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UNITED STATES ENVIRONMENTAL PROTECTIOH AGENCY 

UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 
Washington, D.C. 20460 

SEP 3 0 200~ 
OFFICE OF 

PREVENTION, PESTICIDES 
AND TOXIC SUBSTANCES 

Elizabeth Tannehill 
Regulato;Y -M~~ager 
Mason Chemical Company 
721 W. A~gonquin Rd. 
Arlington Heights, IL 60005 

Subject: Marquat 710-M 
EPA Reg. NO.10324-117 
Application Dated: September 2,2004 
Receipt Date: September 3, 2004 

Dear Ms. Tannehill, 

The following notification submitted in connection with registration under the provisions of PR 
Notice 98-10, Federal Insecticide, Fungicide, and Rodenticide Act (FIFRA) section 3(c)9 is 
acceptable. 

Proposed Notification 

• 

• 
• 

Addition of statement N Allow sanitized surfaces to adequately drain before contact with 
foodl/located in the Food Contact and Tobacco Processing Equipment Sanitizing Directions. 
Removal of the fogging statement located in the Directions for Fogging section. . 
Addition of statements: "Do not rinse" to the Direction for Use section. 

Comments 

Based on a review of the material submitted, the following comments apply: 
This application for notification to add the alternative statements liAllow sanitized surfaces to 
adequately drain before contact with food"and ~Do not rinse",and the removal of the fogging 
statement is acceptable. A copy has been placed in our records for future reference. 

Should you have any questions or comments concerning this letter, please contact Velma Noble 
at (703) 308-6233. 

• 
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United Stetss ~ Registration 
opp Identifier Number 

&EPA Environmental Protection Agency Amendment 
Washington, DC 20460 tI Other .. 

Application for Pesticide - Section I 
1. CompanvlPrcduc:t NUmber 2. EPA Product Manager ·3. Propol8d Classification 
10324-117 Noble 0p.jone n Rastricted 

4. Company/P,oduc:t (Nerne' PM' '. MaQuat 710-M 31 , 

5. Nema and Addrsss of Applicant (Include ZIP Cadit) 6. Expedited Revelw. In accordance with FIFRA Section 3(cH3) 

Mason Chemical Company (blli). my product is similar or identical in compositionand labeling 

721 W. Algonquin Rd. to: 

Arlington Heights, IL 60005 EPA Reg. No. 

.D Ched if this is II n9W IIddr(ls$ Product Name 

Section - II 

~ 
Amandment - Explain below. U Fine! printed labels in repsonse to 

Agllncy IlIttar dated 
Aosubmilllsion In response to Agency letta' dated 0 -Me.Too· Application. 

0 Notification - Explain balow. 0 Oths, - Explain below. 

Explanation: Usa additional page(s' if nscessary. (For section I and SlIction lI.i , 
AdcInA.5"""~,,.!.tIc 'OQ nulfN,f( roWlUm:r:m: lr.ga, 2~ 4. u, W.lt}. f1.en,c .. 1niJ ~t1g Wlem~M't~ uf. kiSlIA ab!n',aUJD 1S18INfr«l ~Nnv.'IW"na:~ »urta~ t.1ik1ICqIlMII!I\t dfDn t"'OfriJ ~".h to:d" t):~J. 10'1. ""IMI~r.4In.: bong ~d Ptlf 
r!lubrrut ~Iualt _ 

Til. f..:.'lJb:ll';nb o:n..~ .. fthn:t IIItW'oSlon$-l'JrPR t.b1'05~.:J.nd cr .... fQ8u:mhrvt Id-'OCI"ft H.2.40, r.J~f·4 ;1,",,(flllfl~ tw.lllbQen rf1.:kt~~ t..ItQ'ng 01' Ihlil<x:n~ltitm~llo1icrnttlaotti&~. iuir.hllfSWld htt f%lSa ~i(l1ltbnd 
,oV.s.c.~ac.. ,001 tDlo\iBJ~ f'Nice IIfff f~ltslDl"n""l:tD CPA~ It.l"tMr\l'd:nmrd ..... "nSF'llII"~:Jn ~ 1 • ..to:t"C.ldv.ttn""~I .. mts.cff'R tbtce~.zr.d 40 Of:H 1G2~~ltj:lpmMl'Jm:lyboh.vbaei:nr.'HF'i\6.1I1tJtmatb"JUbjec1.!n > 

IIlnb~U~~"~dpnll""'I.I\dc,~;~ .. t2ud1401flr.n'\ _._ __ __ __ __ _ . 

W" klciih" to. 0 tmft:ltlunart:ireqUrct.nofl!''' IIO'tmem. 'Ill! U~'~fd fM.EP . .6, .fI«r.tItztlW!iW1h Pfftnt4mlnbmudon," n~. u;v..I!.f"..::ra:e~(Jf ~i:~lllf\ 

COHlidlnbnnH'i4n: Ehr~(Uz)lll~U"itOtt'.oqUM . .(OUI '"aca tlrtlf:re.t:t·200·1GZI _~ n.rTter~7·2DO~tlj~5 

Section - III 
1. Mat.rilll Thill Product Win Be Paclla9lld In: 

Child·Resistsnt Packa"ing Unit Packa"ing I Watllr Soluble Packaging 2. Type of Container 

~YaS ~Yes ~~y .. g~~ tI Plastic. e No tJ' No tI No 
· GlaliB -- . ,Papal 

• Ctlrlifit:8t1on must If ·Yes· No. pet If ·Yes· No. per 
Unit Packaging wgt. container I Package wgt containar . Other (Specifyt 

btl submitted . 

I 
3. L(Jcation of Nat Contents Infonnation 4. ,Size(s) Retail Container I S. Location of Label Directions 

LtI' Lebal l!1 Container 3 oz_, 1 qt.. 1 gal., 5 gal. f:E::J On label 

6. Manner in Which Label is Affix.ad to Product ffJ Uthog,eph 0 Other 
V Peper ~Iued 
v Stenc' iId 

Section· IV 
1. Contact Point /Complete items dirBCtJy below tol !dentific8tion of indMduM "' b. conlected. if nBCfJSSSIY, "' pnJCU8 thi3 B/11Jf_".) ---
Name 1 Title . Telephone,.. £lMvde Area Code) 

Elizabeth Tannehill . 847-290-162,··· • Regulatol)' Manager • •••• . 
Certification • . : 

6~ ea.-Application 

I certify that the statements' have made on this form and all attac:~nt8 thareto are true. eccurate and c~~eU. .... .:.ct 
I acknowllldge that eny knowlinglly falre 0' misleading statemant may be punishable by fine or imprillOMlent Of4 • "Slamped' • both under applicabla lew. ••••• • • •• • • . - • 2. Signature 3. TlUe ..... 
~~ 

R'!lgulatory Manager • • •••• 
- •••• • 5. Date •••• , 4. Typed Name . . .. 

Elizabeth Tannehill 09/02104 

-. EPA Form 8570-1 IRav. 3-94' ProVlous editions are obsolete. WNta • EPA Flht Copy (onglMlt Yellow • AppicMC Copy 
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, CHILO RESISTANT CERTi'FICATION STATEMENT: 
, , 

... ~ '. \ :.~;~:<it::}~,~c~ .. ~'·.',~·;,,':·{··" " . : .. ' .. ~.:.'.;<.:;;.':" ~',-." ',', 
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Date: . : ' September 4;'2004 . 

Product Name: 

EPA Reg. No.: 

Registrant Name & Address: 

Maquat® 710-M 

10324-117 

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

I certify that the packaging that will be used for this product meets the standards of 
40 CFA 157.32 . 

Name of Company Official: 

Title of Company Official: 

Signature of Company Official: 

Elizabeth Tannehill 

____ ~R~e~g~u~l~at~o~N~M~a~n~a~g~e~r __ ~~: •• :.: 

.. ~ ...... : .... : 
--.;t.''-/-..... -\----. --+------'-, .•••• 
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721 W. ALGONQUIN ROAD· ARLINGTON HEIGHTS. ILUNOIS 60005 
PHONE: 847/290-1621 • TOll FREE: 1-800-362-1855 • FAX: 847/290-1625 

WEBSITE:http://www.maquat.com • E-MAIL: mason@maquat.com 
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PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS 

AND DOMESTIC ANIMALS 
DANGER. Keep Out of Reach of Children. Corrosive. Causes irreversible eye damage and 
skin bums. Harmful if sVl8.lIowed, inhaled or absorbed through the skin. Avoid breathing spray 
mist. Do not get into eYE*;:, on skin or on clothing. Wear goggles or face shield and rubber gloves 
ani:! protective clothing YAlen handling. Wash thoroughly with soap and water after handling. 
Remove contaminated cl~hing a(ld wash clothing before reuse. 

(If container is 5 gallons or larger Iho following statement must appear on the label.) 

ENVIRONMENTAL HAZARD 
This pesticide is toxic to fish. Do not discharge effluent containing this product Into lakes. streams, 
ponds,estuarfes. oceans or other waters unless in a~ordance with the requirements of a National 
Pollutant Discharge Elimination System (NPOES) permit aild the permitting authority has been 
notified in writing priof to' discharge. Do riot discharge effluent containing this product into sewer· 
systems without pt'9viously notifying the locCllsewsge treatment plant authority. For guidance 
contact your State Water Board or Regional Office of the EPA. 

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

(If the container is greafer than one gal/on use tile following storage and disposal statements.) 

STORAGE AND DISPOSAL 
O()'riot Contaminate water. food, or feed by storage and disposal. 

PESTICIDE STORAGE: Open dumping is prohibited. Slore only in original container. Do /WI 
reuse empty container. Keep this product under locked storage sufficient to make it InaClCessible to 
childre" or perSons unlam!liar with its proper use. 

PESTICIDE DISPOSAL: Pesticide wastes are acut~ hazardous. Imploper dispOsal Qf excess 
pesticide, spray mixture or nnsate is a violation of federal law, If these wastes cannot be disposed 
at by use according to label instructions, contact your State Pesticide or Environmental Control 
Agency, or the Hazardous Waste Representative at the nearest EPA Regional Office for guidanoe. 

CONTAINER DISPOSAL (larger \han 1 g~I.): Triple rinse (or equivalen\). Then offer for r4ilCycling 
or reconditioning, of puncture and dispose of in a sanitary landfill, or by other procedures approved 
by state and local authorities. In addition. plastic containers may be disposed of by Incineration, or 
if allowed by state e.l'dJocal 'lUlWVies. by burning. If bumed, stay out of smoke. .... . ---... ,.. . 

(If contalne~s :n~a~lon ~iless use the fo/lowing storage and disposal statements.) 
• • •••• 

STORAGE AND DISPOSAL 

Store '" ori!Ji,l% contQlf\~fr iiI·weas itMc~lble to small children. 00 not store on side. Avoid 
creaslrtr~ iOtpOctlVg~J sidf \.alls. Ih no~re:.se empty oontainer. Wrap and disca,d in trash (or 
recycle).. • - •. _, :.- : : : : . . 

•• •••• •• 

Me~"81· Jlo·M P"!lu.1 071271O~ 

Disinfectant - Sanitizer - Food Contact Sanitizer - Deodorizer - Mildewstat - Virucide' 
- With Organic Soil Tolerance For Hospitals. Nursing Homes, Whirlpool, Home. 
InStitutional, Industrial, School, Dairy. Equine, PoultrylTurkey, Farm, Veterinary, 
Restaurant, Food Handling and Process Areas, Wineries. Federally Inspected Meat and 
Poultry Plants. Bar and Institutional Kitchen Use and for Sanitizing Ice Machines. 
Formulated for effective Poultry Sanitation. 
Formulated tor effective Swine Premise Sanitation. 
Formulated forettective Mushroom Farm Sanitation. 

ACTIVE INGREDIENTS; 
Octyl Decyl Dimethyl Ammonium Chloride "" ...................................................... 3.0% 
Dklecyl Dimethyl Ammonium Chloride ................................................................. 1.5% 
Dioctyl Dimethyl Ammonium Chloride .................................................................. 1.5% 
Alkyl (CI4, 50%; C,:!, 40%; Cll,. 10%) 

dimethyll,lenzyl ammonium chloride ....................................................... "" ..... 4.0% 
INERT INGREDIENTS; .......................................................................................... 90.0~:' 
TOTAL ................................................................................................................ , OO.O'¥o 

KEEP OUT OF REACH OF CHILDREN 

DANGER PELIGRO 
See 'eft~~e' for additional precautionary statements. 

First Aid 
Have the product container or label with you vAlen calling a poison control center or d[)C\or, or 
going for treatment. 
IF ON SKIN OR CLOTHING: Take off cont~rninated clothing, Rinse skin immediately \'11th plenty 
of water for 15-~O minutes. Call a poison control center or doctor for treatment advice. 
IF IN EVES: H.old eye open and rinse sloWly. and gently with water lor 15-20 minutes. Remove 
contact lenses. if present, after the IIrst 5 minUtes, then continue riniSing eye. Call a poison control 
center or doctor fortreatrnerit advice. 
IF SWALLOWED: Call a poison control center or doctor Immediately for treatment advice. Have 
person Sip a glass of water if able to swallow. Do not Induce vomiting unless told to do so by a 
poiS()ll control center or doctor. Do not give anything by mouth to an unconscious person. 
IF INHALED: Movo person. to fresh air. II person is not breathing. call 911 or an ambulance, ",en 
give artificial respiratiOn, preferably mouth-tO-mouth, if possible. Call a polson control I;:enter or 
doctor fof'furthortreatment advice. 
'NOTE TO PHVSICIAN: Probable mucosal damage may contraindicate the use of gastric lavage. 

MASON CHEMICAL COMPANY 

A
~lHE QUA.T.ER.N.A.RY SPECIALISTS' 

721 W. Algonquin Road 
Arling~on Heights, IL 60005 

. 847-290-1621 
" :; Toil·Free: 

ir..'{(, 1-800"362~1855 V E.P.A. Reg. No. 1.0324-117 
E.P.A. Est. No. 10324·ll·1 

NET CONTENTS BATCH NO 
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This product contains no phosphorous. 

This product is a phosphatf3-free formulation designed to provide effective cleaning, 
deOdorizing and disinfection in areas where housekeeping is of prime importance in 

. controlling the hazard of crOSS contamination on treated surfaces. 

This product maximizes (improves) labor results by'effectively contrOlling odors. 

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

This product is. a multi"surface cleaner, deodorizer and disinfectant. Use on windows, 
mirrors. and other non-food contact glass surfaces. 

When used as directed. this product will deodorize surfaces in restroom and toilet 
areas, behind and under'sinks ~nd counterS. garbage cans and garbage storage areas, 
and other places where bacterial growth can cause malodors. 

Cross-contamination is of major housekeeping concem. This product has been 
formulated to aid in the reduction of cross-contarnination on treated surfaces not only in 
hospitals, but also in schools, instilutions and industry. 

This product delivers noh-acid, disinfection performance in an economical concentrate. 

This product is a concentrated Hospital Use Clisinfectantthat is effective against a broad 
spectrum of bacteria, is virucidal", and eliminates odor causing bacteria when U$ed as 
directed. 

This product. is an economical concentrate that'can be used With a mop and bucket. 
trigger sprayers, sponge or by soaking. 

This product will not leave a grit or soap scum. 

Will not cause swelling of tra~ducer membrane or harm compressor plates. 

This product is a versatile Disinfectant & Sanitizer for Veterinarian, Veterinary Practice, 
Animal Care. Animal laboratory, and Agricultural and Farm Premise applications. 

This product is a complete,. chemically balanced disinfectant/sanitizer that provides 
clear use solutions even in the presence of hard water. . 

(This 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 utensils 
(.at 200-400 .ppm active) and as a disinfectant on har.d •. non:P9ro.us surfaces (at 450 
ppm active). A potable water rinse is not allowed :(00 not ri_nse) 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 4!~6~Cnd~ 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 rinse 
appliciltion, And for external sprayina of filling and Closing machines. .... •. .w. 
This ~."u:t,il reclmTn'lClld fct.IJse:a~a sanitizer in beer fermentation and holding 
tanks • • • •• • ••••••• . . . 

c •• eo. • •• • ••• 

This product is reco~~erided for .rse asa sanitizer in wineries for use on holding tankS, 
floors and processing equipment. 

This product is recommended· for use in household and commerciaf humidifiers. Use of 
this product will control unpleasant (malodors) odors. 

1.1!OUal" 710·V.Pago 207121.liI4 

._--_._ .. _--- - - .. 

This product is a versatile sanitizer and broad-spectrum disinfectant formulated for usc 
in Ultrasonic Baths (Ultraso"1ic cleaning units). 

This product is a versatile cleaner, sanitizer and broad-spectrum disinfectant formulated, 
for use on bath and therapy equipment (WhirlpOOls) . 

Use this product to sanitize and disinfect non-porous salonlbarber tools and instruments 
such as combs, brushes, scissors. clippers, trimmers, razors, blades. tweezers and 
manicure instrurnents. 

This product is recommended for use as a Hatching-Egg sanitizer, with best results 
achieved in water temperatures ranging from 7So.110{>F. 

This product may be applied through automatic washing systems, immersion tanks, 
foaming apparatus, low-pressure sprayers, and fogging (wet misting) systems. 

This product neutralizes musty odors and tough odors from smoke, pet aCCidents, and 
spills on contact. 

This product is specially formulated to effectively eliminate offensive odors caused by 
mold and mildew. 

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

This product is effective against household germs and odors caused by animal waste, 
septic tank or sewage backup, smoke and bathroom and kitchen odOrs. 

Use this product ()n the multi-tOUCh surfaces responsible for cross-contamination. 

This product is effective at controlling mold and mildew odor on shower curtains. 

This product maybe used in wort< areas such as tool rooms and garages for odor 
control and light duty cleaning. 

This product provides long lasting freshness again!?t tough (pet) odors such as odors 
from litter boxes and pet accidents. 

This .product cleans, shines, deodorizes and disinfects all hard, non-porous surfaces 
listed on the label. It inhibits the growth of mold and mildew; leaving bathrooms and 
kitchens clean and fresh smelling. 

This product is an effeCtive antimicrobial cleaner designed for use by wholesale and 
retail flOrists, shippers and green houses. 

When used as directed, this product will disinfect hard, non-porous surfaces, such as 
flower buckets, floors and walls 01 coolers. design and packing benches and 
countertops. 

This product may be relied on to deodorize coolers, buckets, garbage pails and other 
areas where obno~ous odors m!:1Y develop. . 

Use this product- to clean, disinfect and deodorize flower buckets, walls, floors of 
coolers,. shippers; greenh~use packing areas, garbage pails and other areas where 
obnoxio(isodors may de"e~op. 

This product may be used as a gener~1 purpose antimi~robial detergent in fl6rist shops, 
wholesale florist, shippers. green house packing areas and othercommercial floriculture 
places .for effibient 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. 
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2. Production of ethylene gas, which may injure blooms of the various sensitive 
flowers including carnations, snapdragons, some orchids. baby's breath, sweet 
peas, freesia and alslroemeria. 

Maquat{!)710-M lor use in: 

• Hospitals, nursing homes, medical and dental offices and clinics, physician offices, 
operating rooms, isolation wards. and medical research facilities. 

• Patient care rooms & facilities, recovery. anesthesia. Emergency Rooms, X-ray cat 
labs, newborn nurseries, orthopedics, whirlpools, respiratory therapy, surgi-centers. 
labs, blood collection rooms, central supply, housekeeping & janitorial rooms. 

• EMS & fire facilities, emergency vehicles, ambulance(s), police cars. 

• Day care centers and nurseries, sick roonis. 

• Acute care institutions, alternate care institutions, home healthcare institutions. 

• Life care retirement communities. 

• Restaurants, restaurants and bars, ba~, cafeter'ias, institutional kitchens, fast food 
operations and food storage areas. 

• Supermarkets, convenience stores, retail and wholesale establishments. department 
stores, shopping malls, gift shops, video stores. bookstores, dressing rooms and 
laundries, photocopy centers, bicycle shops, auto repair centers. 

• Computer manufacturing sites, toy factories. 

• Food establishments, 'coffee shoPS, donut shops, bagel stores, pizza parlors, liquor 
stores. 

• Crime scenes and funeral homes, mortuaries, burial vaults, mausoleums, autopsy 
rooms .. 

• Police stations" courthouses. correctional facilities, jails, prisons, municipal 
government buildings, penitentiaries, correctional institutions, bus stations, train 
stations. ' 

• Institutional facilities, laboratOries, factories, business and office buildings. restrooms, 
hotels and motels, and transportation terminals. 

• Public restrooms, public'facilities, waysides, travel rest areas, shower rooms, shower 
stalls. bathrooms. . 

• Hotel, motels, dormitories. 

• Kitchens, bathrpoQls a~d ~tl"¥r household areas. 
•• • • • Homes (house~"s\. ,. • . . ... .. 

• Instjtutions, scllo'bll.4nti • .:olleges, churches, classrooms, community colleges, 
universities, athletic facilities and locker rooms, exercise rooms, exerciSe facilities, 
gyms, gymnasiums. 

, cosi.-w;c;:· ~anL4;<'tua~~ fal~itie,". medical device. manufacturing facilities, 
biQt!c.I)1<loQy fI~, ptp"flaee'tl~1 in~ufacturing facilities. . '. ..... .. 

• HeaJh clubs, spas, tart'1ing SPHS, tanning beds, massagelfacialsalons, 
hair/nail/pedicure salons, baiberlbeauty shops, salons, tattoo parlors. 

• Mt,lseums. art galleries, post offices. performance/theater centers, banks, libraries, 
movie houses, bowling alleys. 

• Recycling ceriters . 

.v3Quat· 710·M "~3 07127104 

• Humidifier water tanks. 

• Campgrounds, playgrounds, recreational facilities. picnic facilities, sports arenas, 
sports complexes. 

• Food processing plants, USDA inspected food-processing facilities, dairy farms, hog 
farms, equine farms, poultry' and turkey farms and egg processing plants,' 
meat/poultry proCessing plants, meat/poultry producing establiShments, mushroom 
farms, rendering plants. 

• Fishery. Milk, Citrus, Wine, Ice Cream and Potato Processing Plants and beverage 
plants. 

• Tobacco plant premiSe and equipment. 

• 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 animal care facilities. 

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

• Cruise lines, airtine terminals, shipping terminals, public transportation. 

• Commercial florist and flower shops. 

• Basements, cellars, bedrooms, attics, living rooms, and porches. 

This product may be used on washable hard, non-porous surtaces such as: 

• Food preparation and storage areas. 

• Dishes, glassware, silverware, cooking utensils, eating utenSilS, plastic and other non­
porous cutting boards, plastic and other non-porous chopping blocks, ice chests, 
refrigerator bins used for meat, vegetables, fruit and eggs, Tupperware'!:<. 

• Kitchen equipment such as food processors, blenders, cutlery, trash compactors and 
other utensils. . 

• CountertoPs (counters), Slurrpy® machines, stovetops (stoves), sinks (bathroom, 
kitchen), tub surtaces, appliances, refrigerators, Ice machines. 

• Glass, metal, stainless steel, glazed porcelain, glazed ceramic, granite, marble, 
plastic (such as polystyrene or polypropylene), sealed limestone, seal~d slate, sealed 
stone, sealed teiTa cotta, sealed tenazzo, chrome and vinyl. 

• Enameled surfaces, painted woodwork (finished), FormicaUl
, vinyl and plastic 

upholstery. 

• Foundations, steps, plumbing fixtures, finished baseboards and windOWSills. 

• Tables, chairs, desks, bed frames, lifts, washable walls, cabinets, doorknobs and 
garoage cans, cuspidors and spittoons. 

• Exhaust fans, refrigerated storage and display equipment, coils and drain pans of air 
conditioning and refrigeration eqUipment and heat pumps. 

• Large inflatable, non:porous plastic andruhberstructures: animals, promotional 
items, moonwalk, slides, obstacle coarse play and exercise equipment 

• Beer fermentation and holding tanks, bottling or pre-mix dispensing equipment. 

• Citrus processing eqUipment and holding tanks. 

• Wine Droeessi and holding tanks. 

-----'.- ,-~----
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r , 
• Picnic tables and outdoor fumiture. 

• Telephones and telephone booths. 

• Highchairs. 

• Drinking fountains. 

• Shower stalls, shower doors and curtains, bathtubs and glazed tiles, chrome plated 
intakes, toilets, toilet bowls, toilet bowl surfaces, urinals, portable toilets, porcelain tile 
and restroom fiXtures. . 

• Ultrasonic baths, whirlpools, whirlpool batlitubs. 

• Kennels. kennel runs, cages, kenneVcages·floors. conductive flooring. 

• Dishes, silverware. glasses, cooking utensils, eating utensils and other similar size 
food processing equipment can be sanitized by immersion. NO POTABLE WATER 
RINSE ALLOWED.(DQ NqT RIN$E.) 

Use this product to clean, sanitize and disinfectant non-porous personal protective 
safety equipment. protective headgear, hard hats, half mask respirators, full face 
breathing apparatus, gas masks, goggles. spectacles. face shields. hearing protectors 
and ear muffs. Rinse all equipment that comes in prolonged contact with skin before 
reuse with clean warm water (about 120°F). and allow to air dry. (Precaution: Cleaning 
at Ihe recommended 120°F temperature will avoid overheating and distortion of the 
personal safety equipment that would neceSSitate replacement.) 

This product is recommended for Poultry Premise Sanitation (HatCheries), Egg 
Receiving Area,Egg Holding Area, Setter Room. Tray Dumping Area, Trays. Buggies, 
Racks. Egg Flats~ Chick Holding Room, Hatchery Room, Chick Processing Area, Chick 
Loading Area, Poultry Buildings, Ceilings,Side walls and Roors,Drinkers, and all other 
hard, non-porous Poultry House related equipment, and surfaces in the Hatchery 
environmerit. 

This product is recommended for Swine Premise Sanitation. Waterers and Feeders, 
Hauling Equipment, Dressing Plants, loading Equipment. Farrowing Barns and .Areas, 
Nursery,·Blocks. Creep Area, ,Chutes. 

This product has been cleared 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 hospital disinfectants. 

This product meelS AOAC Germicidal and Detergent Test Standards for food contact 
surfaces. 

This product me~ lOAa ertrottcy standards for hard surface sanitizers. 
••• •• • 

This product haS:p4s~thlf'irucidal Efficacy of a Disinfectant for Use on Inanimate 
Environmental Su"aces~till'J.Mg (Duck) Hepatitis B Virus. 

This product has passed the ViruCidal Efficacy of a Disinfectant for Use. on Inanimate 
Envircflment81 SurfalJeS Utilizing tieflatitis C Virus. 

-* ~ .~... • • '. 
This ~;uci !Cas. pAesecC t~ VirDe~aC EJJicacy of a Disinfectant for Use on Inanimate 
En\(ironr:erftilrSurfl~,OVlTzing f1IIncfQ, and-Canine Coronavirus. 

This product is an effective disinfectant/sanitizer in the presence of 5% serum 
contamination. 

This product is an effective sanitizer in the presence of soils_ 

M"q"at" 7fQ-M ?i.lgQ 4 0712711>'1 

-- ---- - ------~"--.- ----------

This product meets AOAC efficacy standards for hard surface .non-food contact 
sanitizers. 

For larger areas, such as qperating rooms and patient care f~cilities, this produc.t is 
designed to provide both general cleaning and disinfection. 

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 developme"t of food poisoning organisms or toxins .. Application of 
effective sanitizing procedures reduces the number of th~sedisease organisms that 
maybe present on equipment and utensils after cleanijlg, and reduces the potential for 
the transfer; either directly through tableware such as glasses, cups and flatware or 
indirectty through food. -

To prevent cross contamination. kitchenware and food contact surfaces of equipment 
should be washed, rinsed with potable water and sanitized after each use and following 
any interruption of qperation during which time contamination may have occurred. 

Wh~re equipment and utensils are used for preparation of foods on a continuous or 
production line basis, utensilS and the food contact ~urfaces 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 particle accumulation. -----.-.------. 

DIRECTIONS FOR USE 
It is a violation of Federal Law to use this product in a manner inconsistent with its 
labeling. 

(Note for reviewer: For labels tliat list mediCal premises and metal and/or stainlesS steel surfaces. 
one of the following statements must be used:) 
This product is not to be used as a terminal sterilantJhigh leitel disinfectant on any 
surface or instrument that (1) is inti'oduceddirectly into the human body, either into or in 
contact with the bloodstream or normally sterile areas 0' t~e body, or (2) contacts intact 
mucous membranes but which does: nof ordinarily penetrate the blood barrier or 
otherwise enter normally.sterile areas of the body. This product may be used to pre­
clean or decontaminate critical or semi-critical medical devices prior to sterilization or 
high-level disinfection. 

Or 
This product is not for use on Medical device surfaces. 

Before use in federally inspected meal an" poultry food processing plants and dairies, 
food products and packaging materials must be removed from room or carefully 
protected. A potable water rinse is not allowed {D~'_nC?f ri~~i following use of the 
product> as a sanitizer on previously cleaned hard surfaces provided tha~ the surfaces 
are adequately drained·before contact with food so that little or no residue remains. 

Apply tliis pTocluet with a cloth. mop or mechanica!" spray device, When applied with a 
mechanical spray device. surfaces must be sprayed until thoroughly wetted. Treated 
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, sponge or 
Cloth. Do not breathe spray (mist), 

NOTE: With~ray applications cover or remove all food products. Prepare a fresh 
solution at least daily or when use, solution becomes visibly dirty. For heavily soiled 
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DISINFECTION 
Hospitals, Dental Offices, NUrSing Homes and other Health Care Institutions: For 

. disinfecting floors, walls, countertops, bathing areas, lavatories, bed frames, tables. 
chairs, garbage pailS and other hard. non-porous surfaces. . 

Add 3 ounces of this product to 5 gallons of water (0.60 ounces per gallon) (450 ppm 
active) OR mix a 3 ounce packet with 5 gallons of water. Treated surfaces must remain 
wet for 10 minute$. At this use level, this product is baCtericidal according to the AOAC 
Use Dilution Test method on hard inanimate surfaces modified in the presence of 5% 
organic serum against: 

Burkholdena cepacia Listeria monocytogenes 
CampylObacter ie/uni PSBudomonas aerugfnosa 
Corynebacterium ammoniagenes Salmonella, Choleraesuls 
Escherichia coli 0157:H7 Salmonella typhi 
enterococcus faeeium (Vancomycin Resistant) (VRE) Shigella sonnet 
Enterococcus faecium (Clprofloxacin Resistant) StBphylococcus aUTeus 
Entef(JCOCCus faecium (P9I1ici/lin-G Resistant) Staphylococcus aUTeus (Methicillin 
KlebsielliJ pneumonfae Resistant) 

Virucidal Performance: At 3 ounces per 5 gallons (0.60 ounces per gallon) (450 ppm 
quat active) use level, this product was evaluated in the presence of 5% serum with a 
10 minute contact time and found to be effective against the following viruses on hard, 

·non-porous environmental surfaces; 

Avian influenzalTur1<eytWiSconsin 
InfecUous Bovine Rhinotracheltis virus (IBR) 
Canine Distemper 
Canine Coronavirus 
Human Coronavirus 
Hepatitis B Virus 
Hepatitis C Virus 
I-:Ierpe~ Simplex Type' 
Herpes Simplex Type 2 

Influenza A2IHong Kong 
Influenza A2"J30S 
Newcastle disease viruS 
PorcinI;! Respiratory & Reproductive 

Virus (PAASV) 
Porcine·Aotavirus 
Pseudorabies virus 
Transmissible Gastroenteritis (TGE) 
Vaccinia virus 

Hospitals, Dental Offices, Nursing Homes.and other Health Care Institutions 
Disinfection and Virucidal Dilution Chart 

Ounces of Product Amount of Water 
0.15 ounces 1 Quart 
0.3 ounces !h Gallon 
0.6 ounces 1 gallon 
1.5 ounces 2 ¥.! gallons 
3.0 ounces 5 gallons 
6.l,lQ!lncEl!i • u.. .. 10 gallo"s ___ . 

-- ~-

At 3 ounces· pe~:i~a1ll1lls (oC equivalent uso dilution) (450 ppm active quat) in the 
presence of 5% 21r!SB~c 20alf 2his product was proven to be effective against (Duck) 
Hepatitis B Virus (ABV)ttfld'HEtpatitis C Virus (HCV) with a contact time of 10 minutes. 

General Disinfectant-Non-medical (schools, restaurants, food services, dairies. 
farm, LeveJ98 an""fbQd"proc~nlil"'ants): Add 1.75 oUr\ces of this product to 5 
gallonl ~ Y.Ltir (270.pp~ aCti~ O"~t): : .. . 

- .. . .. - - - _. . 
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0.875 ounces 2.Y2 gallons 
1.75 ounces 5 gallons 
3.5 ounces 1 ().gallons 

At 3 ounces per 5 gallons in the presence of 5% blood serum for a two-minute contact 
time this product was found to be effectiVe against HIV-1 (AIDS Virus). 

-KILLS HIV, HCV ANI;) HBV QN PRECLEANED ENVIRONMENTAL 
SURFACES/OBJECTS PREVIOUSLY SOILED WITH BLOODIBODV FLUIDS in 
health care setting or other settings in which there is an expected Ii!<elihood of soiling of 
inanimate surfaces/objects with body fluids and in which the surfaces/objects likely to 
be soiled with blood or body fluids can be associated with the potential for transmission 
of human immunodefic::iency virus Type I (HIV-1) (associated with AIDS), HCV and 
HBV. 

"SPECIAL INSTRUCTIONS FOR CLEANING AND DECONTAMINATION AGAINST 
HIV·1, HCV AND flBV ON SURFACES/OBJECTS SOILED WITH BLOODJBODY 
FLUID.S." 

Person.al Protection: Specific barrier protection items to be used when handling items 
soiled with blood or. body fluids are disposable latex gloves, gowns, masks, or eye 
coverings. 

Cleaning Procedure: Blood and other body fluids must be thoroughly cleaned from 
surfaces and objects before application 01 the disinfectant. 

Disposal of Infectious Materials: Blood and other body fluids should be autoclaved 
and disposed of according to federal, state and local regulations for infectious waste 
disposal. 

Contact Time: For HIV, leave surfaces wet for two minutes with 3. ounces per 5 
gallons use solution. This contact time· will not control other common types of viruses 
and bacteria. 

OF? 
For HIV, leave surfaces wet for two minutes with 3 ounces per 5 gallons use solution. 
This contact time will not control other common types of viruses and bacteria. For HBV 
and HCV, leave· surfaces wet for 10 minutes with 3 ounces per 5 gallons (or equivalent 
use dilution)(450 ppm active quat) in the presence of 400 ppm hard water (CaC03) and 
100"10 serunn. . 

Efficacy tests have demonstrated that thiS product is an effective bactericide, virucide 
and fungicide in the presence of organic soil (5% blood serum). 

For Use on Finished Floors: To limit gioss reduction, use 3 ounces of this product per 
5 gallons of water. Apply with a damp mop or auto scrubber. Allow to air dry. 

General Deod~l:lzation: To deodorize, add 1.75 ounces of this product to 5 gallons of 
water (or equivalent use dilution) (270 ppm active quat). Excess material should be 
wiped IJp or allowed to air dry. . 
For Deodorizing Garbage Cans, Garbage Tru·cks, Industrial Waste Receptacles 
and Garbage Handling Equipment: U is eSpecially important to preclean for the 
product to perfon:n properly. Then, apply a wetting cc)ncentration of 3.25 OUl1C13S of this 
product per gallon of water (Or equivalent use dilution) (2,500 ppm Q4ataC1ive) 

For Odors Caused by Dogs. cats and Other Domestic Animals: Use on rugs; 
floors, walls; tile, cages, crates. litter boxes, mats, floor coverings,or any surface soiled 
bya pet. Test a small inconspicuous area fiist. Blot problem area. Then follow direCtions 
for ~General Deodorization". . 

~ 
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Mold and Mildew Control: At 3 ounces per 5 gallons, (0.60 ounces per gallon) (450 
ppm active quat) this product will effectively inhibit the growth of mold and mildew and 
the odors caused by them when applied to hard, non-porous surfaces (as indicated in 
general instructions above). Allow to dry on surface and repeat treatment every seven 
days or when new growth appears. 

Cleansing of Body Surfaces and Body Orifices of Human Remains: To cleanse 
away skin secretions and accompanying malodor, to insure the removal of aU soil and 
bloodstains, apply 3 ounces of this prc;>duct to.5 gallons of water (0.60 ounces per 
galloil) (450 ppm active) to the surfaces and body openings, natural or artificial. Allow a 
10 minute contact time for optimal results. Bathe. the entire body using sponge or 
washcloth. A soft brush may be employed on surfaces other than the face. Prepare a 
fresh solution for application of each remains 

To control the growth of mold and mildew on large Inflatable non-porous plastic 
and rubber structures (animals, promotional items, mQonwalk,.slides, obstacle coarse 
play and exercise equipment): Thoroughly .clea.n aU surfaces with soap or detergent 
and rinse with water. Saturate surfaces with a use solution of 3 ounces per 5 gallons 
(450 ppm active quat) of water (or equivalent dilution) for a period of 10 minlltes. 
Ventilate buildings and other closed spaces. Do not use equipment until treatment has 
been absorbed, set or dtied. 

Disinfection of BarberlSalon Tools Directions: Pre-cleaned barber/salon tools, such 
as combs, brushes, razors, manicure/pedicure tools, clippers and trimmer blades, 
tweezers and scissors, can be diSinfected by immersing in 0.35 ounces per gallon 
solution (or equivalent use dilution) (26() ppm active quat) of this product. Completely 
immerse instruments and tools for at least 10 minutes, Rinse thoroughly and·dry before 
use. Prepare a fresh solution at least daily or more oiten if solution becomes Cloudy or 
soiled. 

DisinfectionNiruclde for Barber/Salon Tools Directions: ·'mmerse precleaned 
barber/salon tools,-such as combs, brushes, razors manicure/pedicure tools, clippers 
and .trimmer blades, tweezers and scissors, in a 0.60 ounce per gallon solution (or 
equivalent use dilution) (450 ppm active quat) ot'the product. Completely immerse 
instruments and tools for at least 10 minutes. Rinse thoroughly and dry before use. 
Prepare a fresh solution at least daily or more often if solution becomes cloudy or 
soiled. 

NOTE: Plastics may remain immersed until ready to use. Stainless steel shears and 
instruments must be removed after 10 minutes, 'rinsed, dried, and kept in a clean non­
contaminated receptacle. Prolonged soaking may cause damage to metal instruments. 

NON-ACID TOILET BOWL (AND URINAL) DISINFECTANT DIRECTIONS 
Remove gross filltl J!l"ior t. disiafection. •• •• 
From Concentr;D~ .,,~ 0$0 oz. to tho toilet bowt and mix. Brush thoroughly over 
exposed surface~ .aPld'\djejJl2e rim with a cloth, mop, or sponge. Repeat and allow to 
stand for 10 minutes and flush" 

From pse-SSllution:.Em!>JY toilet ~owl or urinal and apply a use solution of 0.60 oz per 
gallon: 1C\ EfPrsed :surfac~ inclU&'Tng. tnder the rim with. a cloth, mop, sponge or 
sprayer, ~,!,s~ or ~wab ~h~rooglJY.ald ~lIow to s~nd for 10' minutes and flu~h. For 
spray a~licatlons, ... 0 a ooarse §lil~w·q,;,"ice. 
Ultrasonic Bath Disinfectant Directions: Use this· product to disinfect hard 
(inanimate) non-porous,non:crilical objects compatible with Ultrasonic cleaning units. 
Po.l.lr (a) fr,esh solution of 0.6 ounces per gallon of water (or equivalent usedilutibn) (~50 
ppm active quat) directly into bath chamber. Pre-clean soil~ects~ Place objects Into 

\ 
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unit and operate for a mlOimum of 10 minutes, according to manufacturers' use 
directions. Remove objects and rinse with sterile water (sterile water for injection), or 
allow to air dry. Replace solution at least daily or when solution becomes visible dirty or 
discolored. 

For Disinfecting Hard, Non-Porous Bath and Therapy Equipment: To remove body 
oils, dead tissue, soil and all other buildups or organiC matter on inanimate surfaces 
after using the whirlpool unit, drain the water and refill with fresh water to just cover the 
intake valve. Add 3 ounces of this product for.e.ach 5 gallons of water (or equivalent use 
dilution) (450 ppm active quat) in the unit at this point. Briefly start the pump to circulate 
the solutions. Tum off pump. Wash down the unit sides, seat ofthe chair li't. and any/all 
related equipment with a clean swab, brush or:sponge. Product to surface contacUime 
must be at least 10 minutes for proper disinfection. After the unit has been thoroughly 
disinfected, drain solutions from the unit and rinse anylall cleaned surfaces with fresh 
water. The unit is ready for reuse 

Disinfection of Hard, Non-Porous Surfaces in Whlrfpool Units: After using the 
whirlpool unit, drain and refill with fresh water to just cover the intake valve. Add 3 
ounces,of this product for each 5 gallons of (or equivalent use dilution) (450 ppm active 
quat) water ,at this point Briefly start the pump to circulate the sol~tion. Turn off the 
pump. Wash down the unit 'sides, seat of the chair, lift and any/all related equipment 
with a clean swab, brush or sponge. Treated surfaces must remain Viet for 10-minutes. 
After the uriithas been thoroughly disinfected, drain the solution from the unit and rinse 
any/all cleaned surfaces with fresh water. Repeat for heavy soiled units. . 

. . 
To Disinfect Food-Processing and Tobacco Premises: (For) floors, walls and 
storage areas, add 3 ounces of this product to 5 gallons (0.60 ounces per gallon) of 
water (or equivalent use dilutjon) (450 ppm active quat). For heavily soiled areas, a pre­
cleaning step is required. Apply solution with a mop, cloth, sponge or hand pump trigger 
sprayer so as to wet all surfaces thoroughly. For sprayer application, use a coarse 
spray. Allow.to remain wet for 10 minutes, then remove excess liquid. Before \.Ising this 
prOduct, food products and packaging materials must be removed from area or carefully 
protected. After use, all surfaces in the area must be thoroughly rinsed with potable 
water. 

To Disinfect Fo.od Service Establishment Food Contact Surfaces: (For) 
countertops, appliances, and tables. Before using this product food . products and 
packaging materials must be removed from area or carefully protected. Add 3 ounces of 
this product to 5 gallons (0.60 ounces per gallon) of water (or equivalent use dilution) 
(450 ppm active quat). For heavily soiled areas, a pre-cleaning step is required. Apply 
solution with a mop, cloth, sponge or hand pump trigger sprayer so as to wet all 
surfaces thoroughly. For sprayer ap-plication use a coarse spray. Allow to remain wet for 
10 minutes. Then remove excess liquid and rinse the surface with potable water: 

For Use on Non-Food Contact Surfaces as a General Disinfectant in the Brewery 
Industry: Use 1.75 ounces of this product per 5 gallons (or equivalent use .dilution) 
(0.35 ounces p~r gallon) (260 ppm active quat) of water. Follow the general disinfectant 
directions above. 

Directions for Fogging: (For use in) dairies, beverage and food processing plants. ife 

~ 

. saAitize hald, litQR pGFOO6 reGiA 6Ytfaseeae all Q(jjUAst fe' aSQ9ptable maFi..laf Sle8niA!) 
a~c;! di~iA1I[1eti~g. as_de~~d aoo\le, Prior t6 fogging, food prodl.icts and packaging 
material must be removed from rhe room or carefully projected. After cleaning. fog 
desired areas using 1 quart per 1000 cubic feet of room area with a solution containing 
1.5 ounces of product to 1 gallon .01 water (l,200-ppm) (or equivalent use dilution). 
Vacate the area of all personnel during fogging and for a minimum of 2 hours after 
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fogging. All kiod .contact surfaces must be thoroughly rinsed prior to reuse with potable 
water. 

NOTE: The fog generated i$ irritating to the eyes, skin .and! muoo\Js membJah9S. Un~r 
no circumstances should a room or building be,entered by anyone within two hours of 
the ilCtual fogging. If the bl,lilc;lingmloist be enferoo, then the. i)1dividuats entering the 
.building~ must wear a self-oontained respirator approved by NIOSHJMSHA, goggles, 
long sleeves and long ,pants. 

FOGGING IS TO BE USED AS AN ADJUNCT TO ACCEPTABLE .MANUAL 
CLEANING AND DISINF:I;~ING OF ROOM AN!) M~CH!NESURfACES. 
Disinfection of Poultryffurkev Equipment, $WI"-~ QI,I$rte% A!1imal Quprtets and 
Kennels: Prior to disinfection, remove all poultry, other animals and their feed trom 
:premisestrtlck$, COQPS and crates, Remoye all litter and dr{}ppln~ and man·ur~ from 
floors, walls and surfaces of bams, pens, stalls, chutes an.d other sutfaoes of 'faCilities 
and fixtures occl,Jpiei;!or tra\lel'$ed by poul.tlY or other anim;:lIs.. Empty an troughs, racks 
and other feeding and watering appliances .. Ihoi'(u,Jghly cleaM~1I $l,Irfi:\cesi with soap or 
detergent al'l~ rinse with water. Use 3 ounces of this product per 5 gallons (0.60 ounces 
pc;lr gallori) .of water (or !'lquil/alent uSe dilutionl) (45Q ppm a®V!! qua". Sat~rate!/'l,lrfates 
with the recommended disinfecting solution for a period of 10 minutes.lmmsl5e all 
hailers, ~pes and otMrtypes of e~uipment useQ .innan~ling and ·restr~irljngcmimals, 
as.wellaS'forks,sho'rlels', and scrapers used forremov1ng fitter and manure. 

After i;!isinfection, ventilate buildings, coops and. other olosed spaces. Do not house 
pouHry. or otheranimal.s or employ el1uipnoentu·ntil tre~Jl"l"le"tl:ll'ls ~n ab$orbed, $ef (lr 
dried, 

All treated equipmenlthat will contact feeo pr dri!'lking w.ater (racks, troughs, automatic 
feeders. fountains and waterers) must be thoroughly scrubbed with soap or detergent 

. then rinsed with, potill?le water befon~ rel,l$e, 

DisinfeclfonNiNcide,of PouHryfTurkey Equipment. ,Swine quarters,Anlma,I' 
Quarters and Kennels .Directions: Remove all animals and feeds from premises 
vehicles. ~nd etiClosu~s s~ch 'as CoOPSilln(j r;:.r~te,s. 8~I'1'IQI/ti! all liner, dropp'"Qs and 
,manure from floors, walls afld surfaces of barns. pens. stalls, chutes and otherfiicilities 
and tj~l.Illi!~ oCcupied .or tr~ve~d by animals,Empty all troughS, rac~ a"d otl'ler 
feeding and watering iliPpliances. Thoroughly dean all$urlaces with soap or. detergent 
ancj·rinse with water, US.9 3 Ol!nces of this product per 5 gallons of water (or equivalent 
Lise qilutio,,) (450 ppm aeiive quat).SIiM~te, ~urta,c~ w,i~h .therEiol;:Qmme..,ded 
disinfecling S(jlution tor 10 minutes. Immerse all halters, ropes and other types of 
~quipn1~nt used. in, handling and ,re$trai~[l'!g, ,al'!!ma!s,as wen as' fOOOs,sholi'els,and 
scrapefS used ronemoving litter and manure: . ..••• '·'L 
After applicatlon:¥lntil~Du~inW!. coops and pthElr closed spa~e.s. ~'nQthQl,I~ 
animals or empl'1' fJlLdP,:,enlt~~til1reatmenl hea beenabsorbe!;i, setordriect 

ThO[()ugllly SQruball trefireO~~\d l}icks:, ml),l1gersl troughs, aUlomatic. feeders, .fountains 
and waterers with soap or det~rgeqt ~nd rlr1$e witt) potab!ewater before reys~. . 

HATQfER~Fo.~n~1IraJ disinMtioR. use 1.75'ounc9S'0(this product per 5 gallons 
of, wa",:for,liSjlfflQiiorfiiiYcjd; otUse:3~un~ o.f th,is proc;iuct. per5gal'finsofwater, 
APrl1y 10!l'l~~"elS, f~Jell$~ ~rays ... rc&;1£.orts, s~xing tables.. deliverytlNcks and other 
hard surfaces. Leave alilYealed AurtaOO!! exposed to.solu.lion for 10 minutes or more 
ant! aillow to air~ry, 
VEHICLES: Clean aJI vehicle~ :including mats,crates, c~, .and wheels with high­
IPrl!1:$$I,I/'O w~er ~nd,this product. for spray application~:y~e ~coarse.spray,devjce. VSe 
1.75 ounces of this product per 5 gallol'l$Qfi water for gene~jnfec'ion .. Use 3 ounces 
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of this product per 5 gallons of water fer disinfection/Virucide. Leave all treat$di SI,nfaoe$ 
f:!lCposed to solution for 10 minuteS or mQre afld'allow to air dry, 

DRESSING PLANT AND RENDE91NG PLANT DISINFECTANT DIFIECTIONS, 
(RENDERING PLANiTIDRE;SSING PLANT DI~INFECTANT DIRECTtONS): Cover or 
remove all food a~d packaging material before disinfection, Remove gross so!I~. 
Disinfect equipment, utensils, walls and.floorS in poultry and animal dressing plants with 
~ solution of 1.75 9unces of this product per 5 gallons of water (or equilialent u.!ie 
dilution) (260 ppm active qual). Equipmen1a.nd utensHs must remain wet for',O minutes, 
then thoroughly rinsed wittl potable wa1ef before opeJations are resumed, Disinfect alii 
rooms, exteriQf walls and loading platfOrmS of dressing plants, Rinse all s.urfaces which 
COn18ctfood with potable water before reuse. 

g~E~~~~S PL~R~ND~~G Ft~:~A~~~E:S~:~T ~~!~ECT:~~~~~~~ 
FUNGICIDE I VIRUCIDE DiRECTIONS}: Cover ot remove all food packaging material 
before disinfection. Remove gross soils. Apply to eql,lipmel'lt, utensils, wailS and floors 
in pcil,lltry a.nd animaldY8Ssing: plants with a sol",tlon of 3 ounoes of this produot per 5 
gallons '01 water (or equivalent use dilution) {4S0ppm active quat}. Equipment and 
uiensif$ .must remain watfor 10' roinutestnen thoroughly rrnse~ with potable water 
before operations are resumed, Disinfect all rooms, exteriofwalls B.l"ld loading platformS 
of dressing plants,' Binseall suifaoes which ,contact fo(Jd with potable water befo~ 
reuse. 

FARM P~~MISE; DISINFECTION D.IRECTIONS 
For U~.il1 Equine,Qairysnd Hog Fanna: 

1. Remove ell animals and feE!cHrqm premises, vehicles and enclosures. 
2. Remo,ve all, litter and manure from floors, walls and surfaces of ~arn; pens, 

(stalls), chutes- and other facilitie$ and fixtUr~ occl.lpied ortransversed by 
animal$ . 

3. EmptY all tr<>ughs;racks:and otherteeding and.W8;teringapplianOEl$: 
4. Thoroughly clean alii surfa09swith soap or detergent andrins~ ,With wa,ter. 
5, Saturate .all 6U~aoeS, with the recommended disinfecting. or virucidal solution 

for a perio9 of 10' minutes, 
e. Immerse all halterS, ropes arid other' types of eq~ii:lInen.t used ii'\hal"ic1ling and 

reslraining animals ss Well a$,fQrks.shQVeI~, scr~persu~ed in removing litter 
andrnMullll, 

7; Ventilate buildings, cars, trucks, boats and.otller.closed, spaces .. 1)0 riot hOl,l$e 
livesiockor emploV equipment IJ.ntJl.tre~tl!!~nt tI,as been absQrooq, .set and 
dried!. 

8, ThOI'(uJghly ~~~a1! tr9l:l,t~d fEffiQrn~~, ml)"ger~.I~!lughS, .~tomlltic,fee~ers, 
fountai ns· and watE!rers wi,th $oap or dete.rgen.t arid ri_bse Vllith pQlable water 
before reuse., 

Disinfecting Pota.t~ StOrilge Area andEqu'if)mel1~: Ri!lrnovea(f' potatoes'. prior to 
diSinfection Of. potato storage area ana equipment. Pre-clean ham surfaces by removing 
fieaw soils or gross filth, Follow general diSi~feclfn~ dired:io~s. as outlin~d.iri that 
~tiol).,AII treatedsurtaces mU$t.be~horcughty rinsed With potable Yl'ater.prio(to:fElU$.~" 

Veterl nary Clin~(:$/An iinal:Life, ,,·SciencelaboratorylZoos/Pet 
ShQpI~nne'tlBreedingiilnd grooming E&tabU~hmentlTBCk ShQPs Disinfection 
:i;)irections: For cleaning8l1d disinfecting the following hard" non-poiollJs&,urfa~s; 
equipment, utensils. instruments, oages, kennels •. staPles; stalls and catteries. Remove 
all animals and feed~ (rom premi$~Si animal transp;Qrtation vehiol~, crates etc: RE3move. 
ap Jiltft.~,.dn;ippirtgs:~rid manuoa f",mfloors. walls and surfaces of facHiti~oQCupied or: 
transversed by _al~. l'hor9ugh[y,cI~n '~:dl surfaces with soap or detei'!jE!rit ~{tdl rins~ 
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with water. Saturate surfaces with a use solution of 3 ounces per 5 gallons (450 ppm 
active quat) of water (or equivalent dilution) 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 all 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. 

COMMERCIAL FLORIST USE DIRECTIONS: To clean, disinfect and deodorize hard. 
non-porous surfaces in one step, prepare use solution by adding (mixing) 3 ounces per 
5 gallons of water (450 ppm active). For heavy~duty use, add (mix) 12 ounces per 5 
gallons of water (1,875 ppm 'active). 

Remove all leaves, petals, garbage and refuse. Pre-cloan surfaces using pressurized 
water where possible. Apply use solution to hard (inanimate) non-porous surfaces 
thoroughly wetting surfaces as recommended and required, with a cloth, mop. brush, 
sponge or sprayer. 

For heavily soiled areas, a preliminary cleaning is required. 

For sprayer applications, use a coarse (mist) pump or trigger sprayer. Spray 6-8 inches 
from surface. Rub with brush, spong~ or cloth. Do not breathe spray (mist). 

Treated surfaces must remain wet for 10 minutes. Allow to air dry 

Prepare a fresh solution at least daily or sooner if use solution becomes visibly dirty. -------------SANITIZER DIRECTIONS FOR NON-FOOD CONTACT SURFACES 

Preparation of sanitizer use solution: (For) floors, walls. tables etc. At 5 ounces per 
25 gallons use-level, this product is an effective sanitizer against Staphylococcus 

. aureus and Klebsiel,la 'pneumoniae on hard porous and non-porous environmental 
surfaces. 

Apply sanitizer use solution to precleaned, hl!rci, non-porous surla,ces 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 surface. Hub with brush. sponge or cloth. Do not breathe spray (mist). 

NOTE: With spray applications. cover or remove all fOad products. 

Treated surfaces must remain wet for 3 minutes. Then wipe with sponge, mop or cloth 
or allow to air dry. 

LAUNDRY SANmZER (AGAINST ODOR CAUSING BACTERIA): Use 3 ounces per 
100 pounds of dry weight fabric. Dilute the appropriate amount of this product in one to 
two gallons of water. then add to the washwheel in the final rinse. Re-treat fabri. "'er 
each wClshing. Forresid,ual bacteriostatic activity against odor causing b~a,. 
conditions of high relative humidity or west contamination are required. Lau~ea 
fabric may alsQ be treated by soaking. • • 

SHOE BATH SANmZER DIRECTIONS: To prevent tracking harmful organisms into 
animal areas,. and ~he packaging and storage areas:-of food plCflts, ,I\~e b'1tfol~ 
containing one inch of freshly made sanitizing solution should be placesl"f ~I Ef1t~a~ts 
to buildings, hatcheries and at all the, entrances to the production and pa~lng rOOJlls .. 
Scrape waterproof shOes and place in a'0.25 ounces of this product per gallon of water 
(or equivalent use dilution) (200 ppm active) solution for 60 seconds prior to entering 
area .. Change the sanitizing solution in the bath at'least daily or sooner if solution 
appears dirty. 
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SHOE FOAM DIRECTIONS: To prevent tracking harmful organisms into animal areas, 
and the packaging and storage areas of food plants. Apply a foam layer approximately 
0.5 to 2 inches thick made from a 'solution of 1 'to 1.5 ounces per gallon of waler (or 
equivalent use dilution) (800 to 1200 ppm active) at all entrances to buildings. 
hatcheries, production and packaging rooms by using a foam generating machine or 
aerator to apply foam, layer. Follow the foaming directions as specified by the 
manufacture of tho toarr .. generatorlaerator. Scrape waterproof shoes. Stand andlor' 
walk through foamed area for 60 seConds prior to entering area. Foam area should be 
washed and replaced at least daily or when,it appears dirty. 

(For food prqcessing or olfler facilitieS that have Installed entryway sanitizing Systems.) 

ENTRYWAY SANITIZING SYSTEMS: To prevent cross contamination of harmful 
organisms from area to area, set the system to deliver (1 ,25 - 2.5 oz. per 2.5 gallons of 
water) (400 - 800 ppm active) of sanitizing solution. The (spray) (foam) should cover 
the entire path of tbe doorway. Set the system so that a continuous wet blanket of 
sanitizer solution is delivered to the floor. 

Do not mi)( other foam additives to the sanitizing solution. 

GLOVE DIP SANITIZER DIRECTIONS:, To prevent the spreading of harmful 
organisms into animals areas and the packaging and storage areas of food plants, dip 
pre-waShed (plastic, latex or other synthetic, rubber) non-porous gloved ,hal)ds into a 
suitable clean contairwr that contains enough freshly made sanitizing solution to cover 
the gioved area. Do not let sanitizing,solution come into,contact with the exposed skin. 
Make up the sanitizing solution by adding 1.25 ounces of this product per 5 gallons of 
water (or equivalent use dilution) (200 ppm active). Dip (Soak) in solution for ,60 
seconds. NO POTABLE WATER RINSE IS ALLOWED (DO NOT RINSE). Change the' 
sanitizing solution in the bath at least daily or when solution appears dirty. Do not let 
sanitizing solution come into contact with exposed skin. 

SALONIBARBER INSTRUMENTS AND TOOLS ,SANITIZER DIRECTIONS: 'Preclean 
soiled instruments and tools, Completely immerse water safe non-porous instruments 
and tools in a solution of 0.25 oiJnces per gallon (of'equivalent ~se dilution) (200 ppm 
active) of water for at least 60 seconds. Rinse thoroughly and dry before use. Prepare a 
fresh solution at, least daily or more often if solution becomes cloudy or soiled. 

NOTE: Plastics may remain immersed until ready to use. Stainless steel shears and 
instruments must be removed after 1 0 minutes, rinsed, dried,and kept in a clean no'n­
contaminated recoptacle. Prolonged soaking may cause damage to metal instruments. ' 

Dairy Cow Application Directions: The udders. flanks and teats of dairy cows can be 
washed with a solution of 0.75 ounces of this product in 4 9allon$of warm water .. Use a 
fresh towel for each cow. Avoid contamination of wash solution by dirt and soil. Do not 

·tI~ I.Ised towel back into wash solution. When solution becomes visibly dirty, discard 
aCd provide fresh solution. . 
• 

·Mtlmidifier Sanitizer DirectIons: Thoroughly clean water tank and filters. Add 0.25 
ounces of this' product per gallon of refill water. 

• .'.. OR • • •• 
: ~nJitilfl" pacterl~Algae Trea,tment: 'Formulated for use in portable humidifiers. 

• ·Tho~hty. 'tlean water tank and filters betoroeachheating season, or sooner if 
necessary. For every gallon' of water in the humidifier tank add 0.25 ounces of this 
product. When you 'refill the tank, add 0.25 ounces of this product for every gallon of 
water added. . 

Not for use in heat or atomizing type humidifiers. 



.. 

WATER and SMOKE DAMAGE RESTORATION 

Effective against odor causing bacteria and fungi for home, institutional, industrial and 
hospital use. This product is particularly suitable for use in water c;jamage restoration 
~ituations against odor causing bacteria' on the following porous and semi-porous 
materials: carpets, carpet cushion, sub floors, drywall, trim, frame lumber, tackless strip 
and paneling. Using solutions recommended, saturate affected materials with enough 
product to remain wet for at least 10 minutes. Use proper ventilation. ' 

Sewer backup & river flooding: During mitigation procedures, dilute 1.1-2.2 ounces 
of this product per gallon of water allowing for the diluting effect of absorbed water 
within saturated materials. Remove gross filth or heavy soil along with non-salvageable 
materials. Saturate all affective areas with a sprayer uSing a coarse spray tip before and 
after cleaning and extraction. 

Carpets! carpet cushions and other porous materials such as sub floors, drywall, 
trim and frame lumber, fackless strip and paneling: For water damage from a clean 
water source. extract excess water. Test hidden area for colorfastness. Dilute 1.1-2.2 

,ounces of the product per gallon of water (859·1716 ppm active Quat) allowing for the 
diluting effect of absorbed water within saturated materials. Remove gross filth or heavy 
soil. Apply directfy with a sprayer using a coarse spray tip, to fully saturate affected 
ITlaterials. Roll. brush or agitate into materials and allow the materials to remain damp 
for 10 minutes. Follow with a thorough extraction. Dry rapidly and thoroughly. 

Special Instructions for Cleaning carpet Against Odor Causing Bacteria: This 
product may be used in industrial and institutional areBS such as homes. motels & hotel 
chains, nursing homes, schools and hospital(s). For use on wet cleanable synthetic 
fibers. 00 not use on wool. Vacuum carpet thoroughly'prior to cleaning. Test fabric for 
color fastness. 

For portable extraction units: Mix.1.1 ounce of this prOduct per gallon of water. 

For truck mounted extraction machines: Mix 13.5 ounces of this product per gallon 
of water and meter at.4 gallons per hour. 

For rotary floor machines: Mix; 2.2 ounces of this product per gallon of water and 
apply at he rate of 300-500 sq. ft. per gallon. ' . 

Do not mix this product with other cleaning products. Follow the cleaning procedures 
specified by the manufacturer of the cleaning equipment. After using this product, set 
the carpet pile and protect the carpef from furniture legs and bases while drying. Do not 
over wet. If applied to stain resistant nylon ca~t,apply a fabric protector according to 
the carpet manufacturer's directions. 

CARPET SANITlz:ER AGAINST .ODOR-CAUSING BACTERIA, FOR HOM~ • 
INSTITUTIONAL, INDUSTRIAL AND HOSPITAL USE • • 

This product sanitizes the carpet. bycontrolling/reducing the growth of odor-cauSin,· 
bacteria. It can be used in industrial and institutional areas such as homes, merels,. 
hotel chains, nursing homes and hospitals. 

Vacuum carpet thoroughly prior toapplicati9n. Mix 1.1 ounce of proctuci ~ gsllon.of 
water. Follow the injection and/or extractio.n procedures as sC~c;Jfi~:f9r ,"' 
conventional steam cleaning equipment you are using. For rotary floer %n~f'tlE!t. j1'Iix 
2,2 ounges per gallon of water and spray on carpet at a ,rate of 300-!OO "Sq. f1.-per 
gallon. ' 

For use (Use this product) on washable synthetic fibers. 00 not use on wool. Test color 
f~stness of carpet bef~re use. Apply diluted producUo a small, concealed spot, then rub 
with a clean white cloth. If color changes or transfers to JLb.e) cloth. a water-based 
product should not be us~. 
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After using the product. set carpet pile in one direction with a stiff brush. Place 
aluminum foil under the I~gs of furniture while carpet is drying. Over-wetting can cause, 
carpet to shrink, Manufacturer assumes no responsibility for over-wetting misuse. 

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

Smoke Damage Restoration: Effective against odor causing bacteria and fungi for 
home, institutional, industrial and hospital use. This product is particularly suitable for. 
use in smoke damage restoration situations against odor causing bacteria on the 
follOwing porous and semi·porous materials: carpets, carpet cushion, sub floors, 
drywall, trim and frame lumber, tackless strip and paneling. Follow directions as outlined 
in the Water Damage Restoration section. Using solutions recommended, saturate 
affected materials with enough product to remain wet for at least 10 minutes. Use 
proper ventilation, 

SANITIZING HATCHERY ROOMS USING FOGGING DEVICES 
Remove all animals and feed from premises. vehicles and enclosures. Remove ali litter 
and manure from floors walls and surfaces of the room to be treated. Empty all troughs, 
racks and other feeding and watering appliances. Thoroughly clean all surfaces with 
soap or detergent and rinse with water. Close room of, so fog is confined to room to be' 
treated, Mix 140 ounces of this product to 2.5 gallons water (or equivalent use dilution). 
Insert the nozzle of the logger through a suitable opening into the room'. With the setting 
in maximum output, fog for one minute for each 4000 cubic feet of space in the room. 
When fogging is completed ventilate buildings and other closed spaces. Do not house 
livestock or employ equipment until, treatment has been absorbed or dried. Thoroughly 
clean all surfaces with soap or detergent and rinse with water. 

SANITIZING INCUBATORS AND HATCHERS USING FOGGING DEVICES 
Mix.13.S ounces of this product to 120 ounces of water .. Fog 3-8 ounces of this into 
setters and hatchers immediately after transfer, Repeat daily in setters and every 12 
hours in hatchers.' Di,scontinue' hatcher treatments at least 24 hours prior to pulling the 
hatch. 11 is acCeptable to fog setters and hatch~rs with a 1.1 ounces per gallon solution 
of this product (or equivalent use dilution') on an hourly or every other hour basis. If this 
is done, fog for 3D-90 seconds once per hour or once every two hours. When fogging is 
complete, ventilate buildings. and other closed spaces. Do not house livestock or 
employ eql,lipment until treatment has been absorbed or dried. Thoroughly scrub all 
treated feed racks, mangers. troughs, automatic feeders. fountains and waterers with 
soap or detergent. and rinse With potable water before reuse. 

FOOD PROCESSING PLANTS USING FOGGING DEVICES 
For use.in dairies. beverage and food processing plants. To sanitize hard, non-porous 
room surfaces as an adjunct to acceptable manual cleaning and disinfecting as 

-1I.scribed above. Prior to fOgging, food products and packaging male rial must be 
roo,oved from the room or carefully protected. After cleaning, fog desired areas using 1 
q~art per 1000 cubic feet of room area with a solution containing 1.5 ounces of product 

·ro~ 1 gallon of water (1,200 ppm) (qr equivaJentuse dilution), Vacate the area of all 
personnel for a minimum of 2 hours during fogging and for a minimum of 2 hours after 

• ' foggira AIL food contact surfaces must be thoroughly rinsed prior to reuse with potable 
:wat$'. :: 

: Nb"fe;ne log generated is irritating to the eyes, skin and mucous membranes. Under 
• ,no circulT!slances should a room or building be entered by anyone within two hours of 

the actual fQgging. If the building must be entered, thon the' individuals entering the 
bliilding must wear a self-contained respirator approved by NIOSHfMSHA, goggles, 
long sleeves and long pants. . 
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FOGGING IS TO BE USED AS AN ADJUNCT TO ACCEPTABLE MANUAL 
CLEANING AND DISINFECTING OF ROOM AND MACHINE SURFACES. -------------

FOOD CONTACT AND TOBACCO PROCESSING EQUIPMENT 
SANITIZING DIRECTIONS 

Sanitizing of Food Processing Equipment and Other Hard Surfaces in Food 
Processing L()(:Cltions, Dairies, Restaurants and Bars Directions: For sanitizing 
food processing equipment, dairy equipment, food utensils, dishes, silverware,. eating 
utensils. glasses, sink tops, countertops, refrigerated storage and display equipment 
and_oJherh~rd. non-porous surfaces. NO POTABLE WATER RiNSE IS ALLOWED (00 
NOT RINSE)'. 

Prior to application, remove gross food particles and soil by a pre-flush or pre-scrape 
and when necessary, presoak. Then thoroughly wash or flush objects with a good 
dotergent or, compatible cleaner, followed by a potable water rinse before applications of 
the sanitizing solution. 

Before use . as a sanitizer in federally inspected meat and poullry plants and dairies, 
food products and packaging materials must be removed from the room or carefully 
protected. A potable water rinse is not allowed (Do not rinse) following the use of this 
product as a sanitizer on previously cleaned hard, non-porous surfaces provided that 
the surfaces are adequately drained before contact with food so that little.or no residue 
remains. 

Apply a solution' 01 1 to 2 ounce(s) of this product in 4 gallons of water (or equivalent 
use dilution) (200-400 pP.m active) to pre-cleaned, hard surfaces thoroughly wetting 
surfaces with a cloth, mop, sponge. sprayer or by immersion, For spray applications. 
use a coarse (mist) pump or trigger sprayer. Spray 6 to 8 jnc.hes from surface. Rub with 
brush, sponge, or cloth. 00 not breathe spray (mist). With spray applications cover or 
remove all food products. Fr!,m a Closed Loop Dilution Center, apply 200-400 ppm 
active solution to thesurlace to be sanitized. Surfaces should remain wet· for at least 1. 
minute foil owed by adequate <!raining' and air drying (Alternate statement: Allo~ 
sanitiz,ed slJliaces to ad~quately drain befOrE! eont~ __ wi!h food): Prepare a fresh 
solution at least daily or when use solution becomes visibly dirty. For mechanical 
application use solution may not be reused fOi'sanitizing applications~ NO POTABLE 
WATER RINSE IS ALLOWED (00 NOt' 'FnNSel AFTER APPLICATION OF THE 

. SANITIZING SOLUTION (after use' as a sanitizer). 

Apply to sink tops, counte(tops. refrigerated stqrage and display equipment and other 
stationary hard surlaces by cloUt or "r:Y!>hor _mochanical spray device. NO POTABLE 

. WATER RINSE IS ALLOWED (DO NQT RINSE) AFTER USE AS A SANITIZER.. • 

Dishes, silverware,glasses. cooking utenSils, eating utensils and other similar si$~od. 
processing eqUipment can be sanitized by immersion in a 1 to 2 ounca(s) per 4~I~n$ 
solution of this. product (200-400 ppm active). NO POTABLE WATER RINS£ IS· 
ALLOWED '(00 NOT-RINSE),. 
At 1 ounces per 4 ga"ons th\Sproduct(200 ppm active) eliminates 99.999% of the .of 
the followirig' bacteria in 60 seconds in 500 ppm hard'water (calcufat.d~.Cac2:>~ 
according to the AOAC Germicidal and Detergent Sanitizing Action of "is;'flt::tlnn. te~t. 

, .. ... 
Campy/obaeter jejuni 
Escherichia coli 
ESC/lerfchfacoli Ot57:H7 
Usteria .monocytogenes 
Salmonella choieraesuis 

M"e.ual" 110·M l"a9& 10 07127104 

Salmonella enteritidis 
Shigella dyserllerlae 
Staphylococcus aureus 
Yersinia enterocoJitica. 

To prepare a 200, 300 or 40Q ppm active quatemary solution use the following dilution 
table. 

Active quat 1 gallon 4 gallons 10gallon9 20 98110n8 
solutfon 
200 ppm ',4 ounce 1.0 ounce 2 ~ounces 5.0 ounces 
300 ppm 0.375 t 1'2 ounces 3'~ounces 7 ~ ounces 

ounces 
400 ppm Y.!.ounce 2.0 ounces 5.0 ounces 10.0 ounces 

DIRECTIONS FOR SANITIZING FOOD PROCESSING EQUIPMENT. UTENSILS. 
AND FOOD CONTACT ARTICLES REGULATED BY 21CFR sec 178.1010: b(22), 
c(17). 

1. Scrape, flush or presoak articles (Whether mobile or stationary) to remove 
grossfo6d particle~ and soil. 

2. Thoroughly,wash articles with an appropriate detergent or cleaner. 
3. Rinse articles thoroughly with potable water. 
4. Sanitize articles using a solution of 0.25 to 0.50 ounces of this product per 

gallon of water (200·400 ppm active). Articles that can be immersed in 
solution should remain in solution for 60 seconds. Articles too large for 
immersing should be thoroughly wetted by rinsing, spraying or swabbing. 

5. Remove immersed items from solution to drain· and then air dry. Non­
immersed item should be allowed to air dry also. 

U.S. PUBLIC HEALTH SERVICE 
FOOD. SERVICE SANITIZATION RECOMMENDATIONS 

CLEANING AND SANITIZJNG 
Equipment and utensils shall be thoroughly preflushed or prescraped, and when 
necessary. presoaked to remove gross food'particles and soil. 

••• • • •• • ••• 

1. Thoroughly wash equipment and utensils in a hot detergent solution. Rinse 
utonsils and equipment thoroughly with potable water. ' 

2. Sanitize equipment arid utensils by immersion.in 1 ounce of this product per 4 
gallons of water (solution) for at least 60 seconds at a temperature of 7St'F. 
This dilution is equivalent to a solution containing 50 ppm available chlOrine • 

3. For eqUipment and utensils too large to sanitize by immersion, apply ~ ounce 
per ,2 gallons solution of this product (300 ppm active) by rinsing, spraying or 
swabbing until thoroughly wetted. . 

4. Allow sanitized surfaces 10 drain and air dry. Do not rinse . 

WISCONSIN STATE DIVISION OF HEALTH 
DIRECTIONS FOR EATING ESTABLISHMENTS 

1. Scrape andpre-wa~h utensils and glasses whenever possible. 
2. Wash with a go,oddeiergent or compatible cleanor. 
3. Rinse withpotable'waler. 

•• • .~. ~W1itize in'asolution of lto 2 oLinC9(S) per 4 gallons of this product. (200-400 
: • :.. )I,," active quaternary). Immerse all utenSils for at least two minutes or for 

• • • •• "G,OIltact tlme.speCified by governing sanitary code. 
S. Place sanitized utensils on. a rack or drain board to air-dry. 
6. Prepare fresh sanitizing solution should be prepared at least daily or when 

visibly soiled or diluted. 0 
NOTE: A ciea'npotable water rinse following sanitization is not permitted under Section ~ 
HFS 196.13 of isconsin,Administrative Code. ~ ,. \Jl 
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(Aitemative language' f01 clean rn place. closed loop dill/tlon centers.) 

WISCONSIN STATE DIVISION OF HEALTH 
DIRECTIONS FOR EATING ESTABLISHMENTS 

1. Scrape and pro-wash utensils and glasses whenever·possible. 
2. Wash with a good detergent or compatible cleaner. 
3. Rinse with potable water. 
4. Sanitizli,l in a soh.ltion from the Closed Loop Dilution Center. (200-400 ppm, 

active quaternary). Immerse all utensils for at least two minutes or for contact 
time specified by goveming sanitary code. 

5. Place sanitized utensils on a rack or drain board to air-dry. 
6. Prepare fresh sanitjzing solution should be prepared at least daily or when 

visibly soiled or diluted. 

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

Sanitizing of Food Processing Equipment (Ice Machines) and Other hard Surfaces 
In Food Contact 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 
allowed '(Do not rinser . 

1 , Turn off refrigeration 
2. Wash and rinse all surfaces thoroughly. 
3. Apply a solution of 1 to 2 ounce(s) this product in 4 gallons of water (or 

equivalent use dilution) (200-400 ppm active) by mechanical spray, directly 
pouring Or by reCirculating through the system. Surfaces must remain wet for 
at I~ast one minute followet;! by complete draining and drying. Prep~re a Irest) 
solution for each cleaning. No potable water rinse is allowed H>o I'I!>! rinse), 
when. produC,t is used as directed. 

4. Return machine to service. 

DIRECTIONS FOR RESTAURANT AND BAR SANITIZER 
Equipment and utensils should be thoroughly preflushed 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 followeti by a potable water 
rinse before application of the sanitizing solullon. 

For precleaned dishes, glassware. silverware, eating utenSils, and COOking utensils. 
immerse in a solution containing 1 to 2 ounce(s) of this product per 4 gallons of water 
(or equivalent use dilution) (200-400 ppm active quatemary). Allow surface to remain 
wet for a.t least SO s~conds. Drain thoroughly before reuse. No potable water r"s~ is 
allowed ,(00 not rin~). . .:.: •• 

(Alternativo language for clean in place. closed loop dilution CSnfBfS) • • • 
'. '. . 

For use as a sanitizer on dishes, glassware, silverware, eating utensils, cooking 
utensils: For heavily ~oiled .areas. remove gr~s food particl~ by preflushl prescrape, 
and presoak when necess~ry. Wash thoroughly with detergent or cctnpaU"'v clellrtq.r 
then rinse with potable water prior to application of this product. T~ill2ll1fr\e ~ a 
sanitizing solution from Closed Loop Dilution Center (200-400 ppm acti'le '1k'aternwl. 
Allow surface to remain wet forat least 60 seconds. Drain thoroughly and air dry belore 
reuse. No potable water rinse is allowed~(Do not rinse) .. 

DIRECTIONS FOR FOOD PROCESSING EQUIPMENT AND DAIRIES 
Equipment and ~ensils must be thoroughlyprEdlushed or . prescrapedand, when 
necessary. pres.caked to remove gross food particies, and rinSe equipment 
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thoroughly. Then apply san,itizlng solution containing 1 to 2 ounce(s) of this product per 
4 gallons 01 water (or equivalent use dilution) (200-400 ppm active quatemary). No 
potable water rinse is allowed (00 not rinse). , 

At 1 oz. per 4 gallons this sanitizer fulfins the criteria of Appendix F of the Grade A 
Pasteurized Milk. Ordinance 1978 Recommendations of the U.S. PubliC HeaHhServices 
in waters up to 500 ppm of hardness calculated as CaCOs when evaluated by the 
AOAC Germicidal and Detergent Sanitizer Method against Escherichia coli and 
Staphylococcusaurells. 

BEVERAGE DISPE;NSING EQUIPMENT SANITIZER DIRECTIONS 
For sanitizing of bottling or pre-mix dispensing. equipment, after cleaning thoroughly 
rinse equipment with a potable water rinse. Fill equipment with a solution of 1 to 2 
ounces of this product per 4 gallons of water (or equivalent use dilution) (200-400 ppm 
active). Allow solution to remain in equipment for at least 60 seconds, or until operations 
resume, at which time the sanitizing ~olution 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 Icast 
1 minute. Drain thoroughly and allow to air dry before reuse. No potable water rinse is 
anowed '(Oei-Qofrmse). 

SANIT ARY ·FILLING EQUIPMENT SANITIZER DIRECTIONS 
Recommended for use in sanitizing bottles or cans in tho final rinse application. The 
product is to be proportioned into the final rinse water line of the. container washer or 
rinser in the concentration of 200-400 ppm active. quat. Prepare a solution 011 to 2 
ounce(s) of this product per 498110n5 of water (or equivalent use dilution) (200-400 ppm 
active) for the exterior application for the filler and closing machine. Allow surfaces to 
remain wet for at least 60 seconds. Drain thoroughly and allow to air dry before reuse. 
No potable water ripseis aIlOVled(O,o I'IClt rinseJ. 

STORAGE TANK SANITIZER DIRECTIONS 
Recommended for sanitizing beer fermentation and holding tanks. citrus and food 
processing storage and holding tanks. Remove gross fiHh and soil by pre-flush or pre­
scrape and when necessary presoak. Then wash surfaces with a compatible detergent 
and ~inse with pot~ble wat.er prior to sanitizi!'1g. Prepare a solution of .1 to 2 ounc;e(s). 01 
this product per 4 gallons of water (or ~quivalent use dilution) (200-400 ppm active) for 
mechanical or automated systems. Allow surfaces to' remain wet for at 1E3~t .sq 
seconds. Drain thoroughly beforo reuse. No potable water rinse is allowed (00 not 
nns~): 
For mechanical operations or automated systems. the used sanitizing solution may not 
be used for sanitizing, but may be reused for other purposes such as cleaning. 

.. :' SANITIZING EGG. SHELLS INTENDED FOR FOOD,DIRECTIONS 
1, sanitize previously cleaned food-grade eggs in shell egg and egg product processing 

. ~nts. spray with a solution of 1 to 2 ounce(s) of this product per 4 gallons of warm 
• water (or equivalent use dilution) (200.400 ppm active). The solution should bewarmer 

than the eggs. 'but notto exceed 130"F. Wet eggs thoroughly and allow to drain. Eggs 
• sanitil.ed ...;th this product shall be subjected to. a potable water rinse <)nly if they are to 

: be tSliPkeD ill mediately' for' u.se in the manufacture of egg ptoducts. Eggs should be 
: r~a~rCl~ 21~ before casing or breaking. The solution should not be fe-used for 

·sanititing 'lJggs. 

NOTE: Only clean, whole eggs can be sanitized. Dirty, cracked or punctured eggs 
cann9t be sanitjzed. 

:s. 
~ I --. 
~ 
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MUSHROOM FARM INDUSTRY' USE DIRECTIONS 
THREE OUNCE PACKET"LABEL TO BE USED WITH MASTER. 

Site Preparation: The first step in any on going sanitation program should be the 
removal of gross contamination and debris. This may be accomplished by using a 
shovel,broom, or vacuum, depending on the area to be disinfected. 

Disinfection: Use 3 ounces of this product per 5 gallons of water (0.60 ounces per 
gallon of water) (or equivalent dilution). Wet all surfaces thoroughly. Treated surfaces 
should be allowed to remain wet for 10 minutes. Let air-dry. For heavily soiled areas, 
preclean first. Prepare a fresh solution for each use. 

For Heavy Duty Cleaning: When greater cleaning is desired, use 6 ounces of this 
product per 5 gallMs of water (1.2 ounces of this product per gallon of water) (or 
equivalent dilution). Heavily soiled areas may require repeated cleaning before 
treatment. 

00 NOT APPLY TO THE MUSHROOM CROP, COMPOST .OR CASING. Rinse treated 
surfaces ,with potable water before they cC)Iltact the crop, compost or c~ing. 

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 potablo water, then rinse eqUipment with a sanitizing solution. To 
sanitize the belt apply this pr9duct at a 200·400 ppm quat I.evel (1 to 2 ounce(s) per 4 
gallons) (or equivalent use dilution) 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 at a dilution of 200-400 ppm active :quat. Conveyor equipment must be 
free of prOduct when applying this coarse spray. Do not allow this solution to be sprayed 
directly on food. . 

FOR SANITIZING IN FISHERIES, MILK, WINE, CITRUS, POTATQ & ICE CREAM 
PROCESSING PLAf\lTS: For use asa 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. 

(Alternative language for bag in the bOx dispensing equipment.) 
DIRECTIONS FOR BAG-IN BOX CONTAINERS 

How to use thIs package: This package .is designed to be used witt'! dilution control 
systems only. Optln package and connect to dispense according to directions on the 
box. : : 

.. .~. .. 
Trigger sprayers: Fill bottle from dispenser. Apply to surfaces according to dir~fOf 
above. • • 

Mop Buckets: Fill bucket from dispenser. Set up 'Wet· Floor" signs. Mop floor surfaces 

••• • • •• • • •• 

'. .. .. . .... .. .:'-. as specified in directions above. • • ..~. 

M8QUat'l'71().M PaW-! 12 (f!iZ7104 
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CONTAINER LABEL 
MIX EACH PACKET WITH 5 GALLONS OF WATER 

MAQUA'-® 710-M 
E.P.A. Reg •. No. 10324-117 E.P.A. Est. No. 10324-1L-1 

NET CONTENTS: 3.0 FLUID OZ. 

ACTIVE INGREDIENTS: 
Oetyl Decyl Dimethyl Ammonium Chloride ......................... 3.0% 
Didecyl Dimethyl Ammonium Chloride ............................... 1.5% 
Dioctyl Dimethyl Ammonium Chloride ................................ 1.5% 
Alkyl (C14,50'l'o;CI2, 40%; CH1, 10%) 

dimethyl benzyl ammonium chloride .............................. .4.0% 
INERT INGREDIENTS: ................. ; ...................................... 90.0% 
TOTAL .................................................................... , .......... 100.0% 

...... __ ._. _. __ ~_ .. _._._ ••• ~ ..... ~ ...... ~ ....................... ~.,.. .. ~ ..... H .................................. " ....... . 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
SEE OUTER CONTAINER FOR PRECAUTIONARY STATEMENTS AND 

USE DIRECTIONS 

DISPOSAL: Do not reuse container. Wrap and put in trash COllection. 

··t· · .'. • •• . " .... . . ... . 
• 

MASON CHEMICAL COMPANY 

*
"THE QUATERNARY SPECIALISTS" 

721 W. Algonquin Road 
Arlington Heights, Il60005 

~
.~ 847-290-1621' 

@ Toll Free: 
1-800,.362-1855 

~ .....-­
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