
UNITED STATES ENVIRONMENTAL PROTECTION AGEI\CY 

Pn-3\ 

Troy Chemical Industries, Inc. 
17040 Rapids Road 
Burton, OH 44021 

Attention: A. David Imhof 

Gentlemen: 

Subject: TROY 1623 
EPA Registration No. 15596-6 
YAur Submission Dated January 5, 1987 

The amendment referred to above, submitteL in connection \-lith the 
Label Improvement Program Notice for Antimicrobial Products Used as Food 
Contact Surface Sanitizers, is acceptable p~ovided that you: 

1. Make the labeling changes listed below before you release the 
product foX' shipment bearing the amended labeliI.q. 

a. Delete the term IlGeneral Classification." 

b. Delete the statement: "ONLY FOR SALE TO, USE AND STORAGE BY, 

SERVICE PERSONS." 

2. Submit five (5) copies of your final prin(ed labeling before 
you release the product fer shipment. 

~'~-'Your release for shipment of the product bearing the amended labeling 
constitutes acceptance of these conditions. 

A stamped copy of the labeling is enclosed fer your records. 

Enclosure 

Sincerely yours, 

~7f:--John H. Lee ,. ~ .. 
Product Mana er 
Disinfectan~~ Branch 
Registration Division (TS-767C) 

16779- r-r.ee.r.-4:KENCO: 11 /13/87: 11/24(87: aw: vo:ek: nl 
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Sanitizing of Food Prrxessing Equipment and other Hard Surlaces in Food Contact l.ocaUons. 
For sani:izing food processing equlpm('<Jt. dairy equ;pmenl, lood utensils, dishes. silverwaie, glasses. sink lOps. countertops. 
refrigerated storage and display equ ';lmenl and other hard non-porous surfaces. No potable waler rinse Is required. 
Wash and rinse an articles thoroughly, then apply a solulion 011 oz. TROY 1623 in 4 gallons of water. (150 ppm 3clive). Surfaces 
should remain wet lor alleas! one minute followed by adequate dra:ning and air drying. Fresh sclution should be prepared daily 
01 ... ;hen usa $01ulioll becomes visIbly dirty. For mechanical application, use so/ulion may no! be reused lor sanitizing applications. 
Apply to sink tOps. Countertops, refrigerated storage and display equipment and other stationary hard surfaces by cloth or brush. 
No Potable waler rinse Is required. 
Dishes, silver,<tare, glasses, COOking utensils and o:her similar size lood processing eQuipment can be sanitized by immersion 
in a 1 ozJ4 gallon dilution of TROY 1623. No Potable water rinse Is reqUired. 
All oz.l4 gallons. TROY 1623 fullills the criteria 01 appendix F of IhE' Grade "A" Pasteurized Milk Ordinances 1918 R~ammen· 
dations althe U.S. Public Health Services in .... alers up to 1000 ppm of hardness calculated as Ca COl when evaluated by the 
AOAC Germicidal and Delergent Sanitizer Method against Escherichia coli and Staphylococcus aureus. 
The udders, flanks, and teats of dairy cows can be sanitized by washing with a solulion 011 oz. TAOY 1623 in 4 gallons of warm 
waler No polable water rinse Is required. 
Use a fresh lowel for each cow. Avoid contamiralion of sanitizl[lg solulion by dirt and soil. Do not dip used lowel back into samtiz· 
ing solution. When ... .olution beComes visibly dirty. discard and provide fresh solution. 

Precautionary Statements - Hazardous to Humans and domestic animals. 

\ DANGER 
Keep Out ~f Peach of Children. Corrosive. Causes eye damage and Skin irritation. Do nol gel in eyes, on skin, or on clothing. 
Proteci eyes and s!(in when handling. Harmful if swallowed. Avoid contamination of food. 

Storage and Disposal 
·00 not contaminate ;valer. food, or feed by storage disposal. 
·00 not slore on side_ 
-AVoid creasing or impacting 01 s:de walls. 

PESTICIDe DISPOSAl 
Pe$ticide wastes are acutely hazardous. Imp'':'per disposal of excess peslicide. spray or maW;s of nnsate is a 'liolation 
01 Federal Law. 11 these wastes cannot be disposed of by use according to label instructions, contact your State Pesticide 
or Environmental Control Agency, or the Hazardous Waste representative al the nearest EPA Regional OHice for guidance. 

CONTAINER DISPOSAL 
Triple·rins'3 (or equivalent). Then oHer for recycling or reconditioning or puncture am) dispose 01 in a sanilary landfiIJ, or in· 
ceneralion, or, il allowed by slale and local auUlOrities, bi' burning. JJ bUllled, slay oul 0' smoke. 

/.letal Conlainer: l'riple·rinse (or eQUivalent), then oHer for recycling or reconditioning. or dispose 01 in a sanilary landfill. or 
by other procedures approved by slate and local authorities. (II containf;!r is 1 gallon or less, liSt. thiS container disposal 
statement) 

00 nolr8Use smpty container (bonIa, can, bUl.kS!). Wrap contalnar and put in trash. 
~----~~------------~ 
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Acti\"e Ingredient 
Didecyl dimethyl ammonium chloride 
Inert Ingredients 

( Troy l 
ACCEPTED 

with Cm[~[E:-''TS 
in EPA Let!er Dated: 

DEC 071987 

7.5% 
92.5()/o 

KEEP OUT OF REACH OF CHILDREN 

DANGER 

100.0% 

Statement of Practical Treatment 
In case of contaci. immedialely flush eyc.s or skin with plenty of water for at least 15 minutes. For qyes call a physician. Remove and wash contaminated clothino,J oldfore [':"'$.:1', . 

If swallo.~ed, drin\.. pun.,pt:/ a lar".e ;"ua.\\ity of milk.. ~99 'lIMes, gelatin Solution; or if these arl3' not availa~le. dri.lk large! q.Janliues of water. AVOid alCOhol. Call d ph:-sician ,mmbdiatE.,Y. , 

NOTe T.) PHYSIC.AN: P.obabla ml.coss: ":f...m.ge may contraindicate Ihe IJse of gastric lavage. r .. easures «!loIIlS! ...-i'rculatory shOCk. respir:.tory depression, and convulsion may be needed. 

SEE LEFT PANEL FOR ADDITIONAL PRECAUTIONARY STATEMENTS 
EPA Hegls{/atioJ. NJ. 15596-6 

E~A E.;.tablishmen. No. 15596'().-{.1 
- Manufactured by: 

TROY CHEMICAL INDUSTRIES, INC, 
17040 RAPIDS ROAD 

BURTON, OHIO 44021 
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Sanitizing 01 Food Ptocessing Equipment (lnd othet Hard SUrlaces in Food Contact Locations. '" 
For sanitizing food processing equipment, dairy equipment. food utensils, dishes, silverware. glasses, sink tops, counter;ops 
refngetdled storage and display equ!pmenl and other hard non·porous surfaces. No potable water nnse Is required. 
Wash and rinse all artictes thoroughly. then apply a solution 01 1 oz. TROY 1623 in 4 ganons of water. (150 ppm active). Surface' 
shoukJremain wei for at least one minute followed by adequate draining and air drying. Fresh solulion shot.::d ba prepared dail· 
or when use solution becomes visibly dirty. for mechanical application. use solution may not be reused fc.~ sanitizing applications 
Apply to sink tops, counlertops. refrigerated storage and display equipment and other stationary hard surfaces by cloth or brush 
No Potable water rinse h. required. 
Dishes, silverware, glasses. cooking utensils and other simi!ar size food proceSSing equipment can be sanitized by immersior 
in a 1 ozJ4 gallon dilution of TROY 1623. No Potable water rinse Is required. 
At 1 oz./4 gallons. TROY 1623 fulfills the criteria of appendix F 01 the Grade "A" Pasteurized Milk Ordinances 1978 Recornmen 
dations of the U.S. Public Health Services in waters up to 1000 ppm of hardness calculated as Ca COl when evaluated by the 
AOAC Germicidal and OetergElnt Sanitizer Method against Escherichia coli and Staphylococcus aureus. 
The udders. flanks, and teats of dairy cows can be sanitized by washing with a solution of 1 oz. TROY 1623 in 4 gallons of warn 
water. No Potable waler finsl' is required. 
Use a fresh towel for each cow. Avoid contamination of sanitizing solution by dirt and soil. 00 not dip used lowel back into sanitiz 
ing solution. When solullon becomes visibly dirty, discard and provide fresh solution. 

Precautionar\( Statements - Hazardous to Humans anr domestic animals. 

Keep O~f Reach of Child,e •. Conos;ve. Causes ~ ~m~e~d~~';tatio •. 00 not 'get ;n eyes. on sk;n. 0' ·0 clothing. 
Protect Elyes and skin when Mndling. Harmful if swallowed. Avoid contamination of food. 

Storage and Disposal 
·00 not contaminate water, food, or feed b~' slo,age disp.)::;al. 
·00 not store on side. 
·Avold creasing or impacting of side waHs. 

PESTICIDE DISPOSAL 
Peslicide wastes are acutely hazardous. Improper di~posal of excess pesticide. spray or mixture of rinsate is a violation 
01 Federa! Law. If these wastes cannot be disposed of by use according to label instructions. contact your State Pesticide 
or Environms.,tal Control Agency, or the Hazardous Waste representalNEl at the nearest EPA Regional Office for guidance . 

CONTAINER DISPOSAL 
Triple·rinse (01 equivalent). Then oHer lor recycling or reconditioning or puncture and dispose 01 in a sanitary landfill. or in· 
ceneration, or. if allowed by state and local authorities. by burning. If burned. stay out of smoke • 

Metal Container; Triple·rinse (or equivalent). then offer for recycling or reconditioning. or dispose of in a sanitary landfill. or 
by olher proCe1tues approved by state and tocal authorities. (If container is 1 gallon or less. USE! this container disposal 
statement.) 

00 not reuse empty oontsiner (bottle. can. buckst). Wrap container and put in trash. 


