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AtteDtion. Janet It. McCall 
Cheaist 
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, 

P~A •• gistration No. 18305-6 
Your Snb.i •• ion Dated January 4 f 1990 

'l'be a .. ~nt r.f.rred to .hOwe, .nwitted in conn.ction with 
r.gistration und.r the Feder.l IB*ecticid •• PUDgicide •• nd Rodenticid. Act 
(FIFRA) , a. -.ended, is .cc.ptabl. provided tb.t you. 

1. Malt. the labeling chan~ U.ted !:Iel_ !:Ie.'or. you rel.a.e the 
product for shlp.ent !:Iearill9 the •• Ddee! labeling: 

a. On the tront panel (!:Ie~n the 189redi.nt StateMat and the 
Siqnal Word -DAllGI!:It-) plac. the .tate_nt -Iteep Oat Of a_cb 
Of Chi ldr.n •• 

b. Delete the words -Gener.l Cla •• ification.-

2. Sub.it five (5) copIes of your tin~l printed labelinq before you 
r.l •••• the product for .hi~nt. 

If th ••• conditione are not ca.pl~ed with, the r.gl.tr.tion will be 
subject to canc.llation in .ccord.nce with FlraA •• ction 6(.). Your 
r.l •••• for .hl~.nt of the product bearing the a .. nded labaling 
constitut •• acc.ptance of th ••• condi~lon •• 

1\ stamped cO:'Y 'CIf the label ing 1. anclOlled for your ... cords 
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If you 11& •• uy quUUOIUI concemtft9 tilt. lotter, pl •••• coatact 

IlUth. DeLaney at (703) 557-6982. 

t:nclosure 

Sincerely yours, 

John H. Le~#>/ 
Product Kn r (31) 
Antiaicrob al Proqraa Branch 
Reqlstration D,vislOO (U7S05C) 
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Regular. enective cJeanong and sambllng 01 eqtJIpmenl. 
UIenS.as. and ~ or (kllng surfaces mlnwnlze «he probabd· 
iIy Qkontamonaling food durong preparaloon. slorage or 
sarva, and the transmtSsKln of disease organISms to 
consumers and employees Effective cleanll19 WIN remove 
soil and prlNenlthe acQJmulabon ollood residues whICh 
m~ decompose or .uppon the rapid developmenl 01 lood 
poisoning organisms or loxins IIpp~C<\bon 01 eftecbve 
,."iDzing procedures destroys those disease organisms 
which may be present on equipment and utensils after 
ctelllling. IIIId prevents the Iransler 01 such organlsnos 10 
consumers or employees. eother dorectly Ihrough tableware 
such as glasses. cups and flatware or ondorectly through the 

lood 
To prevenl cross-c:ontam.natlOn. kitchenware and food­
contact surfarns 01 equopmenl shall be washed. ronsed. and 
sanitized alief each use and following any interruptIOn at 
operaDon during which bme contamNlabon may have 
oocured. Where equipmenl and ule.,.ils are used lor the 
preparatton at loods on a conbnuous or producfKln hne 
basos. utensIls and the lood-contact surfaces 01 equlpmenl 
shal be washed, nnsed, and sanitized at Intervals thr~gh­
OUllhe ciay on a schedule based on lood lemperalure. Iype 

01 food. and amounl ollood pa.llcle accumulallCll'l 

prequ"on'a SI,lemen., 
H.yrd, to Hum,n, And Dome'tI' Anlm.!s 

DANGER 
Keep out of reach of children Corrosrve Causes eye 
damage and skin Imtahon Do not get In eyes, on skIn, or 
on ctothong Wear goggles Of tace sh"'lcI and rubber 
gloves when handing Harmlc! If swallowed 00 not 
breathe spray mISt Avotd contaminatIOn of food 

PESTICIDE DISPOSAL 
~Do not conlamlnate water, food, c,r tced by storage or 
dosposal 
. Open dum pong IS prohlblled 
- Do not reuse empty container 

PESTICIDE PISPOSAL 
PesttCide spray mixture or nnse water thai cannot bo used 
accordong 10 label ,"slrucDons musl be dosposed 01 
according 10 federal or apP'OYed state proceduws under 
subDUe C 01 the Resource Conserva~on And Recovery Acl 

CONTAINER PISPOSAL 
Tnple ronse (or equlvalenl) Then ofter lor recyclIng or reo 
condillOI'Mng. or dIspose olIn a san,lary landfIll. or by 
inc",(~'ahon tf aUowed by slale and IoCe'l1 authorrlt(.s 

GENERAl. 
\.:onsulllcdcral. Slale or )oe .. 11 dlspas.11 .lulhot111f'S tor 
.1Pf,ruo',·d ."1ltf·rn .. tlvf~ rjff )(" , (j"".,. 

SYN-QUAT 
Sanitizer- Deodorizer 
With Organic Soli Tolerance 
Institutional, Industrial, School, Dairy 
and Other Farm Use. For Food Han­
dling and Processing Areas, 
Restaurants and Dairies 

KEEP OIIT OF REACH OF 
CHILDREN 
"clive Ingredlenl' 
Oclyl decyl dImethyl ammonoum chlOfIOO 
Dldec.yl domethyl ammcnium chlonde 
Dioctyl dimelhyl ammonoum chloride 
Alkyl (C". 50%. Co,. 40%. C". 10'1'.) dornethyl 
benzyl ammconium chlonde 
Iner! Ingredlenl' 

DANGER 
~atementolPractIcaIT,.etmenI 

2250% 
1 125% 
1 125% 

3000% 
92500% 

100 tXXAJ"k 

'dconlzt, nvNd .... r""stI.,... tA'1Ik1l"l ..... ~GI* ... Iof' .... t 1& 
.. fOt.,... call • phYS1C1M ~ and .. h c::ontanW\IIed daiI'*'8 -••• ~. dr"IM pt~ly IliIr~ ~antly 01 egg whit •. ge6l!1rI totI.IlOn; Of' 

IheM are noI aval~. d'WlIII; Latge Quanrl. 01 .~., AVOId ~ c.... 
pn~.lt.ian """""""-'r' 
NOlE TO PHYSICtA";P~ mutONI d.",. rlWy eonc,PICNCaI. the ~ 01 
g.aslrlt a.v ...... ures agant.l ,.cutn:wy ,heel!. 'OIP'.DfY~""'. ~ 
CXM"IvutllOt't ma, be nMded 

SEE LEFT PANEL FOR ADDITIONAL 
PRECAUTIONARY STATEMENTS 

... -... 

18305-6 
18305-CT·1 
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MANUFACtUREO 

SYNDET pRn,nl 

•• !' 

Box 1425 Manchesler, CT 06040. (203) 11 .. ;../1,1;;'­

AUG I a ,. 

DIRECTIOt 

1115 8 voolaloon 01 Federal law 
manner InconSIStent With 1':5 

San/liz/nil of Food Proc,,:,' 
H.rd Suri« •• In Food c", 
safllbzlIlg tood process.Iri:]-f_ 
Iood utens.s. dISheS, sitverw 
countgrtops. rctngcralod sllJo 
and other h:.·d non porous ~ 
rinse is rec' .. Jlr~d Wash and. 
then apply 8 soluloon 01 1 0; 
water (150 ppm acbve) St 
at least one mlOule followed 
drying Fresh sclullOn shou 
the use soiubon becomes vr. 
applicabOn. use solubon mal 
applications. Apply 10 SInk I' 
storage and display equlpmf 
surfaces by dolh or brush 01 

No potable watet" nose IS re< 
glasses. o::ooI<lng ulenslls an 
processong eqUlpmenl can b 
1 ol/4 gallon solution 01 SY 
rinse is requored II110l/4 g 
critona 01 Appendix F 01 the 
Ordinances 1978 Recomme 
Health ServK:es in waters u~ 
calculated as CoCO, when , 
Gerrnicicial and Delergenl S; 
enehoo coli and Slaphylococ 
U.5. PUBLIC HEAl-,H 5 
SANlnZAnON !ifCOMI 

C".nlng .nd S.nillzlnG 
Equipmenl and ulensils shal 
prescraped. and when nece: 
gross food panicles and so~ 
1) Thoroughly wash eqUlpml 
detergenl SOlutIon 
2) Rinse utenSIls and equopo 
waler 
3) SaI'Mtile equ,pmenl and u 
4 ""I $Ofubon 01 SYNQUII' 
lor 81leasl60 seconds al a I 
doIution is equovalenllo a sol 
8va~able chlonne 
4) For equopmenl and ulens 
immerSion. apply a 1 oll2 ! 
(300 ppm ac;ove) by nnsong. 
thoroughly welll'd 
5) Alow sanlllll'd surfaces· 


