rid Schools, Add 2 oz. 
of this product to 4.5 gallons 0,' watbr. . . . 
FUNGICIDAL PERFORhANel::'. Thi~ ~rojuct at 0.5 oz. Per 2.25 
gallons 01 water is an ~~\ivef fungi6de' against TriChophyton 
rnenlagrophytes (the athlete's foot fungus) When used on surfaces in areas 
such as locker rooms, dressing rooms, shower and bath areas, exercise 
facilities, utilizing the AOMi FungiCidailest... ~ • 

Disinfection d Bartia"' Tools. " Pl1.deaned bane. to!ls ~,;uCh as 
corms, brushes, l1.zor.;,'and scMors) !!:in ~- djsintf3ct~ .b~ irn?nrrting in a . .. . 
0.5 oz. per gallon S(.liutiOf of ,'lis pro&.ict. 

DIsInIecIIon b1' l'ouHIy E~nt, ~lMne dLlarter's; Aninal 
Quarters and Kennels. Poultry brooders, water founts, feeding 
equipment and other animal quarters (such as stalls and kennel areas) can be 
disinfected after thoroughly cleaning by applying a solution of 3.5 oz. of this 
product to 4.5 gallons of water. Suriace rTlJst remain wet for 10 minutes. 
Small utensils should be irrvnersed in this solution. Prior to clsinfection, all 
pouhry, other animals and their feeds rT1Jst be removed from the premises. 
This includes errptying all troughs, racks and other feec:ing and watering 
appliances. Remove all litter and droppings from floors, walls and other 
suriaces occupied or traversed by poultry or other animals. 
Atter clsinfection, ventilate builclngs, coops and other dosed spaces. Do not 
house poultry, or other animals or ef'l"Ploy equipment until treatment has been 
absorbed, set or dried. 
All treated equipment that will contact feed or drinking water rTlJst be 
thoroughly scrubbed with soap or detergent then rinsed with potable water 
before reuse. 
HATCHERIES: Use 3.5 oz. of this product per 4.5 gallons of water to treat 
hatchers, setters, !TS)'S, racks, carts, sexmg !abIes, delivery trucks and other 
hard surfaces. Leave all treated surfaces exposed to solution for 10 minutes 
or more and allow to air dry. 
VEHlCLES: Clean all vehides including mats, crates, cabs, and ....neels with 
high pressure water and this product. Use 3.5 oz. of this product per 4.5 
gallons of water to treat all vehicles. Leave all traated suriaces exposed to 
solution for 10 minutes or rrote and allow to air dry. 

DRESSING PLANT DISINFECTANT DIRECTIONS 
Disinfect equipment, utensils, walls and fIoorn in poultry and animal dressing 
plants with a sdution of 3.5 oz. of this product per 4.5 galfons of water. 
Equipment and utensils rrust remain wet for 10 minutes then thoroughly 
rinsed with potable water before operations are resumed. Disinfect all rooms, 
exterior walls and loading platforms of dressing plants. 

NON-ACID TOILET BOWL DISINfeCT ANT DIRECTIONS 
~rom Concentrate: 
Add "14 oz. to the toilet bowl or urinal and mix. Brush thoroughly over exposed 
surfaces and under the rim with a doth, mop, or sponge. Repeat and allow to 
stand for 1 0 minutes and flush. 
From use-solution: 
ElllJty toilet bowl or urinal and apply a 0.78 oz per gallon use sdution to 
exposed surfaces induding under the rim with a doth, mop, sponge or 
sprayer, allow to stand for 10 rrinutes and flush. 
Sanitizing of FOOd Processing Eqlipment and O~r Hard 
Swfaces in Food Contact Locations. For sanitizing food processing 
equipment, dairy equipment, food utensils, dshes, silverware, glasses, sink 
tops, countertops, refrigerated storage and display equipment and other hard 
non-porous surfaces. NO POTABLE WATER RINSE IS REQUIRED 
Prior to application, remove gross food partides and soil by a pre-flush or pre­
SCrape and when necessary, presoak then thoroughly wash or flush objects 
With a good detergent or corrpatible deaner followed by a potable water rinse 
before application of the sanitizing solution. 
Apply a solution of 1 to 1.36 oz. of this product in 4 gallons of water, (150-200 
ppm active) to a precleaned, hard non-porous surface with a doth, m::Jp, 

sponae, sprayer or by immersion. For spray applications, use a coarse mist, 
purrp or trigger sprayer. Spray 6 10 8 inches 'rom SlJrface, rob with brush, 
sponae, or doth. Do not breathe spray mist. With spray appIicatiOl1$ cover or 
remove all food products. Surfaces should remain wet lor al least 1 rrinute 
followed by adequate draining and air drying. A fresh sdution should be 
prepared daily Of when use solution becomes visibly dirty. For mechanical 
application use solution may not be reused for sanitizing applications. 
Apply to sink tops, COlJntertops, refrigerated storage and display equipment 
and other stationary hard surfaces by cloth or brush or mechanical spray 
device. NO POTABLE WATER RINSE IS REQUIRED 
Dishes, silverware, gasses, cooking utensils and other similar size food 
processing equipment can be sanitized by irrmersion in a 1 to 1.36 oz. per 4 
gallon solution of this product. NO POTABLE WATER RINSE IS 
REQUIRED 

Sanllizng of Food ~J' ~~.1 (Ice Machhes) and Other hard 
SU'faces In Food Oa1tLd 'lod.stlons'. ' For sanitizing food processing 
equipment, dairy equi~~t, ret1iQerated ftorage and display equipment and 
other hard non-porouSosurh.ces. N~ Pntrl::l'e Water Rinse is Required. 
1. Tum off refrigeration 
2. Wash and rinse all surfaces thoroughly. 
3. Apply a solution of 1 to 1.36 oz. Of this product in 4 gallons of water 

(150 - 2ro ppm a:1iVf') by.:nechanicat, spray, jirect pouring or by 
'i"eCAcuILtin§ through tM s~errt Surfaces 1,lUst rbn.ain wet for at least 
'ond mil';U\e·fdle~ fy.J corhltete draining imd diving. Fresh solution 
: .. hould pe prep~ fQ'" ead, .~eanini" No pc·.able water rinse is 
rEil~ .. jred..ten p~ is uStX!3.1 drectedo. 

4. Return machine !oSBrvioe. 
U.s. PUBUC HEALTH SERVICE 

FOOD SERVICE. SANITIZATION RECOMMENDATIONS 
CLEANING AND SANITIZING: 
Equipment and utensils shall be thoroughly pref\ushed or prescraped, and 
....nan necessary, presoaked to reroove gross fOOd particles and soil. 
1. Thoroughly wash equipment and utensils in a hot detergent solution 
2. Rinse utensils and equipment thoroughly With dean water. 
3. Sanitize equipment and utensils by immersion in a 1 to 1.36 oz. of this 

produc1 per 4 galions 01 water for at least 60 seconds at a t~rature 
of 75"F. This dilution is equivalent to a solution containing 50 ppm 
available chlorine. 

4. For ~ipment and utensils too larae to sanitize by immersion, apply 
1.25 oz/2 gallon solution of this product (366 ppm active) by rinsing, 
spraying or swabbing until thoroughly wettEK\. 

5. Allow sanitized surfaces to drain and air dry. Do not rinse. 

To prepare a 150, 300 or 366 ppm active Quatemary solution use the following 
dilution table. 

_ .... 1 -.. - 10 galons 20 galons -150 1 ounce 2.5 ounces 5"""",,, 
300 2 """""' 5ou"",", 10 ounces 

""'ppm 2.5 ounces 6.25 ourldes 12.5 ounces 

DIRECTIONS FOR RESTAURANT AND BAR RINSE: 
Equipment and utensils should be thoroughly prellushed or prescraped and 
when necessary presoaked to remove gross food particles and soil. Then 
thoroughly wash or flush objects with a good detergent Of corrpatible cleaner 
followed by a potable water rinse before application of the sanitizing solution. 
For precleaned dishes, glassware, silverware, Cooking utensils, immerse in a 
solution containing 1 to 1.36 oz. of this product per 4 gallons of water. Allow 
surface to remain wet for at least 60 seconds. Drain thoroughly before reuse 
No rinse is required. 
DIRECTIONS FOR FOOD PROCESSING EQUIPMENT AND DAIRIES: 
Clean and rinse equipment thoroughly, then apply sanitizing solution 
containing 1 to 1.36 oz. of this product per 4 gallons of water. No rinse is 
required. 

WISCONSIN STATE DIVISION OF HEALTH 
DIRECTIONS FOR EATING ESTABUSHMENTS 
1. Scrape and pre-wash utensils and glasses whenever possible. 
2. Wash with a good d$l:ergent or COlllJatibie deaner 
3 Rinse with clean water. 
4 Sanitize in a solution of 1.36 oz.l4 gallons of this product (200 ppm 

active quatemary.) Irrrnerse all utensils for at least two rrinutes or fOf 
contact tlme specified by goveming sanitary code. 

5. Place sanitized utensils on a rack or drain board to air-dry. 
NOTE: A clean potaljf:! water rinse following sanitization is not permitted 
under Section HSS 196.13 of the Wisconsin Adrrinistrative Code 

SANITIZER DIRECTIONS FOR NON·FOOD CONTACT 
SURFACES 

Apply sanitizer use solution to precleaned, hard nonporous 
surfaces with a cloth, mop, sponge, sprayer or by immersion. 
For sprayer applications, use a coarse mist pump or trigger sprayer. Spray 6-9 
inches from surlace. rub with brush, sponge Of cloth. Do not breathe Spray 
rl"Ist. NOTE: With spray applications, cover or remove all food products. 
Trea!ed SlJrfaces nlJs! remain wet for 1 rrjnule, lhen wipe with sponge, mop 
or cloth or allow to air dry. 
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STORAGj; Arilb Cli$POSAL 

STORAGE INSTRUCTIONS: 00 not contaminate water, food or feed by 
storaoe or dl>ptsal. a,en dufT1)i.~ is ~bited. S:ore en, in original 
container. ~"-l1 rellse ~ty clont;f,n~ Keep 1hif pr6duct urtder lOCked 
storage sufficient to + ~ in~e tet chiij:lr8A or'krt>ns Uffi'rriliar Y111h 
its proper use.. •• • •• 'I 

• • •• II • •• .. • • , 

PESTICIDE DISPOSAl.. - Pesticide wastes are acutely hazardous. Irrproper 
disposal 01 excess pesticide, spray rrix1ure or rinsate is a violation of federal 
Jaw. "1hes& wastes cannot be tfu;posed cA by use accordng to label 
instructions, contact your State Pesticide or Environmental Control Agency, or 
the HazardOus Waste Representative at the nearest EPA Regional Office for 
guidance . 

CONTAINER DISPOSAL - (larger than 1 QaI.) - Triple rinse (or equivalent). 
Then offer lor recycling or recondtlmng, or punc:::ture and dispose of in a 
sanitary landfill, or by OU1er procedures approved by state and 10CiII 
authorities. In addition, plastic containers may 00 disposed of by incineration, 
or if allowed by state and local authorities, by burning. "bumed, stay out of 
smoke. 

(H cootainer is one gallon or less use the following storage and dsposal 
statements) 

STORAGE AND DISPOSAL 
Store in original container in areas inaccessible to small Ch~dren. Do not store 
on side. Avoid Cl88Sing 01 irrpacting at sioe walls.. Do not J9USEI en:pty 
container. Disoard in trash (or ll!IC)'CIe). 

r--------------,,~~~~~--------------------_, 
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