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For IUitiziac food processioa equipmeat. dairy equipment. food utensils. dishes, 
JiIftnrare. aWscs. IiDk tops, COWltertops, reffiacratcd storlie and display 
equipmeulilDd 0lJIer hard .urf-=u. No .,.cHIt WIler rt_ .. ~.tm!I. 
Wub and riose aU articles thorouahly, tbm apply. solution of 1 oz. O·C San·Q 
No. lin 4 pIIoas or water. (I~ octi .. ). 
Surfaces should remain wet for It least one minute followed. by adequate drainin, 
IDd dryioa. Fresh solution should be prepared daily or when tUe solution becomes 
visibly dirty. For m~ank:al application. use solution may not be fe-used for 
samlwllI applications. 
Apply to link tops. eounler10PS. refn,erated Sforqe and dj.spiay tQwpmtnt and 
other V.'lionary hard surfaces by doth or brush. No potable .,1« rt_ II rtq.trH. 
Disbe$, silverware. aWses. cookina utmsils and other similar size food processing 
equipment c:an be ~sanitiled by immersion in • 1 oz.l4 pllon dilution of Q..C 
SAN-Q No. 1. No ,oblb&e wattt .. is reqldmL 
At I 0%.14 pUons. Q..C SAN-Q No. 1 {uJfill$ the criteria of Appendix F of the 
Grade "A" Pasteurized Milk Ordinances 1978 Recommendations of the U.S. 
Publk Health Services in waters up to lOOlppm of hardness calculated as CaCOs 
whtn evallll.ted by the AOAC Gtrmicidal and Delergent Sanitizer Method against 
&cherichia coli and Staphylococcus aureus. 
The Udders, Oanks, and teats of dairy cows can be sanitized by washing with a 
solution of 1 oz. O-C SAN-Q No. 1 in 4 gallons of warm water. No potable 
.. 1ft' ..... II reqlllrrd. 
Use a fresh tOliel £('1' each cow. Avoid contamination of sanitizing solution by 
dirt and soil. Do not dip used towel back into sanitizin, solution. When solution 
becomes visibly dirty, dlscard and provide fresh solution. 
Pne .. CIourJ StatellHtlts 
Huardt 10 •••••• ad domeslk •• Imals 

DANGER 
keep out of reach of children. Corrosive. Causes eye damace and skin irritat~on. 
Do not let in eyes, on skin. or on clothing. Protect eyes and skin when handlIng. 
HarmfuJ if swallowed. Avoid contamination of food. 

STORAGE AND DISPOSAL 
Storace: KeepOJawoer closed when DOt in use. Do ootston: below 32°F or 
lbove 14O"P for __ <led periods. S_lwty from stro"8 oxidizers. 

DiIpoaoI: Do DOl co.llmina .. water. food, or foed by stonge or disposal. 
1'ts1icidc wastes Ileacu .. 'y hawdous. Improper disposal 0( _xC<SS pesticide, 

•• ,spray ~i~ure, or rinsate is I violation of Federal Law. If tl-ese wastes cannot 
: be d~ of by use aocordi"8 10 label instructions, contact your S .... 
• Pesticide or Environmental c"nlrol AI<ncy. or the IUzardous Waste 
• _ .. aYe II the _rest EPA R~ Off"" for sW<Iaooe. 

Do ddt' teuse empty co .... wner. Triple rime. May offer ror recyclinc or 
• rccaodi!iOn;"8. or puncture and dispose of i. I sanitaty "'dfil~ or by 
iDCioeatioo. "'-...:...-.:....---------------' 
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o-c SAN-Q No.1 
Disinfcctant-Sanitizer-FunJicide 

Dtodorizer for Hospital, Institutional, 
Industrial, School. Dairy and Other 

Fann and Home Use 

ACTIVE INGREDIENTS 
Dldml dllDtlll,1 am .. onlum thloridt .............................. 7.5'1. 

INERT INGREDIENTS ........................................... 91.5" 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
Stafemeat of ~tllcal Trutmeat 

100.0'10 

In case of contact, immediately nush ryes or skin with plenty of water for al 
least U minutes. For eyes, call a physician. Remove and wash contaminated 
clothing before use. 
If swallowed, drink promptly a large qu.ntity of milk. egg whites. gelatin solution; 
or if these Ire not avaifable. drink lar&e quantities of water. Avoid alcohol. Call a 
physician immediately. 

NOTE TO PHYSICIAN: Probable mucosal dam.:ge may contraindicate the use 
of ,,,uric lavqe. Measures aBainst circulatory shock, respiratory depression, end 
convulsion may be needed. 
See Left Panel for Additional Precautionary Statements. 

EPAIIesi_u..No. 
Net Coateoll ________ Sal. BATCH NO. ____ _ 

! 

For disinfectin. floors, walls, counl 
tables. chairs. lubqe pails and ott 
Add 3 \1 oz. O-C SAN-Q No. 1 to 
hard surface With mop or doth. 
At this use-level, o-C SAN-Q No.1 

Disi'1/tcfllnl in InstillllloM. IndustT, 
For disinfecti", OOOfS. walls.' bed 
pails. bathroom fixtures and othtr I 
Add 2 oz. of O·CSAN-Q No. It04 
hard surface with mop or cloth. 
At 2 oz./4 gallon usc-level. O-C SA 
lureus, Salmonella ('holer~w al 
foot fungus). 

Disinftction 0/ &zrlJtr Tools. 
Precleaned barber tools (such 'u c 
disin(cc(ed by immersing in a ~-oz. 

Disill/tcliOIf of POll/fry Equipmnrt. 

Poultry brooders. watering founts, 
(such as stalls and kennel areas) a 
applyin, a solullon of 2 oz. O-C SA 
cloth or brush. Small ulensils shaull 
Prior to disinfection. all poultry. ot 
from the premises. This includes e1 
and watering appliances. Remove 
and other surfaces OIXupied or tr.V4 
After disinfection. ventilate bwldir 
house poultry, or other animals. or 
absorbed. set or dried. 
All treated equipment that will COl 
witt. potable water before reuse. 
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