GLIDCO

PINE

OIL - 155

For manufacturing germicides

NOT TO BE USED OR FORMULATED FOR USE ON FOOD/CROPS.

PRECAUTIONARY
STATEMENTS

HAZARDS TO HUMANS
AND DOMESTIC ANIMALS

DANGER: causes eye burns and 3kin Inftation
Do not get In eyes, on skin or on clothing. Waear goggles
or face shleld and rubber gloves when handling Ha: nful
K swallowed. Avold contamination of foodTood crops

FIRST AlID:

flush eyes or skin with plenty of water for at least 15
minutes. For eyes, call 2 physiclan. Remove and wash
contaminated clothing bﬂo« teuse.

et A-/:,— {( T é' *
i swallowed do not Induce vomi{ing mmng may be
harmful. Call a physlclan Immedtately.

NOTICE TO PHYSICIAN:

agalnst clrculatory shock, resplratory depression and

in case of contact, Immediately

Measures

convulslon may be needed. H emesis has not occurred.

PHYSICAL OR CHEMICAL
HAZARDS: Combustlbie liquid Keep away

trom heat, sparks and open flame. Flash Point
168°F (TCC).

quco

Active Ingredient 100% Pine Qil
Net 55 Gallons 7.8 Lbs./Gallon

EPA Reg. No. 13648-
EPA Est. No. 200 FL-1

DIRECTIONS FOR USE

Itis a violation of Federal Law to uas this
product In a manner Inconsistent with ta
labeling.

NOTICE: Formulators are advised R Is
their responsibility to develop efficacy data
for their speciic formulation.

STORAGE AND DISPOSAL
STORAGE: storeinawen ventilated

area. Do not contaminate water, food or feed

PINE OIL DISPOSAL:
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sccord ngtn bl inatructong cONtact your State
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CONTAINER DISPOSAL:
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If these conditiuns are not complied with, the regyistration will be
subjcct Lo cancellation in accordance with FIFRA scection o{v}. Your release
for shipment of the product constitutes acceptance of these conditions.

A stamped copy ol the label 1s cnclosed (our your records,

Jurl Kemptel

Product Managexr (32
Antimicroblal Program Brancn
Registrat:on Mivasion {TS-767C)

Enclosures




WC-220 SANITIZER

Recommended for usec
in Dairies, Dairy Farms,
Beverage and Food Processing Plants

FOR INDUSTRIAL USE ONIY o

ADANGER! P
“KEEP OUT Ui KRFACH OF CHILDREN Sooen

ey

‘-\\\_a
ACTIVE INGREDIENTS: ': )
Phosphoric Acid................. 30.0% i? . S
Dodecylbenzenesulfonic Acid..... 5.0% :~JZé1597““ 5 T
INERT INGREDIENTS:.............. _65.0% T .
TOTAL. + ¢ v s e s ot cstsaatonnessnas 100.0%

WC=-220 ACID SANITIZER fulfills the
criteria of Appendix F of the Grade
"A" Pasteurized Milk Ordinance 1985,
Recommendations of the U.S. Public
Health Service, in waters up to

400 ppm of hardness calculated as
Calcium carbonate when tested by the
A.0.A.C. Germicidal and Detergent
Sanitizers-Official Method.

RRdSsHE PLE epierop ALy STRTE MLrT2
HARMFUL OR FATAL IF SWALLOWED.

Contalns phosphoric acid.

Causes severe irritation or burns to
eyes and skin. DO NOT get in eyes,

on skin or on clothing. Wear safety
goggles or face shield, rubber gloves
and protective clothing when handling.
DO NOT MIX with chlorinated cleaners,
ammonia or caustic cleaners as hazard-
ous gases may be generated. DO NOT
breathe mist or spray. Use with ade-
quate ventilation. Avoid contamination
of food.

See side panels for Additional
Precautionary Statements.

NET CONTENTS <% U.S5. GALLONS
(208.2 LITERS)



{SIDE PANELS)

ADDITIONAL PRECAUTIONARY STATEMENTS

FIRST AID
Treat as a phosphoric acid injury.

EYES: Immediately flush eyes with
large anocunts of water for at least 15
minutes. Raise upper and lower eyelids
while flushing £o assure the complete
removal of chemical. CONSULT A
PHYSICIAN IMMEDIATELY.

SKIN: Immediately flush skin with
large amounts of water while removing
contaminated clothing and footwear.
Wash with mild socap and water. 1If
irritation persists, get medical
attention. Wash contaminated clothing
before reuse.

INGESTION: 1If swallowed, immediately
drink large amounts of water while ob-
taining milk, baking soda solution, egq
whites, gelatin solution, or lime
water. DO NOT induce vomiting.
IMPCRTANT--Readminister if vomiting
occurs. Never give anything by mouth
to an unconscious or convulsing person.
Avoid alcochol. IMMEDIATELY CCNSULT A
PHYSICIAN,

NOTE TO PHYSICIAN: Probable mucosal
damage may contraindicate the use of
gastric lavage. Measures against
circulatory shock, respiratory
depression and convulsion may be
needed.

INHALATION: Remove to fresh air. 1f
breathing difficulty persists, give
oxygen. GET MEDICAI, ATTENTION.

e
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STORAGE AND DISPOSAL

Do not contaminate water, food, or
feed by storage or disposal,

Wastes resulting from the use of this
product may be disposed of on site or
at an approved waste disposal
facility. Triple rinse (or eguiva-
lent). Then offer for recycling or
reconditioned, or puncture and dis-
pose of in a sanitary landfill, or
incineration, or, if allowed by state
and local authorities, by burning,

If burned, stay out of smcke.

e g i e T R e T R S me Y W S S A S R e W

EFFICACY SUPPORTED BY THF. DATA

This product has passed the A.0.A.C.
Germicidal and Detergent Sanii‘zers
Mcthed for its effectiveness as a
sanitizing rinse for previously cleaned
food contact surfaces against
Staphyloccoccus aurous and Escherichia
cnli at the recommended use dilution of
1:25%6 1in the presence of 400 ppm hard
water (as CaCO43) for a contact time of
one minute.




WC-220 SANITIZER

DIPECTIONS FOR USF

It is a violation of Federal law to usc
this product 1n a manner inconsistent
with 1ts labeling.

DIPECTIONS for DAIRY, BEVERAGE, and
FOOY PROCESSING EQUIPMENT

Clean 2quipment immediately after use.
Remove gross food particles and soil by
A preflush or prescrape and, when
necessary, presoak treatment, *nen
thoroughly wash all surfaces with a
detergent or compatible cleaner,
followed by a potable water rinse.
Apply recommended WC-220 ACID SANITIZER
by soaking, brushing or circulating 1in
solution for 10 to 20 minutes or by
spraying.

* To sanltize by immersing, brushing
or circulating, use 1 fluid ounce
(2 lcvel tablespooans) of WC-220 in
2 gallons of water to yield a
solution of 200 ppm active aqgent .

* To sanitize by spraying, use 2
fluid ounces (4 level tablespoons)
aof WC-220 in 2 gallons of water to
yicld a solution of 400 ppm active
agent.,

* Drain the use solution from
surfaces and allow to air dry.

* I'rotect from dust and dirt.

Treat equipment immediately before
rceuse with a WC-220 ACID SANITIZER
solution. Test reqularly and dis-
card when solution has depreciated to
200 ppm. Do not reuse for sanitizineg.
Hollcw objrcts should be flushed

and filled.

CONTACT TIME: The laws of some states
require that utensils and equipuent
remain in contact with sanitizing
solution for 2 minutes. Check with
your licalth Department,




WC-220 SANITIZER

DIRECTIONS for DAIRY UTENSILS

Renove gross food particles and soil by
a preflush or prescrape and, when
necessary, presoak treatment, then
thoroughly wash all surfaces with a
detergent or compatible cleaner,
followed by a potable water rinse,

* C.I.P. Method: Use 1 quart of
WC-220 ACID SANITIZER with 32
gallons of water at 150-165°F for
15 to 30 minutes to provide 400 ppm
dodecylbenzenesul fonic acid. Drain
the use solution from surfaces and
allow to air drv.

* Soak Method: Use 1 quart of WC-220
ACID SANITIZER with 32 gailons of
water to provide 400 ppm dodecyl-

henzenesul fonic acid. Allow to
soak 1% to 20 minutes in 140°F
water. Brush with a stiff brush.

Crain the use solution from
suifaces and allow to air dry.

In addition to use on food-processing
equipment and utensils, this solution
may be used on glass bottles and other
glass containers intended for holding
milk. Do not reuse for sanitizing.
Hollow objects should be flushed and
filled.

RECOMMENDATIONS for DAIRY FARM
EQUIPMENT

Remove gross food particles and soil by
a preflush or prescrape and, when
hecessary, presoak treatment, thon
thoroughly wash all surfaces with a
detergent or compatible cleaner,
followed by a potable water rinse.

* Rinse all lines and utensils with
clean water.

* Soak and brush utensils in so'ation
Hf 1 fluid ounce of WC-220 ACID
CANITIZER to 2 gallons of waterp

200 ppmn active agent).

* Draln the use solution fron
“urfaces and allow to air dry.




