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GLIDCO PIN E OIL 155 

For manufacturing germicides 

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

PRECAUTIONARY 
STATEMENTS 

HAZARDS TO HUMANS 
AND DOMESTIC ANIMALS 

DANG ER: ~use. eye bums and .kln In1tatlon 

Do not get In eyes, on skin or on clothing. Wear gogqle~ 

or f~c. shlflld OiInd rubber glo\.'e~ when handling Hal T\ful 

".wallowed. Avoid contamlnatJon 0' food1ood crops 

FIRST AID: In en. 01 contact, Immediately 

nus" eyes or ,kin wtth plenty of waler for a. least lS 

minutes. For .yes. ull • physician. Remove and wash 

contamtnated dottdno ~Of'. reuse. -: ~; •. 

/ do L '-I"~.J.t0(/~ -<r.L~·"?:. Zi ' -
If .waflow~ do not Induce vomiting. Vomlung mijlY be 

hannful. ~II a phySician ImMediately. 

NOTICE TO PHYSICIAN: Measur.' 

"galnst clrculiltory .. hock. resplriiltory depressl,," ilnd 

convulsion mOlY be needed. tf emesIs tl.Is not occurr~d. 

PHYSICAL OR CHEMICAL 
HAZARDS: Combu.tlble liquid Keepaway 

trom heal SPOilru and open 1''I.~me. Huh Point 
t6lloF (TeG). 

GLIDCO 
j " .' • . . 
..... ~ ......... J.... .... 

, , 

I·~~ f (;'.{-:-! r'" 

Active Ingredient 100% Pine Oil 

Net 55 Gallons 7.8 Lbs.lGallon 

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

DIRECTIONS FOR USE 

It Is II violatIon 01 Feder.1 uw to use this 

product In II mllnner Inconsistent wtth ns 
!melln". 

NOTICE: FormUlator. ar •• dvlsed tt ,. 

their re9POnslbIHty to develop et'ftucy c:WtiI 

for their spedf'lc formulllUon. 

STORAGE AND DISPOSAL 

STORAGE: Store In • well venUlaled 

lire ... 00 not cont.-.mlnllte 'N.1ter. food or feed 

PINE OIL DISPOSAL: 

p.",~,:j. 0' f", ...... o.,"'.,,~' Con"O' A.Qenry fl.t"'. 

CONTAINER DISPOSAL: 
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US ENVIRONMENTAL PA~\.. _lION AGENCY 
OFFICE OF PESTlClD£S PROGRAMS 

REGIST<:!.ATlON ulVISION fTS 767, 
WASHINGTON ("'Ie 204GO, 
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It these CUJ101 tlvll~ arc UGt. c....lmt.-11.t!C1 wl th., the n.~:iistlation will be 
sUbj( ... ct 1..0 Cc1I1Cellat.lun in dccoLJance wi t..h Flr~RA sect.ion O('-!'). Your release 

iGr Shl.?AleTi t 01 t.ht~ fr0Juct cons tl tutt'S dcceptance of tllcse condi t.lons. 

A :jtcJ.mtJ~d copy (Jl tnt: label l!l enclosed (ur Y0ur records. 

]e f.:.. KC'mpt~H 

l'rwuct Hdna~er (32) 

AntImIcroLlal Program BraIlen 
ReYls'Lrat:I.J1I lhV1S10Jl (~S-767C) 
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WC-220 SANITIZER 

Recommended for usc 
in Dairies, Dairy farmb, 
!leverage and Food Processing Plants 

FOR INDUSTRIAL USE ONLY 

(DANGER! 
,KEEP OUT -JJ "EACH OF CHILDREN 

"'--------
~ 

ACTIVE INGREDIENTS: 
Phosphoric Acid ................. 30.0% 
Dodecylbenzenesulfonic Acid..... 5.0% 
INERT INGREDIENTS: .............. ~2.9~ 
TOTAL. . . . . . . . . . . . . . . . . . . . . . . . .. 100 . 0 % 

WC-220 ACID SANITIZER fulfills the 
criteria of Appendix F of the Grade 
"A" Pasteurized Milk Ordinance 1985, 
Recommendations ot the u.s. Public 
Health Service, in waters up to 
400 ppm of hardness calculated as 
Calcium carbonate when tested by the 
A.O.A.C. Germicidal and Detergent 
Sanitizers-Official Method. 

( 

~(~~f!' PR-t I!./HL7/DrJ!fAj sil11f 111[/~)7j 
HARMfUL OR FATAL IF SWALLOWED. 

contains 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 c10thing 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. Usc with ade­
quate ventilation. Avoid contaminiltion 
of food. 

~;ee side panels for Additional 
Precautionary statements. 

!lET COIlTENTS ',,> U.S. GALL.oW; 
(;'08.;> LITERS) 
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WC-??~.ANITIZER 

(S I DE PANELS) 

ADDITIONAL PRECAUTIONARY STATEMENTS 

FIRST AID 

Tre,lt as a phosphoric acid injury. 

EYES: Immediately flush eyes with 
large an,ounts of water for at least 15 
minutes. Raise upper anrt lower eyelids 
while flUshing to assure the complete 
removal of chen,ical. CONSUlrr A 
PHYSICIAN IMMEDIII.TELY. 

SKIN: Immediately flush skin with 
large amounts of water while rc~oving 
contaminated clothing and footwear. 
Wash with mild soap and water. If 
irritation persists, get m~dic,ll 
attention. Wash contareinated clotlling 
bcforC' reuse .. 

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

NOTE TO PHYSICIAN: Probable mucosal 
damage may contraindicate th,' use of 
gastric lavage. Measures against 
circulatory shOCk, respiratory 
depression and convulsion m,lY be 
needed. 

INHALATION: Remove to fresh ,1 i r. I j 

breathing difficulty persists, give 
oxygen. GET MEDICAl, ATTENTION. 

( 



-------------------------------------
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 e~uiva­
lent). Then offer for recycling or 
reconditioned, or puncture and dis­
pose of in a sanitary landfill, or 
incineration, or, if allowed by state 
an~ local authorities, by burning, 
If burned, stay out of smoke. 

------------------------------------

EFF1CACY SUPPORTED BY THf. DATA 

This product has passed the A.O.A.C. 
Germicidal and Det~rgent Sanil'zers 
~ethod for its effectiveness as a 
sanitizing rinse for previously cleaned 
food contact su~faces against 
y'':aRbYlPcco( ~<;:us aur~us and J:~~c:;Jl!?r ic:;h i_'l 
c0_ti at the recommended use di] ution of 
1:256 in the presence of 400 ppm hard 
water, (as CaCo3 ) for a contact time of 
one mlnute. 



DIRECTIONS FOR US~ 

It is a violation of Federal lilW to us,' 
tL~s product 111 a manner inconsistent 
with its labeling. 

DIPECTIONS for DAIRY, BF:VERAGE, and 
FOO~ PROCESSING EQUIPMENT 

Clean ::,quip;nent immediately after usc. 
Romove gross food particles and soil by 
a prellush or prescrape and, when 
necessary, presoak treatment, 'nen 
thoroughly wi"lsh all surf,lces with a 
detergent or compatible cleaner, 
followed by a potable water rinse. 
Apply recommended WC-220 ACID SANITIZER 
by sOdking, brushing or circulating in 
solution for 10 to 20 minutes or by 
sprayinq. 

~ To sdni~ize by immersing, brushinq 
or circulatinq, use 1 fluid ounce 
(2 ILJel tablespo0ns) of WC-220 in 
2 qilllons of water to yield a 
solution of 200 ppm active agent 

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

• Drain the use solution from 
,;"rfaces and allow to air dry. 

• Protect from dust and dirt. 

T~eat equipment immediately before 
rLuse with a WC-220 ACID SANITIZER 
solutio.). Test regularly and dis­
card when solution has depreciated to 
200 ppm. Do not reuse for sanltizillq. 
Ballew ohjrcts should be flushed 
a nd I i I I (.(j . 

CONTACT TIM8: The laws of ~ome states 
require that utensils and equipment 
remain in contact with sanitizinq 
solutio~ for 2 reinuteG. Check with 
you r Heal t.h r)(>pil:- tment. 
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WC-220 SANITIZER 

DIRECTIONS for PAIRY UTENSILS 

Ren"~ve 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 J2 
gallons of water at 150-1650 F for 
15 to JO minutes to provide 400 ppm 
dodecylbenzenesulfonic acid. Drain 
the use solution from surfaces and 
allow to air dt"y. 

* Soak Method: Use 1 quar~ of WC-220 
ACID SANITIZER with 32 gallons of 
water to provide 400 ppm dodecyl­
benzenesulfonic acid. Allow to 
soak 15 to 20 minutes in 140°F 
water. Brush with a stiff brush. 
Drain the use solution from 
su~faces and allow to air dry. 

In addition to use on fooJ-processing 
equipment and utensils, this solution 
may be used on glass bottles and other 
glass containel"S intended for holding 
milk. Do not reUS0 tor 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 
necessary, presoak treatment, th[!n 
thoroughly wash all surfaces with a 
detergent or compatible cleaner, 
followed by a potable water rinse. 

• Rinse all lines a~d utensils with 
clean water. 

* Soak and hru"h I,trnsil~; in ~;olLition 
If 1 fluid Ollnce of WC-22U ~CID 
ANITIZER to 2 gallons of wat0r 
2nn rpm "ctive agrnt). 

* Drilin the ":;0' :;ollJtion frcm 
"lJrfacrs ,lnd ,1110"" to air dry. 
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