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US'ENVIRONMENTAL PROTECTION AGENCY 
OFFICE OF PESTICIDES PROGRAMS 

REGISTRAilON DIVISION (1S·7671 
WASHINGTON, DC 20460 

NOTICE 'OF PESTICIDE: .DiiirREGISTRAT<ON 1:J REREGISTRA TION 

(Under tlw Federal Insecticide. Fun~ic"idc. 
and Rodentiddt· At·l • .(IS amencied) 

EPA REGISTRATION NO. 

40510- A ' 
TERM OF ISSUANCE 

NAME OF PESTICIDE PRODUCT 

Oi!'>infpctallt, F'ooo Sp.rvice (C:hlorinp -
Imine TVnp) I.til-n-11309F' TynP5 J on'-' IJ 

NAME AND ADDRESS O-f'-REGISTRANT (lndudfJ ZIP code) 

r 
D(>f)artment of the Army 
U.S. Army Troop Support ComlTwno 
Natick R~sp.arch ano Developmp.nt Center 
Natick, '·111 01760-5020 

L ~ 

NOTE: Changes in labeling formula ditrering in substance from that accepted in connection with this registration must be • 
submitted to and accepted by the Registralion Division prior to use of the label in commerce. In any correspondence on this 
product always refer to the above U.S. EPA registration number. 

On the basis of information furnished by the registrant. the above named pesticide is hereby Registered/Reregistered under 
the Federal Insecticide, Fungicide, and Rodenticide Act. 

A" coppor the labeling accepted in connection with this Registration/Reregistration is returned herewith. .' 
Registration is in no wa)-' to be construed as an indorsement or approval of this product by this Agency. In order to protect 
health and the environment, the Administrator, on his motion, may at any time suspend or cancel the registration of a pest
icide in accordance with the Act. The acceptance of any name in connection with the registration of a product under this 
Act is not to be construed as giving the registrant 8 right to exclusive use of the name or to its use if it has been covered 
by others. 

'rhis proOl1~t is conditionally reqistere~ in accordance with FIFRA. 
gection 3(c)(7)(II) provirlen that YOU: 

1. Sub~it and/or cite all dRt~ requir~n for reqistration/rerpqi~tration 
of your proouct under FIFRA section 3(c) (5) \'1hen the ACTency requi res all 
reqistrant5 of similar products to suhrnit s1lch data. 

2. Adrl the phrase "EPA R~qistration No. 40510-4 11 to your label before 
you release the prodUct for shirrn~nt. 
i" 3. Submit five (5) cooie::> of your final printeo lahclinq , 

rel!ease the product for shiplT1ent. Refer to the A-7CJ ~nclogure 
rlescription of final printed labelinq. 

hefore you 
for a further 

- ., If these conni tiona acp. not complien "i th, the rp.qistration will be 
suhject to cancellation in accordance with FIFRA se~tion 6(e). Your releas~ 
for shipment of thp product constitutes acceptance of these conditions. 

A stamperi COpy of the label i~ pncloseit for your r~cords. 

F.nclosureB 

.0 "'~T"'CHMENT IS APPLICABLE 

IIctinq Product 'Ianager (32) 
Disinfectants Branch 
lleqistrAtion Division (~'R-767C) 
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• SIGNATURE OF APPROVING OFFICIA.L I DATE ,~ 

EPA ForM 1570,", CRn. 5·76) PREy.ouI.aDITIO" MAV alt UlltD UNTIL SUPPLY I' KXHAUITItD. . ,., :) 

T62~~.:~:J~~~:?'.?~~~;~.5/~,:~86'MCF::, : .:.: .. < ,,~. , . :,' ........ ",' ,. .< ;:,:.\.,' ,: ~j 
'. ,)1.11<~· .i~:.i~.i.1:(<2Ii!a~~a.d:f.:;M~ ~.i :,J~,6~:';~!~w'm{<i!j~i,i~":tk}i'!.J;itJ,li;P,)~JII~ I{;·'<! .. !.<i.!,;:i ,~.tl',:,« .tIM;..:,:.." ':,:. ,')1 
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DISINFECTANT.FOOD SERVICE 

(CHLORINE-IODINE TYPE), 
6840-00-810-6396 

MIL -D-11309E-TYPE I 
For disinfection of mess gear,ffesh fruits,and vegetables 

(4.77 oz. net quantlly for 26 gallons of wator). 

ACTIVE INGREDIENTS : 

?richloromelamine ..................................................................... 19.3% 

Potassium Iodide ................................................................. _28.6% 

INERT INGREDIENTS: •••••••.••••••••.•..•.•.•..•..••.•..•••••••.••..••.•••.••..••••..••••••• 52.1% 

AVAILABLE CHLORI~E 21i0 mall (ppm) 

TITRATABLE IODINE aDO mgtl (ppm) 

:. DANGER 
, 

SEE BACK PANEL fOR ADDITIONAL PRE CAUTIONS AND fiRST AID . . 

Name of Mnfg &. Address 

Contract No. 

EPA Reg. No. 40510-1 

Inspection Test Dale 

ACCEPTED 
with COM~n:1'I1'8 

In EPA Letter Dated: 

MIW 071986 
U dor the Frrlcral II1,cc:tIcldll,: 
r::ngkidc, and Rod.nlici.retl~ 
os aOlcltdL-d. for the pes 
",gistcrcd undcr EPA l!Alg. No. 

{f:O 5 JQ - L.f 

" 

Date 

, .. 
, .... 

, ..... 
. " . 

EPA Est. 'No: • 
' .. ,. , ~ ," 
••• . " .... . " 

flC.l EPA·APPROVED FRONT LABEL 

....... 
• . .. , .. · . • 

, '" ... ... .. , 
, .. , " · , • . II... U · , (t •• 
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IT IS KVIPLA ,OF FEDERAL L~ .• { ~p USF 

THIS PRODUCT I~ A MANNER INCONSISTENT WITH ITS LABELING 
a. For disinfection of mess gear (intended for use only when hot water 

.rinse is not available): 
The double compartmented pouch is sufficient for treating 25 gallons of 

"/at~r resulting in a dosage of approximately 257 mg/l of chlorine and 300 mg/1 
of iodine. To treat 100 sets Df mess gear, dissolve the contents of one double 
compartmented pouch of Disinfectant, Food Service (consistinp of. one trlchlo
romelamlne pouch labeled pouch A and one potassium Iodide pouch labeled pouch 
B) in a container containing 25 gallons of water. Repeat the above procedure 
with a second container containing '25 gallons of rinse water. If water Is cold, 
mix contents of the double compartmented pouch wi th 3 to 4 parts of tlater in a 
5mall container (canteen cup will do) and pour the mixture into the rinse 
water. Repeat for the second container of 2S gallons of water. Stir thoroughly 
to dissolve. After washing each set of mess. gear, rinse tl~ice-once in the first 
container of disinfectant solution and a final rinse in the s.econd container of 
disinfectant solution. Allow mess gear to air dry. A new solution must be pre
pared after disinfecting 100 mess kits. 

b. For fresh fruits and ver,etables: ."_. 
1. Remove bruised and torn leaves and damaged fruits or vegetables. 
2. Do not cut or peel fruits or vegetables before disinfecting. 
3. Wash thoroughly in a solution made by dissolving the contents of one' 

double-compartmented pouch (pouch A and pouch B) in 20 gallons of tlater. Thi~ 
solution will yield approximately 320 mgtl of chlorine and 380 mgtl of iodine. 

4. After washing, completely immerse the fruits and vegetables for ten (10) 
minutes in a separate freshly prepared solution made by dissolving one double
cOl':lpartmented pouch of Disinfectant, Food Service in 20 gallons of Hater. Stir 
occasionally to obtain thorough wetting of vegetables and fruit surfaces. 

S. After ten (lO)minutes of immersion, remove the fruits and vegetables 
from the disinfectant solution and rinse thorou9hly in potable water. 
NOTE: SOLUTIONS OF DISINFECTANT,FOOD SERVICE ARE f'JOT TO 
BE REUSED. MAKE FRESH SOLUTIONS FOR EACH USE. 

STORAGE AND DISPOSAL 
Store in a cool, dry, well ventihted area al'tay from contact with other chemt£al~' 
and solvents. Moisture contamination may liberate irritating and hazardous chlorine 

,.;uIII.oinlng gases. Rinse empty pouches thoroughly with water and discard them in a 
safe place. ' 

PRECAI)TJONARY, STATE~ENTS AND HAZAF;lDOUS 

TO HUMANS AND DOMESTIC ANIMALS 

HClnnful If swosl1owed. Hay cause eye damage, Do 'Iot get in eyes, on sl:ir:..or 
clothing. Do not breathe dust. ',:,,' 
. ~f sllallowcci: [;0 not use gastric lavage or emesis. Dilute the chlorine/' 
10dlne disjnfectant uy dr.inking large 'luantities of lIater or mil k. Transport 
to a physician. , . ,., . .. 

J • ) l I . . . 
.. 

I • I I • 

" '" .. . 
PHYSICAL OR CHEMICAL HAZARD • ..: .. 

Contains trichloromelamfne which may react vigorously to evolve heat.~nd •. 
highly toxic smoke under the follDtting cO'lditfons: If 1t Is exposed to '(?:«treme ::::: 
heat. If Ignited by spark or flame, 1f mt<ed before dilution in water '(1'tl,'!=er-
tllfn organic mterlals, acids and alkal1s. .. • 
DO NOT MIX WITH OTHER CHEMICALS SUCH AS CLEANING 

oS,SOLVENTS,OTHER ORGANIC MATERIAL. 

,'", . FIG.2 EPA-APPROVED BACK LABEL. 
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DISINFECT ANT.FOOD SERVICE 

(CHLORINE-IODINE TYPE) : 

6840-0Q-81 0-6396 
MIL-D-11309E-TVPE II 

For disinfection of mess gear,fresh fruits,and vegetables 

(4.77 oz. net QuanHty lor 25 gallons of water). 

ACTIVE INGREDIENTS: 

. ~ . '-If?'; 
Potassium Dichloro-s-Triazinetrione •...•..•..••.••.........•.••. ; ................ 31:~' 

Potassium Iodide •••••••..•.•..•..•.......•.•...•.•....•..•..•.................... _28.6% 

INERT INGREDIENTS: ••.•..•....•.•.••.••..•......•.....•.•.......•.............•...•.•..•... 39.6% 

AVAil ABLE CHlOIUN',E '2"47 mgll (pp",*-~ ~ 

TITRATABlE IODINE ~o "'~I (PPfftl4-fJ ~ 
• • , DANGER 

.SEE BACK PANEL FOR ADDITIONAL PRECAUTIONS AND FIRST AID 

Name 01 Mnfg & Address 

Contract No. 

EPA Reg. f.!o. 

Inspection Test Date 

Lot No. 

MAY 0 71986 
Under the F(!rlcral rn'e t' 'd Pu . 'd • C lei e, 

, ngici e, and Hodl'ntidfil' Act 
as amended, (or the flHtldd" 
:~ under EPA ReI0J~ 
:1:H2S1 0 -~' 

, 

Date 

• , ... "t, 

.. . 
,. . 
, . 

EPA Est:'No. 
,,' ~ , 

< • .. 
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DIRECTIONS FOR USE 

IT IS A-VIOLATION OF FEDERAL LAW TO USE . . . , . . 
TJ:iIS PRODUCT IN A MANNER INCONSISTENT WIT'H ITS LABELING 

- a. For disinfection of mess gear (intended for use only when hot water 
rinse is not available): 

The double compartmented pouch is sufficient far treating 25 gallons of 
'-tater resulting in a dosage of approximately -247 mg/lof chlorine and 300 mg!1 
of iOdine. To treat 100 sets of mess gear. dissolve the contents of one dOllhlp 
compar~ntec! POlich of Disinfectant. Food Service Jone potassium dichloro-,S
triazinetrione labeled pouch A and one potassium iodide pouch hbered pouch 
B1 in a container containing 25 gallons of water. Repeat the above procedure 
,nth a second container containing '25 gallons of rinse water. If water Is cold, 
mix contents of the double compartmented pouch with 3 to 4 parts of >tater in a 
small container (canteen cup will do) and pour the mixture into the rinse 
water. Repeat for the second container of 25 gallons of water. Stir thoroughly 
to dissolve. After washing each set of mess gear, rinse tl<ice-once in the first 
cont~iner of disinfectant solution and a final rinse in the second container of 
disinfectant solution. Allow mess gear to air dry. A news.olution must be pre-
pared after disinfecting 100 mess kits. - - - . 

b. For fresh fruits and vegetables: 
1. Remove bruised and torn leaves and damaged fruits or vegetables. 
2. Do not cut or peel fruits or vegetables before disinfecting. 
3. ~ash thoroughly in a solution made by dissolving the contents of one 

double-COr.leartmented pouch (pouch A and pouch B) in 20 -g~llons of \"later. This 
solution will yield approximately 308 ""3/1 of chlorine and 380 m~/l of iodine. 

4. After washing, co~nletelv immerse the fruits and vegetables for ten (10) 
minutes in a separate freShly preparec solution made by dissolving one d~uble
conp~rtmented pouch of Disinfectant, Food Service in 20 gallons of HHer. Stir 
occasionally to obtain thorough wetting of vegetables ~nd fruit surfaces. 

5. After ten (lO)~inutes of i~crsion. remove the frui!s and vege~a~les 
fro'" the disinfectant solution and rinse thorou::hly in potable .. Her. 
NOTE: SOLUTIONS OF DISINFECT ANT.FOOD SERVICE ARE NOT TO 
BE REUSED. MAKE FRESH SOLUTION.S FOR EACH USE. 

STORAGE AND DISPOSAL 
Store in a cool. dry. well ventihted area a'-/ay from contact with other chemicah 
and solvents. Moisture contamination may liberate irritatl~~ and haz~rdous chlorine 

lontaining g~ses, Rinse em;>ty pouches thoroughly "'ith .... ater and discard them in a 
-'~~fe place. 

PRECAUTIONARY_ ST A TEMENTS AND HAZA8DOUS 

TO HUMANS AND DOMESTIC ANIMALS 

Harmful if swallowed. Bay r:~use ey~ damage, Do IIOt get in eyes, on sUn or 
clothing. Do not breath!! du~t. . • 

If suallowcci; Drink water, milk or egg whites. Call physician. In caSE' ot" 
personal contact: Remove excess powder and flush skin and eyes with fresh:~at~r 
for at least 15 minutes. For eyes get rredi.::al attention. • • 

PHYSICAL QR CHEMICAL HAZARD ...... 
I:ontains potaSSium dichloro-s-triazinetrione which may react vigorously to.'!volve 

heat and highly toxic smoke under the following conditions: If it is exposed to',: 
extreme heat, if ignited by spark or flame. if mixed before dilution in water with 
certain organic materials. acids and alkalis. . ..... 

DO NOT MIX WITH OTHER CHEMICALS SUCH AS CLEANING : •• :. 
COMPOUNDS.AMMONIA,ACIDS.SOLVENTS,OTHER ORGANIC MAT'f.BI~L. 

FPA-APPROVED BACK LABEL 

I I I ~ 


