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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

Mark M. Mason 
General Manager 
Mason Chemical Company 
721 W. Algonquin Road 
Arlington Heights, IL 60005 

Subject: Maquat MQ615-SRTU 
EPA Registration No. 10324 -110 
Amendment dated: February 18, 2002 
EPA Received date: February 22, 2002 

. Dear: Mr. Mark Mason, 

AUG 2 I 2002 

The following amendment submitted in connection with registration under section 
3(c)(7)(a) of the Federal Insecticide, Fungicide, and Rodenticide Act (FIFRA) as amended, is 

acceptable with comments. 

Addition of general disinfecting instructions 
• Addition organism for sanitizing claims (Escherichia coli, Escheria coli 0157:H7, 

Salmonella choleraesuis and Staphylococ~us aureus) 
• Addition of Campylobacter jejuni, Listeria monocytogenes, Salmonella choleraesuis, 

Shigella dysentariae and Yersinia enterocolitica per Agency letter dated June 01, 2001 

General Comments 

1. Page 3 

a. Move the 1 st paragraph to the" Food Contact Sanitization" section. It should 

appear as the 2nd paragraph. 

b. Delete the 2nd paragraph. 

2. Page 4 

a. Place the "deodorization" section before the "General Disinfection" heading. 

b. Revise the "General Disinfection for Non-medical" directions to read "For hard, 
non-porous surfaces such as walls, sinks, "glazed" tile, stovetops, glass mirrors, 
and appliances. Apply this product with a cloth, mop, or mechanical sprayer as 
to thoroughly wet surfaces. Treated surfaces must remain wet for 10 minutes. 
Allow to air dry. Rinse food contact surfaces with potable water. Do not use on 

dishes, glasses or utensils. 

For sprayer 80QUaaUgQs, y§e a coarse mist pump or trigger spray. Spray 6-8" 
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For heavily soiled areas, a preliminary cleaning is required 

c. Under "food processing premises, "The statement, "before using this 
product... .. carefully protected, "Must be placed as the 1't sentence in this section 
of directions. 

d. Under "Food serve establishments", add the statement, "Do not use on silver 
silverware, glasses or dishes. " 

e. Revise the "hatcheries" directions to state "Apply to the following hard, non­
porous surfaces: hatchers, setters, trays, racks, carts, sexing tables, delivery 
trucks, and other hard surfaces. Leave treated surfaces wet for ten minutes or 
more. Rinse surfaces with potable water. Allow to air dry." 

f. Revise the "dressing plant" directions to state "disinfect equipment utensils, 
walls, loading platforms of poultry and animal dressing plants. Cover or remove 
all food and packaging material before disinfection. Remove gross soils. 
Saturate all surfaces and allow to soak for 10 minutes then rinse with potable 
water." 

A stamped label is enclosed for your records. Please submit three (3) copies of your final 
printed label before distributing or selling the product bearing the revised labeling. 

If you have any questions regarding this letter, please contact Velma Noble at (703) 
308-6233 

Sincerely, 

JJ;.~ 
Velma Noble 
Product Manager (31 ) 
Regulatory Management Branch1 
Antimicrobial Divisions (7510c) 



PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS 

AND DOMESTIC ANIMALS 
CAUTION, Keep Out of Reach of Children. causes moderate eye irritation. Avoid contact 
with eyes or dothing. Harmful if swallowed. Wash thoroughly with soap and water after handling. 

(If container is S gal/ons or more, the following statement must be used) 

ENVIRONMENTAL HAZARD 
This pesticide is toxic to fish. Do not discharge effluent containing this product into lakes, streams, 
ponds, estuaries, oceans or other waters unless in accordance with the requirements of a National 
Pollutant Discharge Elimination System (NPDES) permit and the permitting authority has been notified 
in writing prior to discharge. Do not discharge effluent containing this product into sewer systems 
without previously notifying the local sewage treatment plant authority. For guidance contact your 
State Water Board or Regional Office of the EPA. 

PHYSICAL OR CHEMICAL HAZARDS 
Do not mix with oxidizers, anionic soaps and detergents 

(If the container is greater than one gallon use the following storage and disposal statements) 

I STORAGE AND DISPOSAL 
. Do not contaminate water, food, or feed by storage and disposal 

PESTICIDE STORAGE: Do not slore on side. Avoid creasing or impacting of side walls. Store in 
securely dosed original container. Avoid storage at temperature extremes or in sunlight Avoid 
shipping or storing below freezing. If product freezes, thaw at room temperature and shake gently 
to remix components. Use locked storage in an area that will prevent cross-contamlnation of other 
pesticides, fertilizer, food and feed. Store in locked area inacceSSible to children. 

(Use the above statement for all container sizes.) 

PESTICIDE DISPOSAL: Wastes resulting from the use of this product may be disposed of on site 
or at an approved waste disposal facility. 

CONTAINER DISPOSAL: (Plasfic containers) Triple rinse (or equivalent), then offer for recycling 
or reconditioning or puncture and dispose of in a sanitary landfill or incineration, or if allowed by 
state and local authorities, by buming. If bumed, stay out of smoke. 

(Glass containers) Triple linse (or equivalent). Then dispose of in a sanitary landfill or by other 
approved state and local procedures. 

(If container is 1 gallon or less, the following statement may be used in place of the pesticide 
disposal and container diSposal statements above.) . 

CONTAINER DISPOSAL: Do nol reuse empty container. R~~securely'wrap 
original container in several layers of newspaper and discard, dMithirUlOll1MlJNTS ' -

m EP..:i Letter Dated: 

AUG 2 1 2002 
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MAQUAT 615 SRTU 
~ 

Food Contact Surface Sanitizer, Disinfectant, Deodorizer, For Home, 
Institutional, Industrial, School, Dairy, Equine, PoultryfTurkey, Farm, 
Veterinary, Restaurant, Food Handling and Process Areas, Federally 
Inspected Meat and Poultry Plants, Bar and Institutional Kitchen Use and for 
Sanitizing Ice Machines. 

ACTIVE INGREDIENTS: 
Octyl Decyl Dimethyl Ammonium Chloride ...................................... 0.Q1050% 
Didecyl Dimethyl Ammonium Chloride ............................................ 0.00525% 
Dioctyl Dimethyl Ammonium Chloride ............................................. 0.00525% 
Alkyl (C,., 50%; C'2, 40%; C'6, 10%) 

dimethyl benzyl ammonium chloride ............................................ 0.01400% 
INERT INGREDIENTS: ..................................................................... 99.96500% 
TOTAL ............................................................................................ 100.00000% 

/ 
KEEP OUT OF REACH OF CHILDREN 

CAUTION 
See left statements 

First Aid 
Have the product container or labet with you when calling a poison control center or doctor, or 

. for treabnent 
SKIN OR CLOTHING: Take off contaminated dothing. Rinse skin immediately with plenty 

of water for 15-20 minutes. call a poison control center or doctor for treatment advice. 
IF IN EYES: Hold eye open and rinse slowly and genUy with water for 15-20 minutes. Remove 

'/ contact lenses, if present, after the first 5 minutes, then continue rinsing eye. Call a poison control 
center or doctor for treatment advice 
IF SWALLOWED: Call a poison control center or doctor immediately for treatment advise. Have 
person sip a glass of water if able to swallow. Do not induce vomiting unless told to do so by a 

, poison control center or doctor. Do not give anything by mouth to an unconscious person_ 

NOTE TO PHYStCIAN: Probabte mucosal damage may contraindicate the use of gastric lavage. 

MASON CHEMICAL COMPANY 
• •• ·.THE QUATERNARY SPECIALISTS" ·t 721 W. Algonquin Road 
'. .1. . Arlington Heights, IL 60005 

. . 847-290-1621 
~ Toll Free: 

. -,.xV ., . 1-800-362-1855 
<te~· 

'(':~~tj _ 
~F . ~.r.f .. Reg. No. 10324-110 

• EPA Est. No. 10324-IL-1 
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This product contains no phosphorous. 

This product maximizes labor results by effectively controlling odors. 

This product is for use in kitchens, bathrooms, and other household areas. 

When used as directed, this product will deodorize surfaces in rest room and toilet 
areas, behind and under sinks and counters, garbage cans and garbage storage 
areas, and other places where bacterial growth can cause malodors. 

Cross contamination is of major housekeeping concern. This product has been 
formulated to aid in the reduction of cross-contamination on treated surfaces in 
schools, institutions and industry. 

jThis product is a versatile Disinfectant & Sanitizer for Veterinarian, Animal Care and 
Agricultural applications. 

This product is a complete, chemically balanced disinfectant/sanitizer. 

!!:his product inhibits bacterial growth on moist surfaces and deodorizes by killing 
. microorganisms that cause offensive odors. 

This product is recommended for use as a sanitizer on dishes, glassware and as a 
non-medical disinfectant on hard, nonporous surface. A potable water rinse is not 
required when used as a sanitizer on food contact surfaces. 

This product is recommended for use as a sanitizer in bottling and beverage 
dispensing equipment. 

./ This product is recommended for use as a sanitizer in sanitary filling of bottles and 
cans. 

This product is recommended for use in sanitizing bottles or cans in the final rin"" 
application, and for external spraying of filling and closing machines. 

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

This product is recommended for use in household and commercial humidifiers. Use 
. of this product will control a build-up of slime and unpleasant (malodors) odors. 

Use this product to sanitize and disinfect non-porous salon/barber tools and 
Ii instruments: combs, brushes, scissors, blades, and manicure instruments. 

This product may be applied through automatic washing systems, immersion tanks, 
'foarning apparatus, low-pressure sprayers. 

This product neutralizes musty odors and tOJ'gh. odors from ~rnoke, pet accidents, and 
spills on contact. 

This product controls (reduces) (eliminates) (neutralizes) (destroys) odors to make 
your home (kitchen) (bathroom) sanitary. 

When used as directed, ' product will disinfect hard, non-porous surfaces such as 
flower buckets, floors and walls of coolers, design and packing benches and counter 
tops. 

This product may be relied on to deodorize coolers, buckets, garbage pails and other 
areas where obnoxious odors may develop. 

Use This product to clean, disinfect and deodorize flower buckets, walls floors of 
coolers, shippers, greenhouse packing areas, garbage pails and other areas where 
obnoxious odors may develop. 

This product may be used as a general purpose antimicrobial detergent in florist shops, 
wholesale flOrist, shippers, green house packing areas and other commercial 
floriculture places for efficient cleaning and antimicrobial action against certain bacteria 
which cause: 

1. Plugging of stems with slime, which reduces uptake of water for various 
flowers including roses, chrysanthemums, gladioli and tulips. 

2. Production of ethylene gas, which may injure blooms of the various sensitive 
flowers including carnations, snapdragons, some orChids, babies breath, 
sweet peas, freesia and alstroemeria. 

Maquat 615 SRTU for use in: 
./ 0 Housekeeping & janitorial rooms . 

/" Day care centers and nurseries, sick rooms 

./0 Restaurants, restaurants and bars, bars, cafeterias, institutional kitchens, fast food 
operations and food storage areas, 

vo Supermarkets, convenience stores, retail and wholesale establishments, 
department stores, shopping malls, gift shops, video stores, bookstores, dressing 
rooms and laundries, photo copy centers, bicycle shops, auto repair centers 

o Computer manufacturing sites, toy factories 

V 0 Food establishments, coffee shops, donut shops, bagel stores, pizza parlors, 
liquor stories 

o Crime scenes and funeral homes, mortuaries 

v 0 Police stations, courlhouses, municipal govemment buildings, prisons, jails, 
penitentiaries, correctional institutions, bus stations, train stations. 

J 0 Institutional facilities, laboratories, factOries, business and office buildings, 
restroor.os, hate:, nnd motels and transporlation terminals. , . 

,./' • Publ!,,; r"3stronms. travel rest areas, shower rooms, shower stalls, bathrooms 

This product is effective against household germs and odors by animal waste, septic "/ 0 Hotel, motelS, dorrnitories 
tank or sewage backup, smoke and bathroom and kitchen odors. -.:~ K' h b th d th ho h Id 

" . ~ • Ite ens, a rooms an 0 er use 0 areas. 
Use this product on the multi-touch surfaces respoo&ible ~inatiOn.:. - . . - • . - .. - - .. h h cI 'ty II es . :-- .t\CV~J,·;;:;'; ~"' . / .•. In~titutionc. set-ools ar:d -eo!leges, c urc es, assrooms, communi co eg , 
This produ~ may be used In work areas such as too~ cCilllt~:for odor urivcrs:ties, athlotic fac:lit;"s and locker rooms, exercise rooms, gyms, 
control and light duty cleanong. in EPA Lelto I:ymnasi"ms' . 

\ i 
~ 1 

This ~roduct provides long lasting freshness against tough (~UG'~'\ S\1!IIII2Ils odors 0 Cosmetic manufacturing facilities, medical device .. ~anufacturing facilities, W'-. 
from litter boxes and pet aCCidents nsecticide, biotechnology firms, pharmaceutical manufactunng faCIlities t'>-

/ This product is .an effective antimicrobial cleaner demB~.(oof~r.~~"-1!I88a\lltand 0 Heath clubs, spas, tanning spas, tanning beds, massage/facial salons, 
.' retail flonsts, shippers and green houses. ~."",c~e, <.-. --0 .o,de, hair/nail/pedicure salons barber/beauty shops salons tattoo parlors 

"' .. 'i')l··l'.·. ,. - No " , ~ • -, eC f;(,., .. _. Reg· 
.. PC>' ,.~ "1.1 110 MaQuat 615 SRTU Page 2 r.:~ __ :;iS"Cl- ,11 3,J;.Fr-



o Museums, art galleries, post offices, performance/theater centers, Danks, libraries. 
movie houses 

o Recycling centers 

o Camp grounds, play grounds, recreational facilities, picnic facilities, sports arenas, 
sports complexes 

o Food processing plants, USDA inspected food-processing facilities, dairy fanms, 
hog fanms, equine fanms, poultry and turkey fanms and egg processing plants, 
meaVpoultry processing plants, meaVpoultry producing establishments, 
mushroom fanms 

o Fishery, Milk, Citrus, Ice Cream and Potato Processing Plants 

o Veterinary clinics, animal life science laboratories, kennels, dog/cat animal 
kennels, breeding and grooming establishments, pet animal quarters, zoos, pet 
shops, tack shops and other ~nimal care facilities. 

o Household and automotive garages, boats, ships, campers, trailers, mobile 
homes, cars, trucks, buses, trains, taxis and airplanes. 

o Cruise lines, airline tenminals, shipping tenminals, public transportation 

o Commercial florist and flower shops 

This product may be used on washable hard nonporous surfaces such as: 
V' 0 Food preparation and storage areas. 

. ,0 Dishes, glassware, Silverware, cooking utenSils, plastic and other nonporous 
,. cutting boards, coolers, ice chests, refrigerator bins used for meat, vegetables, 

and eggs. Tupperware'". 

/0 Kitchen equipment such as food processors, blenders, cutlery and other utensils. 

/0 Countertops, Slurrpy" machines, stovetops, sinks, appliances. refrigerators, ice 
machines. 

, 0 Glass, metal, stainless steel, glazed porcelain, glazed ceramic, fiberglass, granite, 
marble, plastic, chrome and vinyl. 

j 0 Enameled surfaces, painted woodwork, Fonmica'", vinyl and plastic upholstery. 

o Tables, chairs, desks, bed frames, lifts, washable walls, cabinets, doorknobs and 
garbage cans. 

o Exhaust fans, refrigerated storage and display equipment, colis and drain pans of 
air conditioning and refrigeration equipment and heat pumps. 

o Large inflatable nonporous plastic and rubber structures: animals, promotional 
items, moonwalk, slides, obstacie coarse play and exercise equipment . 

o Beer fenmentation and holding tanks, bottling or pre-"'!V~ equipment. 

C'tru . . t d hold' ta k with COMMENTS . 
,0 I S processIng equlpmen an Ing n s. in EPA Letter Dated: 

j 0 Picnic tables and outdoor fum~ure. 

o Telephones and telephone booths 

./ 0 Highchairs 

o Drinking fountains. 

AUG 2 1 2002 
under the Ferleral Insecticide, 
r uIWiej.' 3, and I\vcenticide Art as 

o Shower stalls, show.... Joors and curtains, bathtubs and glazed tiles, chrome 
plated intakes, toilets, toilet bowl surfaces, urinals, portable toilets, porcelain tile 
and restroom fixtures. 

../ 0 Kennels kennel runs, cages floors, conductive flooring. 

J 0 Dishes, silverware, glasses, cooking utensils and other similar size food 
processing equipment can be sanitized by immersion. NO POTABLE WATER 
RINSE REQUIRED. 

This product has been authorized by the USDA as a sanitizer for all food contact 
"rfaces. 

jfhiS product has been cieared by the FDA in 21 CFR Section 178.1010 for use on food 
processing equipment, utenSils, and other food - contact articles at a concentration of 
150-400 ppm active. 

This product meets AOAC Use - Dilution Test Standards for non-medical disinfectants. 

This product meets AOAC Genmicidal and Detergent Test Standards for food contact 
surfaces. 

This product meets AOAC efficacy standards for hard surface sanitizers. 

.I Regular, effective cleaning and sanitizing of equipment utensils and work or dining 
surfaces which could harbor hazardous microorganisms minimizes the probability of 
contaminating food during preparation, storage or service. Effective cleaning will 
remove soil and prevent the accumulation of food residues, which may decompose or 
support the rapid development of food poisoning organisms or toxins. Application of 
effective sanitizing procedures reduces the number of those disease organisms that 
may be present on equipment and utensils after cieaning, and reduces the potential 
for the transfer, e~her directly through tableware such as glasses, cups and flatware 
or indirectly ~rough food. 

..ITo prevent cross contamination, k~chenware and food contact surfaces of equipment 
should be washed, rinsed with potable water and sanitized after each use and 
following any intemuption of operation during which time contamination may have 
occurred. 

/ 
v Where equipment and utensils are used for preparation of foods on a continuous or 

production line basis, utensils and the food contact surfaces of equipment shall be 
washed, rinsed and sanitized at intervals throughout the day on a schedule based on 
food temperature, type of food and amount of food particie accumulation. 

o. • 000 DIRECTIONS FOR USE 
It is a vlqll!tion !If Fedjlral Law to use this product in a manner inconsistent with Its 
labeling.' "._,- w.. ~ ~ 

Before use In fei'lerallY lnspected meat and poultry food processing plants and dalrl_, 
food products and packaging materials must be removed from room or carefully 

• protected. /I. potal:\Je w'lte, rin~e Is not required following use of the product as a 
5anllizf!r on. prevjdusly Gltlal)eq hard surfaces provided that the surfaces are 

~(le'iuijtely [I~nfid petbrt C{>n~cl with food so that little or no residue remains. 

Apply this product with a clOth, map or mechanical spray device. When applied with-
a mechanical spray device, surfaces must be sprayed until thoroughly welted. 

J!reated surfaces must remain wet for 10 minutes. For sprayer applications, use a 
coarse mist pump or trigger sprayer. Spray 6-8 inches from surface, rub with brush, 

~ 
, 
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sponge or cloth. Do not breathe spray mist. a;. " ,"";1. for the j)"c;icide, I 
[cc'otewd ""der EPA Reg. N'}03:.l 'I_liD' ~ 



NOTE: With spray applications cover or remove aU food products. A fresh solution 
should be prepared at least daily or when use solution becomes viSibly dirty. For 

v.·heavily soiled areas, a preliminary cleaning is required 

GENERAL DISINFECTION 
General Dlslnfectant-Non-medlcal (schools, restaurants, food services, dell las;' 
IIII!mr beverage and food processing plants) For hard non-porous surfaces such as 
counters, floors, waUs, sinks, tile, stove tops, glass mirrors and appliances, wet surfaces 
thoroughly and let stand for 10 minutes, then wipe. For heavily soiled areas use a pre­
cleaning step first. 

This product is bactericidal according to the AOAC Use Dilution Test method on hard 
inanimate surfaces modified in the presence of 5% organic serum. 

General Deodorization: To deodOrize, wet surfaces thoroughly, excess material 
should be wiped up or allowed to air dry. 

For Odors Caused by Dogs, Cats and Other Domestic Animals: Use on rugs, 
floors, walls, tile, cages, crates, litter boxes, mats, fioor coverings, or any surface soiled 
by a pet. Test a small inconspicuous area first. Blot problem area. Then follow 
directions for "General Deodorization-. 

Disinfection of BarberlSalon Tools Directions. Precleaned barberlsalon tools 
(such as combs, brushes, razors, manicure/pedicure tools, clippers and scissors) can 
be disinfected by immersing in this solution. Completely immerse instruments and 
tools for at least 10 minutes. Rinse thoroughly and dry before use. Fresh solution 
should be prepared daily or more often if solution becomes cloudy or soiled. 

ropes and other types of ,-~~ipment used in handling and restraining animals, as well 
as forks, shovels, and scrapers used for removing litter and manure. 

After disinfection, ventilate buildings, coops and other closed spaces. Do not house 
poultry, or other animals or employ equipment until treatment has been absorbed, set 
or dried. 

All treated equipment that will contact feed or drinking water (racks, troughs, automatic 
feeders, fountains and waterers) must be thoroughly scrubbed with soap or detergent 
then rinsed with potable water before reuse. ,...)\.,..,..,..rc""'" 
HATCHERIES: For general disinfection saturate/surfaces with disinfecting solution. 
Leave all treated surfaces exposed to solution for 1 0 minutes or more and allow to air 
dry. Apply to hatchers, setters, trays, racks, carts, sexing tables, delivery trucks and 
other hard~rfaces. u""''' 

VEHICLES: 'P~~a~ all vehicles inciuding mats, crates, cabs, and wheels with high 
pressure water and compatible detergent. Rinse with potable water. Saturate surfaces 
with disinfecting solution. For spray applications use a coarse spray device. Leave all 
treated surfaces exposed to solution for 10 minutes or more and allow to air dry. 

DRESSING PLANT DISINFECTANT DIRECTIONS 
Disinfect eqUipment, utensils, walls and floors in poultry and animal dressing plants 
with this solution. Equipment and utensils must remain wet for 10 minutes then 
thoroughly rinsed with potable water before operations are resumed. Disinfect all 
rooms, exterior walls and loading plattorms of dressing plants. 

FARM PREMISE DISINFECTION DIRECTIONS 
NOTE: Plastics may remain immersed until ready to use. Stainless steel shears and For use In Equine, Dairy and Hog Farms. 
instruments must be removed after 10 minutes, rinsed, dried, and kept in a cI~PTE . 1:- 'Remove all animals and feed from premises, vehicles and en"losures. 
contaminated receptacle. Prolonged soaking may cause damage to metal ~ 2. Remove all litter and manure from floors, walls and surfaces of bam, pens, 
To disinfect food-processing premises: (floors, walls and storage illrtili't\ ~ chutes and other facilities and fixtures ~ccupied or t~nsvers~d by animals. 
heavily soiled areas, a pre-cleaning step is required. Apply solution with a mop, clam, ~ 3. Empty all troughs, racks and other feedIng and watenng a~Phan~~'wat r 
sponge or hand pump trigger sprayer so as to wet all surfaces thoroughly. For sprayer <'a 4. Thoroughly clean all s~rfaces ~I'.h soap or det,:rgent and nnse WI . e . 
application use a coarse spray. Allow to remain wet for 10 minll~s,t\\EWrl:~y" .. ~ 5. Saturate all surfaces WIth the dISInfectIng solullon for a penod of 10 mlnut~s. 
excess liquidtf!efore using this product, food products and packagjng';;;aierilals.i!iusf": nClde, 6. Immerse aU halters,. ropes and other types of eqUIpment used on handhng 
be removed f~m area.or carefully protected. After use, aU surface!>.!I" thElar~ao:iiii~r" .~~e &1 as and r~str~lnong anImals as weU as forks, shovels, scrappers used In 
be thoroughly nnsed WIth potable water '"1 .. _ ... '. .'. ' removIng htter and manure. 

'.J 'C\!'.,c<eu W.Oe, ~";l f; 'g. No 7. Ventilate buildings, cars, trucks, boats and other closed spaces. Do not 
To disinfect food service establishment food contact surfaces: (counterlops,/o :l-l-II D house livestock or employ equipment until treatment has been absorbed, set 
appliances, and tables) Before using this product food products and packaging and dried. 
materials must be removed from area or carefuUy protected. For heavily soiled areas, 8. Thoroughly scrub aU treated feed racks, mangers, troughs, automatic feeders, 
a pre-cleaning step is required. Apply solution with a mop, cioth, sponge or hand fountains and waterers with soap or detergent and rinse with potable water 
pump trigger sprayer so as to wet aU surfaces thoroughly. For sprayer application l.ef."e r"U5e .• 
use a coarse spray. Allow to remain wet for 10 minutes, then remove excess liquid V rI -II l'sJA:I I Life S I Labo t IP t Sh IK I IB dl 
and rinse the surfa with table water. ete nary ~ n c n ma c ence ra ory e op enne s rea .ng 

~ po and groor.lIng ~3tcbl!&hmentlTack Shops Disinfection Directions: For cleanong 
For use on non-food contact surfaces as a general disinfectant In the brewery 
industry Follow the general disinfectant directions above. 

Disinfection of Poultry/Turkey Equipment, Swine Quarters, Animal Quarters and 
Kennels. Prior to diSinfection, remove all poultry, other animals and their feed from 
premises trucks, coops and crates. Remove all litter and droppings and manure from 
floors, walls and other surfaces of facilities occupied or traversed by poultry or other 
animals. Empty all troughs, racks and other feeding and watering appliances. 
Thoroughly clean all surfaces with soap or detergent and rinse with water. Saturate 
surfaces with disinfecting solution for a period of 10 minutes. Immerse all halters, 

and disinfecting the foUowing hard nonporous surfaces: EqUipment, utensils, 
instruments, cages, kennels, stables, staUs and catteries. Remove aU animals and 

• IPec's 'rom l>tpmise~, anlmfjl tr~nsportation vehicles, crates etc. Remove aU litter, 
,droppillg~ ?nd f'lanurj! flam 'flQOrs, waUs and surfaces of facilities occupied or 
··t,an.v~rsed hy al1inlals .• TilolQughly clean aU surfaces with soap or detergent and 

rinse with water. Saturate surfaces with solution for a period of 10 minutes. Ventilate 
buildings and other closed spaces. Do not house animals or employ equipment until 
treatment has been absorbed, set or dried. Thoroughly scrub aU treated feed racks, 
automatic feeders, waterers and other equipment that dispenses food or water with 
soap or detergent, and rinse with potable water before reuse. 

~ 

t 
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USc: dire-chen ~-ot: ..flol j s t 

COMMERCIAL FLORIST USE DIRECTIONS: To clean, disinfect and deodorize hard protected. A potable wat". rinse is not required following the use of this product as a 
non-porous surfaces in one step. sanitizer on previously cleaned hard nonporous surfaces provided that the surfaces are 
Remove all leaves, petals, garbage and refuse. Pre-clean surfaces using pressurized adequately drained before contact with food so that little or no residue remains. 
water where possible. Apply use solution to hard (inanimate) non-porous surfaces Apply solution to precleaned, hard surfaces thoroughly wetting surfaces with a cloth, 
thoroughly wetting surfaces as recommended and required, with a cloth, mop, brush, mop, sponge, sprayer or by immersion. For spray applications, use a coarse mist, 
sponge or sprayer. pump or trigger sprayer. Spray 6 to 8 inches from surface, rub with brush, sponge, or 
For heavily soiled areas a preliminary cleaning is required. cloth. Do not breathe spray mist With spray applicatio~s cover or remove all food 

, products. Surfaces should remain wet for at least 1 minute followed by adequate 
For sprayer applications, use a coarse mist pump or trigger sprayer. Spray 6-8 inches draining and air drying. 
from surface; rub with brush, sponge or cloth. Do not breathe spray mist A fresh solution should be prepared at least daily or when use solution becomes visibly 
Treated surfaces must remain wet for 10 minutes. Allow to air dry dirty. For mechanical application use solution may not be reused for sanitizing 
Prepare a fresh solution at least daily or sooner if use solution becomes visibly dirty. applications. NO POTABLE WATER RINSE IS REQUIRED AFTER APPLICATION OF 

-«>_,,,~~.L _ SHOE BATH SANITIZER DIRECTIONS THE SANITIZING SOLUTION. 
To prevent tracking harmful org~nisms into animal areas, and the packaging and Apply to sink tops, countertops, refrigerated storage ~nd display ~uipment and other 
storage areas offood plants, shoe baths containing one inch of freshly made sanitizing stationary hard surfaces by cloth or brush or mechanical spray deVice. NO POTABLE 
solution should be placed at all entrances to buildings, hatcheries and at all the WATER RINSE IS REQUIRED AFTER USE AS A SANITIZER. 
entrances to the production and packaging rooms. Scrape waterproof shoes and Dishes, silverware, glasses, cooking utensils and other similar size food processing 
place in this solution for 60 seconds prior to entering area. Change the sanitizing equipment can be sanitized by immersion in this product. NO POTABLE WATER 
solution in the bath daily or sooner if solution appears dirty. RINSE IS REQUIRED. 

- SALON/BARBER INSTRUMENTS AND TOOLS SANITIZER DIRECTlO~V To be used in the following areas: Food Service Establishments, Homes, Schools, 
Preclean soiled instruments and tools. Completely immerse water safe(1fc>nPorous Institutions, Industries, MeatiPoultiy/Food Processing Plants, Dairies, Bars, 
instruments and tools in solution for at least 60 seconds. Rinse thoroughly and dry Restaurants and Cafeterias to sanitize hard, nonporous food contact surfaces as 
before use. Fresh solution should be prepared daily or more often if solution becomes listed and identified below 

cloudy or soiled. This Ready-te-Use sanitizer eliminates 99.999% of the of the following bacteria in 60 
NOTE: Plastics may remain immersed until ready to use. Stainless steel shears and seconds In 500 ppm hard water (calculated as Caco,) according to the AOAC 
instruments must be removed after 10 minutes, rinsed, dried, and kept in a clean Germicidal and Detergent Sanitizing Action of Disinfectants test 
non-contaminated receptacle. Prolonged soaking may cause damage to metal Ca '-"-ct··· Salmonella enteritidis \ 
Instruments mpy,uua er jeJum 

. Escherichia coli Shigella dysenteriae ( 
Dairy Cow Application Directions: The udders, flanks and teats of dairy cows can Escherichia coli 0157:H7 Staphylococcus aUI'e;:Js \ 
be washed with this product Use a fresh towel for each cow. Avoid contamination Listeria monocytogenes Yersinia enterceolitica 
of wash solution by dirt and soil. Do not dip used towel back into wash solution. Salmonella choleraesuis 
When solution becomes visibly dirty, discard and provide fresh solution. ANITlZATION FOOD CONTACT MOBIL SURFACES: (glassware, utensils, 

\cC~ .\,t. ... ,o'\ cookware and dishware) 
~"" FOOD CONTACT SANITIZING DIRECTIONS .' 

Sanitizing of Food Processing Equipment and Other Hard Surfaces In Food 1. Scrape ~nd pre-wash utenSil, glassware, cookware, and dlshware. 
Processing Locations, Dairies, Restaurants and Bars Directions: For sanitizing 2. Wash ~th a good detergent 
I d . . t d' . t < d ut '1 d' h'l 3. Rinse With potable water. 
00 processing eqUipmen, airy equlpmen, ,00 ensl s, IS es, Sl verware, 4 I'· q ft P '1 fo 1 . t I 'f specified by government sanitary 
glasses sink tops countertops refrigerated storage and display equipment and other . mme,gea u "OSI ~ r n:',nu e or onger I 

, - ' 'POT E W TE NSE IS REQU R corie. (35\l' ppm :active solution) 
hard non porous surfaces. NO ABL A R RI I ED. 5. Place sapil/zEld utensilS on a rack or drain board to air dry. Do not rinse or wipe. 
To ~e. used in the f?llowing areas: Food Service ES~blishments, Hom~~, Schools, SANmZATION FOOD CONTACT IMMOBILE SURFACES: (food processing 
Inslltutions, Industnes, MeatiPoultry/Food Processing Plants, Daines,; Bars, . t t t h' bl k ta k tables picnic table appliances 
Restaurants and Cafeterias to sanitize hard, nonporousA06:l>R'lilIDsurfaces as listed • ~qulprnen, .codyn'der• 0rkPs •• c• oP)plng oc s, n s,' , , 
and identified in this label with COMMENTS" S:ov3tCPS an . ,00 \~o are"s: ~ 

. .. . j" ~RA..L"Jtet "",<>or!' AUG 2 1 ?on • 1. ~eln"v~ ab gCPSS fOOO P!3rtlcles and soil by pre-flush or pre-scrape. 
Pnor to application, remove gross food particles arnr SOIT UY"-I',&'lItIsrrm pre-scrape u, 2' CI 'lI'rf tl hi' d detergent or cleaner Tilt movable 
and when necessary presoak. Then thoroughly wash or flush objects with a good . ean" su aces 10roull y u~'ng a .goo . 

. ' .. . surfaces for proper drainage. Rinse With potable water. ..... , 
detergent or compatible cleaner, followed by a potable water nnse before appllcallons 3 A I 't' . lut· (350 ct· oIut'lon) ...... .. . . _ . . . pp y sam IZlng so Ion. ppm a Ive 5 
of the sanitizing solution. lJndm t~e r2rl~:.<.t1 rll"eC~Clde, _ 4. Wet surfaces thoroughly for 1 minute. ~ & 

Before use as a sanitizer in federally inspected'meat antf'flOUltr'lprSi\$<'siltl dairies, 5. Let surfaces drain and air dry. Do not rinse or wipe. 1" 
food products and packaging materials must ~,~?~~f~e~th~'~om or carefulj ~ 

r", 'oJl,':, .... <. , .... ck,r •. , r •. ,<;. •. N J / '( 
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6. Fresh sanitizing solution should be prepared daily or more often if solution 
becomes diluted or soiled. 

When using this 350 ppm quaternary Ready-to-Use solution, for sanitization of 
previously cleaned food contact surfaces. NO POTABLE WATER RINSE IS 
REQUIRED. 

For mechanical operations: The use solution may be used once for sanitizing and re­
used for cleaning. 

WISCONSIN STATE DMSION OF HEALTH 
DIRECTIONS FOR EATING ESTABLISHMENTS 

1. Scrape and pre-wash utensils and glasses whenever possible. 
2. Wash with a good detergent or compatible cleaner. 
3. Rinse with potable water. 
4. Sanitize in a solution of this product. (350 ppm active quaternary). Immerse all 

utens~s for at least two minutes or for contact time specified by governing 
sanitary code. . 

5. Place sanitized utensils on a rack or drain board to air..<Jry. 

NOTE: A clean potable water rinse following sanitization is not permitted under 
Section HSS 196.13 of the Wisconsin Administrative Code. 

This product is effective against the following organisms: 

Sanlllzing of Food Processing Equipment (Ice Machines) and Other hard 
Surfaces In Food Contacl Locations. For sanitizing food processing equipment, 
dairy equipment, refrigerated storage and display equipment and other hard non-
porous surfaces. Equipment and utensils must be thoroughly preflushed or 
prescraped and when necessary presoaked to remove gross food particles. No 
Potable Water Rinse is required. 

1. Tum off refrigeration 
2. Wash and rinse all surfaces thoroughly. 
3. Apply a solution by mechanical spray, direct pouring or by recirculating 

through the system. Surfaces must remain wet for at least one minute 
followed by complete draining and drying. Fresh solution should be prepared 
for each cleaning. No potable water rinse is required when product is used as 
directed. 

4. Return machine to service. 

DIRECTIONS FOR RESTAURANT AND BAR SANITIZER 
Equipment and utensils should be thoroughly prenushed or prescraped and when 
necessary presoaked to remove gross food particles and soil. Then thoroughly wash 
or flush objects with a good detergent or compatible cleaner followed by a potable 
water rinse before application of the sanitizing solution. 

For precleaned dishes, glassware, silverware, cooking utenSils, immerse in a solution 
of this product. Allow surface to remain wei for at least 60 seconds. Drain thoroughly 
before reuse. No rinse is required .. 

DIRECTIONS FOR FOOD PROCESSING EQUIPMENT AND DAIRIES 
Equipment and utensils must be thoroughly prenushed or prescraped and when 
necessary presoaked to remove gross food particles. Clean and rinse equipment 

, 

solution to remain in eqL .•. ,lent for at least 60 seconds, or until operations resume at 
which time the sanitizing solution should be drained from the system. To insure the 
removal of flavors, it is suggested that during changeover between products the 
system should be cleaned, rinsed and flushed with the sanitizing solution for at least 1 
minute. Drain thoroughly and allow to air dry before reuse. No rinse required. 

FOR CONTINUOUS TREATMENT OF MEAT AND POULTRY OR FRUIT AND 
VEGETABLE CONVEYORS Remove gross food particles and excess soil by a pre­
flush or pre-scrape, wash with a good detergent or compatible cleaner, rinse equipment 
thoroughly with potable water, then rinse eqUipment with a sanitizing solution. To 
sanitize the belt apply this product to conveyors with suitable feeding equipment. Do 
not allow this solution to be sprayed directly on food. Controlled volumes of sanitizer 
are applied to return portion of conveyor through nozzles so located as to permit 
maximum drainage of sanitizer from equipment and to prevent puddles on top of belt. 
During interruptions in operation, coarse spray equipment, peelers, collators, slicers 
and saws with this product. Conveyor equipment should be free of product when 
applying this coarse spray. 

FOR SANITIZING IN FISHERIES, MILK, CITRUS, POTATO & ICE CREAM 
PROCESSING PLANTS: For use as a sanitizer on conveyor belts and equipment to 
reduce or eliminate odors in the processing area. Also, for use on filling equipment to 
reduce bacteria associated with condensation on equipment and pipes. Follow 
directions for sanitizing food contact surfaces. 

... 

. . .. 
. . 

• . . . 

ACCEPTED 
with COMMENTS 1 

in EPA Letter Dated: 

AUG 2 1 2002 

., 

Under the Federal Insecticide, 
Thngicide, and Rodenticide Act as 
amended, for the pe:;;lcide, 
registered under EPA Reg. No /d.5:3#- //0 

thoroughly, then apply sanitizing solution. Allow surface to remain wet for at least 60 DI\ I 
seconds. Drain thoroughly before reuse. No rinse is required. _ \' ' 

BEVERAGE DISPENSING EQUIPMENT SANITIZER DIRECTIONS I 
For sanitizing of bottling or pre-mix dispensing equipment, after cleaning thoroughly 
rinse equipment with a potable water rinse. Fill equipment with solution. Allow 
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