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Syndast Products, Inc.
P.0. Box 1425
Manchastsar, CT 06040

Attantion: Janet K. McCall
Chemist

Gentlemen:

Subject: Syn-Quat
EPA Registration No. 18305-6
Your Submission Dated January 4, 1990

The amandment referred to above, submitted in connection with
registration under the Federal Insecticide, Pungicide, and Rodenticide Act
(FIFRA), as amended, is acceptable provided that you:

1. Make the labeling changes listad below be.ore you release the
product for shipment bearing the amsended labeling:

4. On the front panel (between the Ingredient Statement and the
Signal Word "DANGER") place the statamsnt "Keep Out Of Reach
; of Children."
b. Delets the words “General Classification."®

2. Submit {ive (5) copies of your final printed labeling bafore you
release the product for shipsent.

If these conditions are not complied with, the registration will be
subject to cancellat:on in accordance with FIFRA section 6(e}). Your
releass for ahipment of the product bearing the amended labaling
constitutes acceptance of thess conditions.

A stamped cony of the labeling is enclosed for your records
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COMCURRENCES




If you have any questions concerni

Martha DeLansy at (703) 557-6992.

wvnclosure

Sincerely yours,

John 4, Lee

Product Ma r {31)
Antimicrobial Progras Branch
Registration Division (H7505C)

ng this lattaer, pleass coatact
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Regular, effective cleanng and sanibzing of equipment,
utensis, and work of diing surfaces mimmize the probatsl-
ity tamwnating food durng preparation, storage of
sefvice, and the ransmission of disease organisms 1o
consumers and employees Effective cleaning wil remove
sail and prevent the accumulaton of 100d resdues which
may decompose or support the rapid development of food
poisoning organisms or toxins  Application of eftectve
sanitizing procedures destroys those disease organisms
which may be present on equipment and uiensils after
cleaning, and prevents the transfer of such organisms to
consumers or employees, either directly through lableware
such as glasses, cups and flatware or indwectly through the
food

To prevent cross-contammnanon, kitchenware and food-
contact surfaces of equipment shall be washed, rmsed, and
sanitized after each use and following any interruption of
operabon during which time contamination may have
occuted. Whare equipment and utensils are used lor the
preparation ot loods on a contnuous or production hine
bases, utensils and the lood-contact surfaces of equipment
shall be washed. nnsed, and sanimzed a! intervals through-
oul the day on a schedule based on food temperature, lype
of food. and amount ol food pa.ticle accumulanon
Brecautionpry Statements

Hezards to Humens And Domestic Animsls

DANGER

Keep oul of reach of chidren Corrosive Causes eye
damage and skinimtanon Do not gel in eyes, on skin, or
on clothing Wear goggles or face shwld and rubber
gloves when handhing Harmiu! it swallowed Do not
breathe spray mist Avod contamination of food

PESTICIDE DISPOSAL

;Do not contaminate water. food. or leed by storage or
disposal

- Open dumping 1s prohibited

- Do not reuse empty container

PESTICIDE DISPOSAL

Peshoide spray mixiure of nnse water that cannot be used
according 1o label nstrucbons must be disposed of
according 1o tederal or approved slate procedures under
subttle C ol the Resource Conservation And Recovery Act
CONTAINER DISPOSAL

Tnple ninse (or equivalent} Then offer tor recyching or re-
conditorng. or dispose of in a sanitary landfll, or by
incnetabon d allowed by state and local authonbes

GENERAL
Jonsult federal. state or local disposal authorities tor
apgatovr-d allernative proce dunee,

SYN-QUAT

Sanitizer- Deodorizer

With Organic Soil Tolerance
Institutional, Industrial, School, Dairy
and Other Farm Use. For Food Han-
dling and Processing Areas,
Restaurants and Dairies

SR KEEP OUT OF REACH OF
CHILDREN

Actlve Ingredients
Octyl decyl dmethyl ammomum chlonde

2 250%
{Dwdecyl dimethyl ammcnium chionde 1125%
Dioctyl dimathyl ammanium chloride 1125%
Atkyl (C,,. 50%. C,,. 40%, C, . 10%) dwmathyl
benzyl ammonium chloride 3 000%
Inert Ingredients 92 500%

1OTOO00%
Statement of Practical Treatment

~ of contact, immediately flush syes of shin with plenty of water lor ot least 15
. » For eyss, cal aphyacan Aemcve and wash comaminated dothing

revse
N swaliowsd, dnnk promplly 2 large quantity of egg whites, gedatin sohution; or f
thase are NOt availaiie. drok rge quantiies of water  Avowd sicohol Call
phacian immedately
NOTE TO PHYSICIAN Probable mucosal damaga may contrandicate the use of
Qasing lavage Measures 3Qanil Crculairy shock, FApirstory depiession, and
convuis o May be nesded

SEE LEFT PANEL FOR ADDITIONAL
PRECAUTIONARY STATEMENTS

|[EPA BEGISTRATION NO, 18305-6

EPA ESTABLISHMENT NO, 18305-CT-1

INET CONTENTS e 55Gals
MANUFACYURED

SYNDET PRODUCTSh ik janres

Box 1425 Manchester, CT 06040 - (203) 646-0172
AUG 2 8 8D

Smencied

DIRECTIO!

Itis a violaton of Federal lay
manner inconsistent with 1’s
Sanltizing of Food Proces.
Hard Surfaces in Food Co
sanitizing food processing <
food utensils_ dishes, silverw
countartops, refngerated sto
and other hard non porous «
nnse is required Wash anvt.
then apply a solution ot 1 03
water (150 ppm achva} S
at least one minuie fotlowed
drying  Fresh soluton shou
the use solubon becomes v
application, use soluton ma:
applications. Apply to sink ¢
storage and display equipmi
surfaces by cloth or brush o
No polable water nnse is rex
glasses, cooking utensils an
processing equipment can b
1 oz /4 gallon solution of SY
rnse s required At loz 14 g
critana of Appendix F of the
Ordinances 1978 Recomme
Health Services in walers ug
calculated as CaCO, when «
Germicidal and Detergent S;
efichwa coli and Staphylococ
U.S. PUBLIC HEAL'H S
SANITIZATION "ECOM

Cleaning and Sanitizing
Equipmeant and utensils shal
prescraped, and when nece
gross food particles and soil
1) Thoroughly wash equipm:
detergent solution

2) Rinse utensils and equipr
walel

3} Sanitize equipment and U
4 gal sokubon of SYN-QUAT
for at least 60 seconds at a |
ddution is equivalent 1o a so
available chionne

4) For equipment and utens
immersion, apply a 102/2 1
{300 ppm ac:ve) by nnsing.

thoroughly wetind

5) Afow sanmzed surlaces

E_h_&” - ’d nnse
- eide, anqg Raie,.h‘ﬁk MY QUAT meets the requarn

» for i Pt zoid
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