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D.W. Davies' Company. Inc. 
3200 Phillips Avenue 
Racine,' WI 53401 

Attention: Jetf ~aschnevaki 

Gentlellen: 

Subject: Sani-Rinse 
EPA Registration No. 1,74,-6 
Your Sub.iasion D~ted Oc~~ber 27, 19~7 

NOV I 6 !9F8 

The aaendment referred to above. submitted in connection with the 
Label Improveaent Prograa Notice for Antimicrobial Products ~sed a3 Food 
Contact Surface Sanitizers. is acceptable provided that yeu. 

1. Make the labeling changes listed below before you release the 
product for ship.en~ bearing the a~nded labeling. 

a. 11e ingredient statem~nt is required on the front panel and 
\lust be sufficiently prominent and in a type size of 6-point 
or larger. Refer to the enclosure -The Label- for the 
appropriate type size requireaents. 

b. Sodiua carbonate must be rellOved frOia the active Ll<Jredients 
in the ingredient statement and place with the inert ingredients, 
Adjust your inert ingredient percentages accordingly, 

c. The net .:ontents .ust be declared on the label or on the 
containel', 

d. Within you .... Directions For Use, specify ill each .ection th'" 
sanitized u~~nsils :.re to be air dried. Delete the etateMnt 
-fto rin~e is required- froa each of the .~ iD your Uae 
Directions. 

s. '!be st&teMnt -~p Out of bach of au.~. -,.t .. placed 
directly ahoY. the aiqnal word -"rDi.Il9- (~ur paMl oalr? 
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f. On the left panol. include the "Directions For Use" heading and 
add the .isuse stat<laent directly below it to read. 

It is a violation of Federal law to use thi. 
product in a .. nner inconsistent with ita 
labeling. 

g. Reviae the referral stateaent to read: 
• 

See slde panel for additional precautionary 
etata_nu. 

h. On the right roanel above the vord Warning. include the tva 
heading •• 

Precautiol1&ry Stau..enta 
Hazard. to Huaaps and Doaestic Ani .. ls 

i. Revise your dlaposal state_nt to read. 

STORAGE AMD DISPOSAL 

PROHIBITIONS 
Do not cont.a.\lMte .atar, food or feed by 
storage or dispo.al. Open du.ping ie 
prohibited. 

PESTICIDE DISPOSAL 
Wastes resulting fra. the use of thi. product 
.ay be disposed of on .ita or at an epproved 
vaete disposal facility. 

COHTAIIfER DISPOSAL 
(For _tal containers) 

Triple rtue (or Bqfli"alent). Then ofter tor 
recycling or reconditionin9, or ponctnrOi aid 
dispose of 1n a sanitary laJldf1l1, or by other 
procedures epproYed by ~tate aod local 
author1tie •• 

(For plastic container.) 
Triple rinee (or equivalent). Then offer for 
recycling or recolld1tiOllin9, or puncturs and 
dispose of in e sanitary landfill, or by othsr 
procedures approYed by State and local 
authoritle •• by burning. It burned, stay oar 
of .lICIte. 

The headin9 "S'l'ORAGP: AHD DISPOSAL" .u.t be of the .... type .i.e 
.. the child hazard VIlrning etateM'nt. 
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2. Sub!oi t !1 ve (5) copies of yom final printed label1r-OJ before you 
re lease the product for shipme,.' .. 

If thes~ condi~ion8 arp. not co~plie~ ',~~e registration will he 
sUbject to c"ncellation in accordance with section 6(e) ot ~~ Federal 
Insecticide, Fungicide, and Rodenticide Act. Your release tor ship~nt 
of the product be~rinq the a~ended la~ling con8titutea accept.nce of 
these conditions. 

A stamped copy of U.e labeling if> enclosed for your record". 

If you have any questions concerning this letter, pl.ase contact 
Mar~,a DeLaney at (703) 557-6982. 

Enclosure 

Sincerely yours, 

John H. ~¢ 
Product Man ger (31) 
AnUrnicrob al ProqrllJl Branch 
R~istratlon Division (TS-767C) 

3.-[\" 
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DAVIES 

"SANI·RI 
EPAREG 117416 

SANITIZER FOR 
FOOD PROCESSING . DAIRIES 

RESTAURANTS· BARS 

Um!er thl' Fe''':~:-; J t:-:..:~'c:ic 
f'Jn~icide.J..'ld~'·_~ ,_:_ . • \( 

WARNIN
A!:Oonded fo. I' • "lit 
\,!filaten>d Uoc!cr Li'A I:";: .. 

".'" . 'c,' .f- 'jEACHOFCHILDREN. ((7'11-0 
,., C ,,,,,,,,,' Di\NEl FOR FIRST AID 

:.',: ,,',' ":,l)'ln~JART' STATEMENTS 

D. W. D.AVIES & CO., INC. 
lIianufacturing Cheftlma 

3200 PHIUJPS A YL . RACINE, WISCONSIN 
PHONI ( .. , .... 637-6133 
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"SANI·RINSE" IS recommended wherever ttle 1"'1alntenance 0' 
sanitary, clean Cor jrtlons are Ind,cated. 
Sarl!ll!ng Eltecll'.'e(1eS5 "SANI·RINSe" IS effectl'.'e In waters 
up 10 750 ppm harones'" Tt',IS activity has been confirmed by 
tt">e GATnllClda: and Detergent Sanllizers Method '''The 
C~la"""~)€'r5 Method'·J. Me!h~:.ds c.J! AnalySes, AOAC, Elevenlh 
EI1I1I~Jrl 1970, PdGe &6 as 1( .. IIO ..... S 

E~)c·'~r'r:,..,',J Cr,11 A fCC Nr.) 11229 at 200 ppm 
A~' ,f·'il.d·~;r":i'f - ?~O~C~ CaCO) 
S' I:' r /J 105 aV':U~ AleC NG 6SJ.8 a1 200 ppm actl'.'e 
',' .. -1 1

, .. , <1', - 7r)O; ~ (T" CaCQ, 

"SANI RINSE"' ,_' r':,j;"S d r :_",01 Ie. ... e~ljr;q aGent to promote 
, ,.~,,; ~. -,', C~',')U"r.-! f, ": 'r~t! 'j~,~! fr •. _." ,~q\.JIDrT1enf and 
.... 1'-' ." <;, 

r-..tOlE: 0 . I " . .t. ,.\<!"' s_ar Cd drll.,r1IC c:eler;;;en!s 00 Not 
r~~: '," C ":-3.' P' R~~s€' erne-I)' c( ')/alflpr r/"':,:.,~', rrghi~,. Ntttl 
h:~I.'r ty •• t,- ''' .. (!,:,cal'!'''1 

WARNING 
I Jo.'EfP OUT IJr::: i=lEACH OF CI-IILDREN Causes ere or skin 

I" ',' n ; ... ! I', PfPC; "1 Skin. '.' 'In ': ,.):'llnl:; H<irm'ui 
1, .... \ .,,1' t...'<1r~"·d."""'\'3~,...,,'tfr/c1 

FIRS T AID 
-I." ~ 

"T,]( ~ ,:," .... !,,j ••• 1 f u'," f!;eS' r 510(1" 

f <.it -east 1S !il\"U~C<; F • f',es. call a 
J' ;:1.. ..', a r1 I ,j',"" C'/':JfI' ",);P'J ,~ """'C; before 

., r,..., 1 ""'1 "'1,' ~ ; "~rT"~.\~~y <:t ,,,:,rl;E' ~U;-"'!I!y ,-" wafer 

.. ~ ', .. "' .. "" ."', 
:. " 
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DIRECTIONS (o~ U05e 
FOR GENERAL USE: Add one ounCf' per gallon 01 waltH Use 
"SAN I· RINSE" tor s.anttlzmg and cleaning equipment and 
utenSilS In food processing. dairy Industry, bars. ~eslaurants. 
Instltullona' k.ltchens. farms anC where .... er 5anl\lzln9 may be 
desirable No fl",Se IS reQuired 

FOr hea"lIy soiled eQuipment or utensils, pre>wash With a good 
d'eten;;;ent Rlf'Ise -...-,Ih clean water Then apply recommended 
dl:utrOn of "SAN I· RINSE" 

FOR RESTAURANT AND BARS: DIshes, glassware, Silverware, 
CJClo.lr'"IG utel1slls, wash Wlt'l detergent. rinse thoroughly. and 
1""'r'T":erse In a 501IJtlon con1alnlng 1 oz. of "SANI·RINSE" to 1 
<;dillOn of water 1200 ppm) No on'Se IS reQuIred 

FOR FOOD PROCESSING EQUIPMENT AND DAIRIES: crean 
a"'j fl .... se equipment thoroughly, thef"l apply sarHtIZI!"Vb1 solutIon 
c::::~~a '1\f\g 1 Ol 01 ·'SANI·RINSE" 10 1 gallon 0' water (200 
~::-m) No rinse IS reqUIred 

WISCONSIN STATE BOARD OF HEALTH DIRECTIONS FOR 
EATI'-4G ESTABLISHMENTS. 

Scrape ar'd ~re .... ash utenSlb and g'jasse~ ,,...he'1e .. ~f pOSSIble 
2 .. ...,ash "'lIn a good detergent or cornpatlbl~ Cleaner 
3 RinsE' ..... J{r, clean water 
.. Sar-I:ize In a solution at 1 01 at "SANI·RINSE" 10 , ga\IOf1 01 

'Nate- 1200 ppm a(t~ ... e QUdternary) Immerse ali u!ensoiS for 
at least two minuteS or tor contact time speCified by 

!,;;o"Wernlng sanllary code 
5 Place ~anlilled ulens.!Is on a rack. or drain board :') ad dry 


