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Hr. Edward Doheny 
eHEMA}{ 
5700 Northwest Front Avenue 
Portland, OR 97210 

Dear Mr. Doheny: 

FEB 18 t99t 

Subject: Updating the Precautionary Labeling 
Alas-478 
EPA Registration No. 35495-14 
Your Amendment Dated SepteMber 4, 1991 

The labeling referred to above, submitted in connection with 
registration under the Federal Insecticide, Fungicide, and Rodenticide 
Act, as amended, is acceptable subject to the following comments. Based 
on a re-review of the labeling for this product, the following revisions 
are required: 

1. On the left panel (fourth paragraph), delete "potent virucide as 
determined on lactobacillus bacteriophage test." 

2. On the left panel (last paragraph), delete "eliminate listeria 
organisms." 

A st.-ped copy is enclosed for your records. Five c~pies of the 
finished labeling Must be submitted before you release the ~.oduct for 
shipment. 

62942:I:WP5.0-12:Pringle:KEVRIC:Ol/15/91:02/17/92:aw:wo:dd:aw 
R:62946:WP5.0-12:Pringle:KEVRIC:02/05/92:03/05/92:aw:wo:aw 
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If you have any further questions, please contact Ms. Barbara PriRile 
at (703) 305-6484. 

Enclosure 

Sincerely yours, 

ra 
Ruth O. Doualas 
Product MaDaler (32) 
ADti.icrobial Procr.. Braacb 
aecistration Division (875050) 
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ALAS-478 

Add-Aoiooic 
Sanitizer IIIld CI_ 

AcnvE INGREDIENTS: 

DRAFrLABEL 
CENTER PANEL 

~ .AckI. ....................... _ ........... .30.~ 
Dodecylbeozeae Salfoaic Acid. ••••••••••• _.25.6O'l. 
INERT INGREDIENTS: 44."''' 

100 .. 

KEEP our OF REACH OF CHD..DREN 

DANGER 

STATEMENT OF PRAcnCAL TREATMENT 
(FIRST AID) 

EYES: lmmediately flush e)":S with pIeaIy of clean JUIIDing water for at least 15 minutes, lifting the upper 
and lowu lids occasionally. CIlIa physiciaa immediately. 

SKIN: In case of conw:t, immediaIely flush affected area with plenty of clean IUlllling wafer for at least 15 
minutes, while ranoving C()OIaminaled clothing and shoes. Wash tborougbly br'~ore reuse. Ifbwn or 
irritation occurs, call a physician. 

IF SWALLOWED: Do DOt induce vomiting. Jm;..nediately driDIt a large quantity of water. Calla physician. 

NOTE TO PHYSICIAN: Probably mucosal damage may CODIraiDdicate the use of gastric lavage. Measures 
against circulatory sbock. respiratory depression and convulsion may be needed 

FOR INDUSTRIAL USE ONLY 
See additiooal p_tioas on side panel. 

EPA Reg. No. 35495-14 EPA Est. 35495-0R-I 

NET CONTENTS: , ' ' ... 
BATCH NO.: 

5700 N.W. inn Ave. 
PonImd, ~goa 97210 
(503) 227-1616 

AOCEPTID 
'l<ith cOJOlEIII8 . 

In EPA Leaer DICIId: 

FEB 18 1. 
'~Mr' "" rNo<n>t' 5 U 
"nll;:I\"t~h :,...1 ~:."'* ~ 
~ ..... ;lllW:": .. 1 ~ •• T"W ~ 
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U.FfPANEL 

PRt:CAIJf(ONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMAIB 
DANGER 

Corrosive to tissues; causes eye d:mtage and skin irritation. Hannful if swallowed. Do not get itl eyes, on 
sldn or on clothing. Wear chemical goggles, full face shield, rubber gloves, rubber apron and rubber boots 
when ba."1dliog. Remove and wasb COoL1miolted clolhiog before reuse. Keep container tightly closed when 
lIot in use. Wash thoroughly after handling. Do nOl bteathe spray. Use witb adequate ventilation. 

PHYSICAL AND Cm:MICAL HAZARDS 
Do not mix with caustic or alJ:.aline cleaners as violent boiling and spaltering may result. Do oot add Alas-
478 to bypochlorite bleaches, chlorine sanitizers or chlorinated cleaners as this liberate& 10xic. corrosive 
chlorine gas. 

ENVIRONMENTAL HAZARDS 
This pesticide is toxic to fish. Do not discharge into lakes, streams, pond~, estuaries. oceans or rublic waters 
unless tbis product is specifically identified and addressed in an NPDES permit. For gui<t-",ce, contact your 
State Water Board, Department of Enviroom~ntal Quality or tbe closest regional office of the United States 
Environmental Protection Agency. 

ALAS-478 is an excellent liquid acid anionic cleaner and sanitizer. It is effective against tram positive and 
gram negative bacteria (staphylococcus aurclls, pseu<lomon~s aeruginosa and escherichia coli) at one fluid 
ounce of ALAS-478 per 10 gallons of water (200 ppm active anionic saniti7xr) on stainless stte). painted steel 
and tile surfaces. ALAS-478 is effecti'le "gainst listeria monocytogenes at one fl. oz. per 10 gallOM of water 
on stainless steel and painted steel surfaces. For tile or similar surfaces, one fl. oz. of ALAS-478 per 5 __ 
gallons 0!,,:,!,:~~_(4~pm~ctive anionic sanitizer) is required ALAS-478 is a)otent viricide ~ de!.e~~~:V 

<Ofi l~gobac:i!!~~denopba~. 

ALAS-478 passes the A.O.A.C. Germicidal and Detergent Saniti7jng Tests for food contact surface ~a .. litizers 
at a concentration of I fl. oz. ALAS-478 per 10 g.IIons of water. 

DIRECTIONS FOR USE. 
IT IS A VIOLATION OF FEDERAL LAW TO USE TIUS PRODUcr IN A MANNER INCONSISTENT 
wrrn ITS LABELING. 

GENERAL CLEANING INSI'RUCTIONS 
FOAM CLEANING: Use 1 to 2 quarts of ALAS-478 per each 50 gallon fo3.'11 charge of W3JIII (I (l(lO-llO"F) 
water. Allow !be foam a contad time of 5 minutes. then ~ tboroughly witb pota!>'" :water. . .... 
MANUAL CLEANING: Add 1 to 2 oz. of ALAS-478 per eacb gallon of warm (l OO'!·I i.0"I') water. Scrub 
or brusb on thoroughly to clean all surfaces, !ben rinse witb potable water. • , • • . . .. .. . .. . ..... 
MINERALFD..M REMOVAL: Use 3 t04 oz. of ALAS-478 per each gallon ofwa.-m (1OO"-l'l0"l') warer. 
Apply to surfaces by manual procedures or by mechanical foam apparatus and allow a'contad ulht·of.5 
minutes. Rinse thoroughly witb potable warer. •• . 
SANITIZING INSTRUCTIONS . 
DAIRY. ICE-CR~ AND CHEESE PLANT SANITIZING: For tank trucks, bolding ~r y~ts and 
plant eqoipment, use 1 oz. of ALAS-478 per each 10 gallons of water (200 ppm active anionic saniti7er) 
applied by spray or brush after a thorough cleaning process and potable water rinse. Allow a sa'"litiZiicontad 
time of at Ie-1St 2 minutes, then drain tboroughly lind air dry. 
Tde\iro~t~ ~~ria.organisms, including listeria monocytogenes, use I oz. of ALAS-478 per each 5 gallons 
of water (400 ppm active anionic sanitizer) applied by spray or brush after a thorough cleaning process and 
potable water rinse. Allow a saniti7~r contad time of at least 2 minutes, then drain tboroughly and air dry. 



LEFTPANEL 

BACTERIOPHAGE CONTROL, CHEESE PLANTS: After a thorough cleaning and rinse with potable 
water, sanitize all cheese equipment with an ALAS-478 solution containing 1 oz. of ALAS-478 per each 10 
gallons of water (200 ppm active anionic sanitizer). Allow a two-minute sanitizer contact time, then drain the 
solution from the equipment. Using the appropriate equipment, wet spray to cover all surfaces with an 
ALAS-478 solution containing I oz. of ALAS-478 per each S gallons of water (400 ppm active anionic 
ADiti:r.er). After alllUrfaceI are COVerM. close the rooms and allow to .tIDd ovemiJbt. 
ACIDIFIED RINSE, CIP SAN111ZING, DAIRY PLANTS: Following a thorou8h cleaning proce-
dure and fiDaI rinse with potable water. prepare a 1 oz. of ALAS-478 per each 10 gallons of water (200 ppm 
aaive anionic saniti7er) solution and pump it through the lines for at least two minutes. Do DOt circulate. 
Dram the saniti:rer 50lutiOll fcolII the lines allowing thorough drainage. 

RIGIITPANEL 

FOR USE IN DAIRY FARM SANITIZING 
BULK MILK COOLING TANKS: Prior 10 filling the tank: with milk. sanitize the lank with a I oz. of 
ALAS-478 per each 10 gallons of water (200 ppm active anionic sanitizer) solutiOll by brush or spray method. 
Allow a sanitizer COlltaCI time of at least 2 minutes. then drain thorougbly and air dry. 
DAIRY FARM UfENSIl.S: Prior to milking. sanitize the utensils with an AlAS-478 solution (l oz. per 
each 10 gallons water) by a rinse. spray. immenoion, or brush method. Allow a 2 minute sanitizer contact 
time. then drain thoroughly and air dry. 
INFLATIONS: Brush inflations after milking with a wann (100"-120"1') ALAS-478 solution containing I 
oz. of ALAS-478 per each 10 gallons of water (200 ppm active anionic sanitizer). using a good inflation 
brush. Rinse thoroughly with potable water and store as dieeded by sanitarians or service penoonneL Prior to 
millcing. sanitize with an ALAS-478 solution, I oz. per 10 gallons of waler (200 ppm active anionic 
sanitizer). Allow a contact time of 2 miDutes. then drain thoroughly and ai: Jry. 

BEVERAGE PLANT SANITIZING 
CIP LINES, CLOSED SYSTEMS: Prepare a 1 Oz. of ALAS-478 per 10 gallons of water (200 ppm 
active anione sanitizer) solution and purr.p it through the lines for at least 2 minutes to sanitize. Do 001 
circulate. Thorougbly drain the solution from the !ires. 
PRE-MIX It POST-MIX VENDING MACHINES: Follow directions of the manufacturer and use 
1 oz. of AlAS-478 per each 10 gallons of water (200 ppm active anionic sanitizer) solution. Allow a 
sanitizer cootact time of 2 minutes, drain thoroughly and air dry. , 
GLASSWARE AND BOtTLE SANITIZING: Following a thorough cleaning Plocedure wilL iI I1l1al 
potable water ria1se. use a 1 oz. of ALAS-478 per each 10 gallons of water (200 PPIiI aC,.ivl! anionic nnitizer) 
solution by • spray or dip method. Allow a contact time of at least 2 minutes. then'drain fuorou£hIy a~ air 
dry. • . 

RESTAURANT AND INSTITUHONAL ESTABLISHMENT SANITIZING: 
1. Scrape/JR-wash plates. utensils. cups. glasses wbcoever possible. 
2. Wash all items with a good detergent 
3. Rinse thorougbly willi potable waler. 
4. Saniti7e in an ALAS-478 solution containing 1 oz. of ALAS-478 per each 10 gallons of wate~ (2OQ ppm 

active anionic sanitizer). Immerse all items for at least 2 minutes or {or a contact time specifi"u ol(;1C 
local governing sanitizing code. 

S. Place all sanitized items on a rack or drainboard to air dry. 

MEAT AND POULTRY PLANT SANITIZING 
CIP AND GIBLET LINES: Following a thorough cleaning and potable water rinse. sanitize with I oz. of 
AlAS-478 per each 10 gallons of water (200 ppm active anionic unitizer) solution by pumping this solution 
through the lines for 2 minutes. then drain and air dry. 



RIGIIT PANEL 

PROCESSING EQUIPMENT AND UTENSILS: After a thorough cleaning and potable water rinse.' 
saniti7.C by using I oz. of ALAS-478 per each 10 galloQS of water (200 ppm active anionic sanitizer) solution 
by a spray or brush method. Allow a 2 minute contact time. then drain and air dry. 
CONCRETE OR 1n.E FLOORS AND WALLS: After a foam cleaning and rinse procedure. sanitize by 
applying a I Oz. of ALAS-478 per each S gallons of water (400 ppm active anionic sanitizer) solution. Allow 
a 2 minute COIJIaCIIime. tbeo drain and air dry. 
ALAS478 is accepted by the USDA for use in federa11y-iospeded meal. poultry. sbeU egg grading and egg 
proWcts inspection programs. 

STORAGE AND DISPOSAL 
Do Not Contaminate Water. Food or Feed by Storage or Disposal 

STORAGE: Keep container tighdy closed when not in use. If contentl: are spilled or leaked due 10 con
tainer damage. coUect liquid with absorbenl malerial and dispose of in accordance with local. stale and 
federal pesticide disposa1 regulations. 
PESTICIDE DISPOSAL: Pesticide wastes are toxic. Improper disposal of excess pesticide spray mixture 
or riosale is a violation of federal law. :Cthese wastes cannot he disposed of by use according to label 
instructions. contact your State Pesticide or Environmental Control Agency. or the bazardous Waste represen
tative at the nearesl EPA regional office for guidaou. 
CONTAINER DISPOSAL: Metal Containers - Triple rinse (or equivalent). then offer Cor recycling or 
recooditiooiog. or puncture and dispose of in a sanitary 1andfi1I. or by other procedures approved by state and 
local authorities. I'lastsie Containers - Triple rinse (or equivalent). then offer for recycling or recondition
ing. or puncture and dispose of in a sanitary landfiU or incinerator. or. iC allowed by state and local authori 
ties. by buming. If bumed, stay out of smoke. 

DOT Sbipping Name 
Corrosive Liquids. N.O.S. 

(cootaioiog Phosphoric Acid). 
8. UN1760. peu 

(DOT Sbipping Label to be put on actual Alas-478 label) 
( Kosher symbol to be included on Alas-478 label) 


