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us ENVIRONMENTAL PROTECTION AGENCY 
OFFICE OF PESTICIDES PROGRAMS 

REGISTRATION DIVISION (75·767) 
WASHINGTON, DC 20460 

l o,~~sgDc"l993 34750-20004 V1-' , 
~T~E~R~"~O~F~,7SS~U~A~N~C~E~L-----~----------------------

NAME OF' ~ESTICIDE PRODUCT 
!'IOTICE OF PESTICIDE: r- "EO",""'ON 

~ I'OEREGISTRA.TIQN 

Sodium Hypochlorite 5 (Under the Federal rnsecue/de, Fun~lclde. 
and Rodentlcrdt' Act. <1.'< amended) 

N"ME ANO ADDRESS OF REGISTRANT ([nclude ZIP code) 

r 
The Dycho Company, Inc. 
412 Meridian Street 
P.O. Box 513 
Niota, TN 37826-0513 

L J 

NOTE: Changes in labelina formula diHerine in substance Crom that accepted in connection with this registration must be 
submitted to and accepted by the Registration Division prior to use of the label in commerce, tn any correspondence on this 
~'roduct always refer to the above U,S. EPA registration number. 

On the basis of information furnished by the re&tstrant, the above named pesticide i. hereby Registered/Reregistered undc:r 
the Federal Insecticide, Fun&icide, and Rodenticide Act. 

A copy of the labelin& accepted in connection with this Registration/Reregiatration is returned herewith. 

Registration is in no way to be construed as an indorsement or app-oval d this product by this Agency. In order to protect 
hulth and the environment, the Administrator, on his motion, may at any time suspend 01 cancel the resistration of a pest. 
icide in accordance with the Act. The acceptance of any name in connection with the resistration of a product under this 
Act is not to be construed as sivin& the re&istr8nt a right to exclusive use of the name or to its use Jf it has been covere-d 
by others. 

Based on your response to the Reregistration Eligibility 
Document, EPA has reregistered the above named product subject to 
the comments recorded in the succeeding paragraph. This action 
is taken under the authority of section 4(g) (2) (C) of the Federal 
Insecticide, Fungicide, and Rodenticide Act, as amended. 
Reregistration under this section does not eliminate the need for 
continual reassessment of pesticides. EPA may require submission 
of data at any time to maintain the registration of your product. 

Make the following labeling changes before you release the 
product for shipment: 

1. Under the headings "BOTTLE CHLORINATION" and "CANNING 
PLANTS" include contact time. 

2. Under the heading "POULTRY AND EGG PROCESSING" include 
the statement "The sanitizer temperature should not 
exceed 130'F" and change "For sanitizing eggs use 
solution E (100 ppm)" to read "For sanitizing eggs use 
Solution F (200 ppm)." 

3. Under the heading "WATER PURIFICATION IN POTABLE WATER 
SYSTEMS" revise the statement " .•• at least 0.2 ppm" to 
read " •.. at least 0.2 ppm and no more than 0.6 ppm." 

o ATTA.CHMENT IS APP1..ICA.SL.E. 

SIGNATURE OF APPROVING OFFICIAL. f OA.TE 

EPA '01'111 1510"" (R ..... ,.16) PIII:t:vIOUa t:OITION MAY •• UI.O UNTIL SUPPLY II E)f.I-4AVITEO. 
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4. Change the heading "SWIMMING POOL SANITATION" to read 
"SWIMMING POOL WATER DISINFECTION" 

5. Under the heading "SWIMMING POOL SANITATION" change 
" •.. to ensure proper sanitization" to read " ... to 
ensure proper disinfection." 

6. Under the heading "SWIMMING POOL SANITATION" change 
" ..• 11 ppm" to read " ••. 3 ppm." 

For our records, submit a revised CSF. Note that the entry 
in column 14-b (lower limit) of your Confidential Statement 
of Formula must be less than 5.25 (in accordance with PR Notice 
91-2), and greater than or equal to 5.0. 

A stamped copy of the product label is enclosed for your 
records. 

Submit one copy of the final printed labeling before 
releasing the product in channels of trade with the revised 
labeling. 

If these conditions are not complied with, the registration 
will be subject to cancellation in accordance with FIFRA sec. 
6(e). Your release for shipment of the product constitutes 
acceptance of these conditions. 

Enclosure 

CJ 
Ruth G. Douglas 
Product Manager 32 
Antimicrobial Program Branch 
Registration Division (H-7504C) 
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ACCePTED 
wi~h COfW fMTS 

inT" ,,~: 

S[P 30 1993 
Un,! 1 • ,",cide, 
FU'1:'ic. ~ . :d(~Actas 
lI.J11L'nd',"1 [~i !'l,-,tidde 
rt'r,i tlrcd l::id.: LP!\ ltq;. No. 

3'f7~-~tlt"£W i 

SODIUM HYPOCHLORITE· 5 
ACTIVE INGREDIENTS: $odium Hypochlorite 
INEAT INGREDIENTS (When packaged) 

KEEP QUT OF T!:iE.m;AGtt9_F CHILDREN 

DANGER , 
STATEMENT OF PRACTICAL TREATMENT 
11 swallowed, drink large amounts of water, Do NOT gIVe vinegar or other acids. 
Do NOT induce vomiting. Can a physician or poison control center. 
If on skin. wash with plenty 01 soap and water. 
If in eyes, Hush with water for at least 15 minutes. Gel medical attention. 

PRECAUTIONARY STATEMENTS 

525% 
94 75% 

¥AZARDS TO HUMANS AND DOMESTIC ANIMALS 
Corrosive, may cause sev_ere skin irritation or chemical burns ,10 broken skin. Causes eye damage. Do not gel in eyes, Of skin or on clothing. 
Waa_, goggles Of face shield aoo rubber gloves when haoohng this product Wash alter handling. Avoid breathing vapors. Vacate poorly 
venblated areas as soon as possible. Do not return until odors have dissipated. 

ENVIRONMENTAL HAZARDS 
This peSbcicie is toxic to fish and aquatic organisms. Do not discharge effluent COlltaining this product into lakes, streams, ponds, estuaries, 
oceans or publIC water unless ttus product is Specifically identified and addressed in an NPDES pern1II_ 00 not discharge efftuent containing 
thiS produd to sewer systems without previously nobtylng the sewaqe treatment plant authonly. For guidance contact your State Water Board 
Of Regional Office 01 the EPA. 

PHYSICAL & CHEMICAL HAZARDS 
STORNG OXIDIZING AGENT: Mix only with water according to label directions. Mixing this producl with gross IiIth such as leces, urine, elC., 
Of With ammOllla, acids. deteroeof$ _or other chemicals mav releaSe ~tilIQJ(u'ves, ings and muccous membranes. 

STORAGE AND DISPOSAL -
Store thiS pn:duct in a ceol dty ar-ea-,--a .... ay fran dlr,:"ct SUt11lght ard heat to 
avoid deterioration, In case of splll, flcod a~as wlth large quantities of 
water. Product or rinsates that caMOt be used shoJld be diluted With water 
before dis~l in a sanltary ~r. CO rot reuse OYItainer b..Jt place in trash 
rollection. en not contaminate fcx:xj or feed t1j stor4Qe, disposal or cleanil'l:1 of 
equipnent. 

For industrial and InstilvtionaJ Use 
D.O.T.: HYPOCHLORITE SOlUTION 

CORROSIVE MATERIAl 
UN 1791 

EPA Reg. No. 34750-200041 EPA Est. No. 34750-TN-l 

THE DYCHO COMPANY, INC. 
NIOTA, TENNESSEE 37826 

Consult Material Safety Data Sheet for Additional Information 

NET CONTENTS: 
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MILK PLANTS SANITIZATION 
EOUIPMENT Use Solul'O(' • :0 give a 200 ppm sanllll'l"I9 :;olutro'- 0: J\<l ,o~,~ rhloflrll' C~an all equ'pmenl 1I\Q<oughl) ano ,~,: prlO' 10 ""~ "Ilow equ'p"'enllo t!(' 

e.pose<l1O lhe sarohl'ng 10' "01 ~ss 1ha'lIWQ millutes Donol rinse Will .. ,l'c' "lie' san'II~"'.g 
BOTTLE CHLORINATION j"~1 p'-'or 10 h~'1"19 ope'allQ1l sanllue bOlil~~ ... :" ~lul'Qn 0 i'i() ppml 
CHEESE PLANT SANIl"TiON Mer clealllflg and assembJ'l"I9 eqUIpt''I''1i ":r.e mO'M'9 san,hze Wllh $oluhOfl F 1200 pO"" a! J IwO - O,le e'posure lime M., 
solubon m the we~hlla~~ ar.(j clfculale Ihrough aR eQUlpmenllo cheese <m> 
BUTTER PLANT SANITATION A~er cleamng e<p.Jlpme!1t pipelmes tankS :oole'> Separalors paSlevflllrlg vats ar>d holdl"9 ian_s ,aCli'le w,th Solullon t 1200 
ppml SaM"e crurn~ w,:~ S(!lutl()!1 F l:?OOppm) A two mmute e'posu'e hmf ,hovld t>e allQwed 10 saMlle all parls and ,u~<lCe~ SI~rte' 'a~k\ tleto'e use >~ovld t.-t 
san.llled w'lll Solul~ F ,200 PP'T'I &oner washwalef Shoold conla,n 10 W'" 01 a~allable ChlQnll€ (SoIUHon C) 

FOOD PROCESSING PLANTS SANITIZATION -
CANNING PLANTS SaM'le alll'l clean'l"III by SoP'ay1llg lankS. va15 a!ld OIhe' open proceSSing equ.pmenl. or Circulate a >arohl"'II50iutoOll thlouqh p'pelmes and 
enclosOO eQU,pmenlusmg SoIv1IQ!1 f (200 ppm) 

AI surlaces shouk:! be elposed 10 the salllbzlIlg soiullOO !or a penOO ~ two mmutes Three ppm ISolu11Q/l 8) should be maontau"'eo ,n the cooling canal water 
MEAT PACKING PLANTS Cuttlflg room 1Ioors. tables and cutting arx1 lnmmlng boards ShOuld be clear.ed and Ihefl sanrtlled SolutIOn f I:?OO ppm) Bacon shong 
eq .. upmertl. conveyors 101 pIauoch VISCera, ele" metal or oonporous su~aces should be cleaned and then salll\!Zed WIth Soiuloon F (200 ppm) AIl elposure lime 01 
not Ie$S lhan two I!lInutes stoukl be allow9d 
POULTRYANO EGG PROCESSING Clean all eq.npment. then saNtilli WIth SoIulIOl1 F I:?OO ppm) For sanrlJllng eggs use SolutIon E pOO ppm) AliOW eggs 10 be on 
conlaCt W!\tI the sanl~llng soIubOIl lor not less \han two mmules Do rI)! 1l1'lSE! eQgs aher 5alYbzlI1Q Allow eggs 10 au tty before casmg No nose requIred 
CP SYSTEMS IN aoffilNCiANO BEVERAGE PlANTS: Clean eQUlpment m usual manr.et.lhen fi~ entire syslem WIth So/utJorI F 1200 ppm! aro::l cllrulate 5 mlnut~ 

WATER TREATMENT APPLICATIONS 
WATER PURifICATION IN POTABLE WATER SYSTEMS: AI an IflllIai roncentrabol1 eM .2 I\.nd OU~ pef 50.000 gallons of wale! AWy mrough a su,table teed 
d8vlce and detllfllline the aY3IIabIe chooll8 present alter 30 minutes WIth a chIonne leSiIui Repealtreatmenl as necessary 10 eslabbsh an a~adable d\Io!lne residual 
01 at least 0.2 ppm. 
SWIMMING POOL SANITATOl. Use 40 l'lJid ouoces per 25,000 galb'ts 01 .... aler MaIntain 0.6 ppm 10 I ppm aYallable ~ 10 eflSu'e propel sanmzallOn To 
a.mba1 aJoae growth, ~ d1IoMale alleaSl once a weeI\ by act:ing J bmes Itle rlKXl!l1rn&nOed dosage. Do not lISe SW\IT1IlW9 ~ Uf'I~llhe chtonne r~ldual drops 
D II ppm. To aid Ihe control 01 a!hIele's Ioo1lungluse SOOIiOn G (1000 ppm) 111 showers. locket" rooms and around swimming pools 
COOLING TOWERS AND STORAGE TANKS: To control al!fae and slime. IIlIMny charge syslern wi1h SoIutlOll A: (2 ppm). MaIntain Ihls cor.central101l by USing an 
atJlomalic melering pump. "¥!d'ng onlo the make-up waler. Test walef peo:X!Ic.aliy and adjust melenng pump 10 mall1tarfl 1 ppm available chlonna evel 

MISCELLANEOUS APPLICATIONS 
RESTAURANTS, HOTELS. MOTELS, NURSING HOMES AND HOSPITAlS Sanr1lze a.shes, oiassware and Silverware. WI1h SoiUII()Jl E (100 ppm). Allow all 
~ and u1e1lSlls 10 311 t¥t No rinse reQUired. To aKlll1 controD,ng mold and m,1dew IIlkilchens. hole1s, motels, ele. fifsl SCf\.Ib S<.rrface and then wash WI1h 
~E(IOOppm). 

REFRIGERATION EQUIPMENT: To ~ eiminate oIor causing bactena. It'orooghly wash all parts 01 the refrigerator with a fI'IIk:! oeter!1efll. Folow WI1h Solution F 
(200 ppm). 
MECHANICAl DlSHWASHING EQUIPMENT: Using ~ automatic melEIflI'9 pump, III,ect SoIvtioo 0 (50 ppm) or SoMion E (100 ppm). depeoijng 00 local Health 
DepaI1men4l9qUiremenls, Il\o!he filial rinse cycle a1 a poill1 below !he bell shaped vacuum breakef. Test wat&r pefiodicaIy and adjust the metenng pump so that 
propllf ilV3ilabie chIoOne level IS IT\3Intained 

FOO DISINFECTING HARD SURFACES AND EOUIPMENT: Use SoVtion G (1000 ppm) Food contad surfaces ~sI be nnsed with potabie walef prj;)( 10 reuse 

TABlE OF PRQPOFITKJNS 
NOTE: This proO.Jct degraDes Jtilh age. Use a chlorine test krt and wease c!osage, as nec&SSarY, to obtain !he re<pred levet 01 available cNonne 

Solution 
A 
B 
C 
D 
E 
F 
G 

PPM 
Available Chlonne 

2 
3 

10 
50 

100 
200 

1000 

... 
• ••• • • .. · .. • 

.. 
• 

Dilution Rate 
DzlGai 

1 oz/240 gal 
1 azllSO gal 
1 ozl48 gal 
5 oll48 gal 
5 oz124 gal 
5 oz,'12 gal 
25ozl12gal 



UN 1791 
CAS NO. 7681-52-9 

RQ100 

Keep vent end up 
do not roll 


