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US ENVIRONMENTAL PRO.~t"'IION AGENCY 
OFFICE OF PESTICIOES PROGRAMS 

REGISTRATION DIVISION (TS-767) 
WASHINGTON, OC 20460 

EPA REGISTRA TlON \.. 
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NOTICE OF PESTICIDE: ~ REGISTR ..... TlON 

o REREGISTR ..... TION 
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TERM OF ISSUANCE f\"'f(~1:I1g86' 
NAME OF PESTICIDE PRODUCT 

NOTE: Changes in labeling formula differing in substance from that accepted in connection with this registration must be 
submitt~d to and accepted by the Registration Oh'lsion prior to use of the label in commerce. In an}' correspondence on this 
productalwa),s 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 und~r 
the Federal Insecticide, Fungicide, and Rodenticide Act. 

A copy of the labeling accepted in connection with this Registration/Reregistration is returned herewith. 

Registration is in no way to be construed as an indorsement or approval of this product by this Agenq·. In order to protect 
health and the environment, the Administrator, on his motion, may at any time suspend or cancel the registration or 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 a right to exclusive use of the name or to its use If it has been covered 
by others. 
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e. Delete the number 6836-89 from the label. 'l11is is Dot your 
registration number. 

f. Delete the 6tatement: 

SM75 S~NITIZER ~et8 the requirements of 21 CFR 178.1010. 

Note: Reference~ to clearances under the Fedp-ral Food, Drug and 
Cosmetic Act arp. no longer permitted. 

3. Suhait five (5) copieR of your final printed labeling before you 
release the FCoduct for shipment. Refer to the A-79 Enclosure for a further 
description of final printed labeling. 

4. If these conditions are not cOMplied with, the registration will be 
subject to cancellation in accordance with FIFRA sect!~n 6(e). Your release 
for shipment of the product constitutes acceptance of these conditions. 

~ sta.ped copy of the label is enclosed for your records. 

Enclosures 

John H. Lee Ii f.1 ~ 
product~~ 
Disinfectants Branch 
Registration Division (TS-767C) 
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-....... Regular, eUecUve cleaning and sanitizing 01 equipment, 
ttl utenSils. and work or dining surfaces minimize the probabihly 

of conlaminaling food during preparation. storage or service. 
and Ihelransmission of disease organisms 10 consumers and 
employees. EHective cleaning will remove soil and prevent the 
accumulation of food residues which may decompose or sup
pan the rapid development 01 food poisoning organisms or 
toxins. Application of effective sanitizing procedures deSlroys 
those disease organisms which may be present on equipment 
and utensils after cleaning. and prevents the transfer 01 such 
organisms to consumers or employees. either diredly through 
tableware such as glasses. cups and flatware or indireclly 
through the food. 
To prawnt cross-conlamination. kitchenware and food-contaCl 
surfaces of equipment shall be waShed. rinsed. and sanitized 
atter each use and following any interruption of operation 
during which time contamination may have occurred. 
Where equipment and utensils are used for the preparation 
of foods on a continuous or production·line basis, utensils and 
the food-conlacl surfaces of equipment shall be washed. 
rinsed. and sanitized at intervals Ihroughout the day on a 
schedule based on food temperature. type of food. and amount 
of food particle accumulation. 

Precautionary Statements 
Hazardous to Humans and Domestic 
Animals 

DANGER 
Keep Out of Reach 01 Children. Corrosive. Causes eye damage 
and skin irritation. Do not get in eyes, on skin, or on clothing. 
Wear goggles or face shield and rubber gloves when handling. 
Harmful il swallowed. Do not breath spray mist. Avoid 
contamination 01 lood. 

§!Ora~~n!f~~EQ~1I1 
-00 nOl contaminate waler. food. or leed by storage disposal. 
- Do not store on side. 
-Avoid creasing or impactlOg of side walls. 

PESTICIDE DISPOSAL 
Pesticide wastes are acutely hazardous. Improper disposal 01 
excess pesticide. spray or mixture 01 rinsate is a violation 01 
Federal Law. II these wastes cannol be disposed of by use 
according to label instructions. contact your Stale PestiCide 
or Environmental Control Agency. or the Hazardous Waste 
representative at the nearest EPA Regional OUlce for gUidance 

CONTAINER DISPOSAL 
Triple flose (or equivalent). Then oUer for recychng or recondl· 
tioning or puncture and dispose of In a samtary landfill. Of In· 
cineration. 01. if allowed by stale and local authOrities by burn· 
ing. II burned. stay out 01 smoke. 
Metal Container: Triple nnse (or equivalent). then oller lor 
recycling or recondlllOnillg. or dispose olin a samtary landfill. 
Ot by oI.her procedures approved by stale and local authofllies 
(II container IS 1 gallon or less. use thiS container disposal 
statement.) 
Do not reuse emply conlalner (boUle. can. bucket) Wrap 
container and PUI In trash 
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Sanitizer-Deodorizer . ,. ,'- J I::ul' product i 
with Organic Soil TolerancE/.···' " lal)e;i~g. 

Institutional, Industrial. Schobl," .•. , . san,iiir., •• , 
Dairy and Other Farm Use"" "",.,.,- ... , ,. Sudor.'· 'n 
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Restaurants and Dairies ---------4-· .. ""pl., . No..potable w 

Ac.!!~e Ingr~~lents Wash and rII 
of I olSM~ 
aCllve). Surt. 
followed by. 
should be pi 
VISibly diriY. " 
be reused Ie 
Apply 10 Sink 
equlpmenla 
or mechaniC. 

Dishes. sllve 
sIze food PIC 
ina10z/4 
waler nnse I 

At 1 0114 ~ 
AppendlxF I 
R800mmem 
up 10 600 
evalualed b· 
MelhOd aga 

Octyl decyl dimethyl ammonium chloride 
Didecyl dimethyl ammonium chloride 
Dioctyl dimethyl ammonium chloride 
Alkyl (C". 50%; C ... 40%; C ... 10010) 

dimethyl benzyl ammonium chloride 

2.250% 
1.125% 
1.125% 

3.000% 

tJ'lert tngredl",nts 92.500% ------
100.000% 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
STATEMENT OF PRACTICAL TREATMENT 

In case of contact. immediately flush eyes or skin with plenty or waler 
for at least 15 minutes. For eyes, call a physiCian. Remove and wash 
contaminated clothing before rause. 

If swallowed. drink promptly a large quantily of milk. egg whites. gelalin 
solution; or if thesa are not available, drink large quantities of water. 
AVOid alcohol. Call a physician immediately. 

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

SEE LEFT PANEL FOR ADDITIONAL 
PRECAUTIONARY STATEMENTS 

EPA Registration No. 

EPA Establishment No. 

Net Contents 

MANUFACTURED BY: 

6836-89 

40ft!> 

SALESCO INC. 180 MACE ST. SUITE C-9 
CHULA VISTA, CALIF. 92011 

For Sale For Use And Storage By 
Maintenance Personnel Only 
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