
"'hen used il5 directed, this product I!o. all effective 
disinfeCtant, deodorant, and sanitizer. "'II('tI u~ed as a 
sanitizet', food contact surfaces, equipment, .. mel uten
sils can be air dried after immersion in,ill I oz./If gallon 
solution without. potable w.ter rinse. 

When used &I directed, this product mixes with water to 
form clear, stable use solutions tlwt are non-corrosive 
and -Wnin& to mo.t common meWs, pia. tics, ~ 
tile. 

PIlECAUTIONARY STAlEMENTS 
HAZARDS TO HUMANS 

AND DOMESTIC ANIIIALS 
DAHGEJl 

causes eye dium.ge and skin irritation. Do not get in 
eyes, 00 skin or on clothing. Harmful if swallowed. 
Avoid con~ination 01 lood. Avoid bre"thin& opray 
mist. 

EHVIllONMENTAL HAZARDS: Thi. prodoct is toxic to 
fish. Do not discharge into lakes, stre.ms, ponds, or 
public w.ter unless in accocdance with an NP[)ES 
Permit. [')0 not contaminate water by dUlling of 
equipment", by cIisposin& 01 ., ... te .. 

DISPOSAl.; Do not reuse empty container. Wr"p 
coot.iner and put in trun collection. 

USE DIRECTIONS 
c;;EHEiL\L CLASSIFICATION 

It is a viol.ation of Federal law to use this product in a 
m.-nner inconsistent with iU Labelin&. 

DISINFECTION IN HOSPITALS, RESTAURANTS, COM
MERCIAL AND INDUSTRIAL OFFICES, RESTROOMS 
AND WORK AREAS. Thi. prodoct may be used on 
floon, .... aJis, woodwork, bed frames, and furnishings. 
Types of surfaces suitable for disinfection include g1aS!, 
smooth metal, washable painted wood or me-tal, vinyl, 
glazed porcelain. plastic, finished leather, fini~ 
wood and simiLiU' non-pol'ous. tard. smooth surf.acH .. 

Always preclean surface-s with a suitable detergent and 
rinse "'coll with ... ater before disinfection. After clean
ing, .apply a solution containing I ounce of Disinfectant 
per galJon of ... ~ter for usual disinfecting applic.tioos. 
For disinfe<"tlr.g contagiOUS disease MNiy use 1.1\ ounces 
per &allon of watec .. 
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ACTIV" INGREDIENTS: 

Alkyl (C ,50%; C ,40%; C ,10%) 
dimethy/~zYI aml~onium ch~ide ••••••••••••••••• 
INER T INGREDI"NTS: ••• , •••••••••••••••••••••• 
TOTAL INGREDIENTS ••• , •••••••••••••••••••••• 

10.00% 
90.00% 

100.0011& 

This product fulfills the criteria of Appendix F of the Grade "Att 
P"slurized Milk Ordm.oce 19/;5. Recommeod"tion. 01 the U.s. 
Public Health Se-rvice in waters up to 700 ppm of hardness calculated 
as CaCO) .,hen tesled by the A.O.A.C. Germicidal ~ Detergent 
Sanitiurs - M()ffic~1 Method" .. 

-This disinfectant is effective at 1 oz.!gal. against PRudomonu 
_~ P'l.D-IO, s..J_1J;o __ i5 ATCe 10708, and 
Staphylococa.$ _ .... ATCC 6H8 when tested by the A.O.A.C. U<e 
Dilution Test Method for prKleaned. non-porous hard surf.ees .. 

-This disinff'Ctant is an effective virucide against Influenza virus. 
Type A. Brazil at 1 oz./gal .. on precleaned, non-pocous hard 5Urfaces.. 

KEa' OUT or REACH or alU OREN 

(See additional precautions on side panel) 
PRACTICAL TREATMENT (FIRST AID): In case 01 contacl, immedi
ately flush eyes or skin with plenty of water for at least 15 minutes. 
For eyes, caU • phy~ir.ian. Remove and wac;h contaminated clothing 
before reuse. If swallowed. drink prDmptly a large quantity of milk, 
raw egg whites, gelatin solution or. if these lI'e not avaiLable. drink a 
large quantity of wliter. Avoid .1lcohol. c.:aU a phys.i.ciMl immedi
atf"ly. 

NOTE TO PHYSICIAN: ProbabJ~ lJ,ucosal damage may contraindi
cate the usc of gastric lavage. \lcasures a~ainst circu~to.ry shock. 
respiro.ltOf')' depre~ioo .and c(WlVul~ioo filii)' bt ne-eded. 

1 

The u~" so·utiC{' s'\Ould be C'pp'jed using a dean mop. 
sponge, or by a mechanical ~pcaying device. Surfaces 
mu~t remain moi'it for at least 10 minutes to assure 
pro~ gr-rmicidal dct~')fl. Focd coctaet surfaces treatf"d 
,,'1(01 this C<YlCentrilI1011 {\( dismfec'ant must be rinsed 
wit;. pot",ble water be:c..re re.JSt.. ,P;epitre frelh solutions 
da:~y. O'5:~d solutiy.s wilen :,risi~"/~iled. 

SANITIZATION OF FOOD CONTACT SURFACES, 
GLAS.~WARE, SILVERWARE, DISHES, COOKING UTEN
SILS, MILK CANS, AND EQUIPMENT IN Foon 
PROCESSING PLANTS, MEAT PLANTS, DAIRIES, AND 
RESTAURANTS. Scrape or flush a.,,,y gross soils and 
clean with a suitable detergent. Rinse thoroughlY with 
potable water, then apply. sanitizing treatment of I 
ounce 01 THIS PROOUCT in ~ galIoN 01 water (200 ppm 
active sanitizer).. The sanitizing treatment may be 
applied by immersion. flooding, flushing, spr,ilying or 
with a clean cloth or mop. All surf~ce5 must be 
thoroughly wet for 1-2 minutes for proper sanitiution. 
Allow treated items to drain thO<oughly ~ "ir dry. Do 
not use a towel. No rinsing is required. Where possible, 
invert treated items (&lassw~et dishes, utensiJs, milk 
cans, etc.) and let them drain and air dry on a CI6iUl 
surface. Prepare fresh solutions doiU)' or more often it 
s')lutions become diluted Of' soiled. 

FLAr...: AND UDDER WASHING. Use I ounce 01 Disin
fectant per " gallons of water. Use ito separate dean 
towel for each cow.. Never dip a used towel back into 
the disinfectant solution. Pre~e a fresh solution for 
each milking. Prepare solution in non-corrodible con
tainers (st.jole$$. steel, plastic). Discard solutions if 
they becorr.e visibly soiled or turbid. 1"0 pre-vent residues 
in milk, allow udder to air dry oc dry with cle.a.n towel 
before .tt.ching to milker. 

FOR DEODORIZING GARBAGE CANS, GARBAGE 
TRUCKS, INDUSTRIAL WA~TE RECEPTACLES, AND 
GARflAGE IiANDLING EQUIPMENT - Precle ..... .,ith • 
suit.b&e detergent and rin~ well. Then, apply. wetting 
",Iutio., 01 2 uz. 01 THIS PRODUCT per gallon 01 .,,,Ier. 

EPA R.g. No. ___ _ EPA Est. No. J.30J tj - Tt. -0 I 
FOR INDUSTRIAL, COMMERCIAL OR MEDICAL USE ONL Y 
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