
DISI~FECTA!'<IT: 1:256 SANITlZF..R: 1:761 

For UK in t-pitili. !luning bome.. fCbooI.. colIese.. office buildinp • 

........................................ ~riouyc~.~. 
and mace •• anirnallife IKme Ia~. P'JedicaI. aDd dental o,r~. 

1)1 R.ECTIONS FOR USE 

h is a \'>o!atio;.) 01 FeoklOll law 10 I.e tbia procIuct in a II1ilIlJH:r iDcllQlliN:P1 with 
it. bbeliD&. 
FOR DlSINfECTISG: For UK on previoualy c~ hard DCJn'poroua .erface. 

web all Iloon, ~bI. metal .urf<lCft. pon:ebUn. IiIDd pta.tic IUrfaoeI ......,. 

; 3 J .P. Remove en- rallh and !Mary MJil l~rt., 
\hen Ihoroulbl \hen Ihoroushly wet .urfa<:el "f ' 

.0 ., ... 
IIppl....d ...;th a mop, 'pooge. cloth 011 by .....mg. The WIe 

w1utJon .. prepared r,..,.b for each WIe then dil<wded. Rm.ing ia DOt rm: ...... 'Y 
un~ ncoo:.n are 10 be \\Iau4 Of' poliabod. 
TO ('<Y.'\TROl MOLD A:'IID MILDEW: To control mold II.lId mildew till hard 

nno-porOUII .urface. ""' .... h \'lIible wil from tho: IUrfaoe. Then awly In ounce per 

gaU<ln aoIuuon ...;m mop. aponge. cloth or- all 10 wet all curfilCa 

thoroughly Let air dry. Repeal IIppIM>atiOil every 7 clays to COCItroi recurrence 

ofgr~. 

nSfiERIES, MILK. C1T1HiS. IC[ CREA~. AND POTATO PROCESSING 

PLA~TS: Applied routinely all a disinfeet/lnt 00 ~ .. and floon will Rduoe 01" 

eliminate odon in the procea-.ing area. Ulle ClI1 rtlling equipJnenl to Rduoe 01" 

eliminate bacteria aIIaOCiated with CODden.ation on ecruipmeot and pipe.. 

h ... use all • laIlitizer on. corwcyon and equipmem to red_ or eliminale odOR in 
the proceail'lg are.. Allo. for '*' on fillin, equipment 10 reduce bacteria 
a&aociased with condell.liition 00 equipment and pipe. 

FOR SA.~ITIZ1NG: F. Uie (:.I bani IKWI-poroul .urfaee;t 'och a. «JUDter top.. 
eating uterwila. and drinking gw-.. For heavily MIlled areal. II predealling ia 
re'lulJ"cd. Tbr:n UH 'Ii 0Wl~-': ~r 3 pllona of \\later for a minimum contact time 

of 1 minute in a .ingko Olp'pIlCdlJon Can be applied with a mop. 'POOP, cloth or 

•:==~::;,;OC;.:by;;;"""""~;· ~g~, llJe u.e wlution ill prepa~ fn:ab for C3<'h UK then 
d~rded $ . Do oot rinae. 

8<o:fore UK:oM a eanitiz.,r in federally inapected me;ol and pwllry planU and wine.. 
food producu and p:;ocka~ing m:ateriall mu-I be ~moved from the room or 

,-" ... r.,fully prol«'kd A pot.oble \\later rinK i. not required followin&: UN: of IhiI 
<:ornpooou>d on previotaly deane.d bard IUrface. provided that the .urf~ are 

;WeqUilltely d ... ined beforo: ,orltac'l with food w that lillle or no n:aidue remam.. 
KI::STAURA."IT ASD BAR lJSE: For 1.I&e:oM a sanitizer on. dilbea. , __ n:, 

l,lv.,.......-..re. c<'loOk.ing utensila • ...-....b with detercenl. rinIe thoroushly and immene 

in wlulion II)i (JI.I[ICC per 3 pUOIlt of Woller) for 011 Iea.ot I minule ....... 

,---,' 

Formulation HS-2S6Q 
DISINFECTS DEODORIZES SANITIZES 

BACTERICIDAL -VIRUCIDAL FUNGICIDAL 
All eff«,tiw;, multi""JKl!lN* diain(ectmt cINDer, Stapbylocidal. ~, 
a..:tericidaJ, Flqicidal, _ -VtrUcicRI apiaat H«pm virua Type I, AIIeDoovirw 
Type 3. Influema A1TJ (VJCtoriI). IIDd Vaccinia on precleanecl bani DOD-~ 
enviromneotal ~. ---, 
~aen.t,mo. 

-""""""~ Salm«IeIb cboJen.e.ui. ....... , ~~ 
pba&e 110 dt. 81 

Strc:ptocQccua pyogene. 

StaphylococcUII epidermic\ia 

fnterobilcl.er aerogeoeo& 

Enterobilcter cloacae 

J>roIe.- mirabilil 

Klebaielbt pneu.moniae 

Elcberichia coli 

SlJi&eI.Ia lOIlDei 
Sbiaellaflexneri 
PtewIomODall putida 
.Aen:JmonN aalmonicida. 
Vibrict anguiliarum 

l.iateria monoeyto&ena 

ACTIVE INGREDIENTS: 

MoW 4: MIdewdd.I ... : 

TricbopbyIoo interdigitale 

~Icni .. 
Oeotridwm c:andldum 
PerQcillium diJitatum 

F'bytopIJIbar:a infMaM 

T ricbodenna barzianum 
Fuurium oxyt:porum 

Rhitopua nigricanl 

n-Alkyl (C" ro". C,. )()". C" 5", C" S") 
dimethyl benzyl ammonium chloride 

n-Alkyl (ell 68". C" 32") 
dimelhyl ethylbenzyl ammonium chloride 

INERT INGREDI[/IITS: .. 

. <i.75" 

.. <i.lS" 
I().~" 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
(See .ide panel for additiooal precautionary and 

practical treabnenI slatementl.) 

EPA Reg. No. 47371·8 EPA E£t. No. 47371-IN-ol 

--

STATEMEI'(f OF rRAcrICAL TREATMENT 

" ~. driak promptly • IarJe quantity~void: alooboI. Get medical -. NOTE TO PHYSICIAN: ProI:abl., mliC<lllal d;l.(R;1ge mily c(:.llraiDdicate the \lie 

f!/ pdrie a""P. 
I'RECAtmONARY STATEMEJ'IITS 
HAZARDS TO HUMANS AND J)OMESTIC ANIMALS 

DANGER 
CORROSIVE: CaUlelt i1=venibk eye damage and akin bum.. Do not &d in 
eya. an .kin, or OIl clochinc. To protect eys. 'Near ,ogb or face lbield and 
ID protect Ikia, _ n.tbber &Jove. ~ '-ndlin&:. WIUb tIwn:..i&hlY with ~ 
and ...rer after handline. R.emove cootaaninated clothing and -t. before !"eWe. 

ENVIRONMENTAL HAZARDS (For 5 pUoa &:. Ja.raer only) 
Do DOt ditcharp emueat _taining thia pro;luct into !aba. 1trerilmI. poodI. 
1IIIbariea, _. or OCher ...... wUe. in aocon:8nce with the teqWreIIJI!ID of 

• NIItiaaaI PoDutant Oi.d.tp FJimir.Uon S)"tem (NPDES) permit aDd the 

permittiat; .utbority '- beea nutir led ill ......-iting prior 10 didJarse. Do DOt 

di.dIup dfMeat ooatainine IhiI product to _r 'Y'temt without previou.ly 

DOtifyiq the ioca1 -.e treatment pbull authority. For auidaDce c:cntact your 
~ w.ter BoanI or R.eponaI Office of the EPA. 

STORAGE AND DISPOSAL 

mrrJCIDE DISPOSAL 
r.oeido ___ IlCUteIy bazardOUl. Improper diapoaal of e~ ,..ucidc:, 
JPr1IY ~, or "-'e • iii viob.tkm of Fedentl Ia..... Ir tt- ___ amoot be 

UpoMd of by _ acconli:na 10 label ~, contact your StIIte PeJtkiOe or 

~rnental Control Agtoc)'. or the IiIuardoua Waate rep..-tltive lilt the 
__ EPA Rep..J OffICe fOl" guidance. 

CONTAINER DISPOSAL 
Triple rinae (01" oquivaIeGt). Theo offer for recycling or recooditiooing, or 

pu:DctLLre and d»po.e of in iii Anitary bndflll. , or. if aIluwecI by .tate 

an.d Ioea L. If burned, .Iay out of ImokI:. 
(I GALLON OR. LESS) 
Do DOt reuae empty container. Rina.e tbor-oughly before diacarding in tralh 

Securely wrap on,m.l container in lleVeral layen or ne-paper and diaam/ in 

"""'. 
04J1''' NET CONTENTS, ___ _ 

ACCEPTED H 4: S CHEMICAL DIVISION 

970 r..t Tiptoa. H ............ IN 46750 

(21" 356-'7G'73 
SEP I 3 {996 

Und~r t~a Fe,.fAr~'ll.-J~Cli(i '09, 
r UngL

'id3. nod llc~:hnlicj.jv .-" d.:l. 
as amp.nd~d, for l!lS pe::>ti~'jJe 
lagis1elod under 
EPA. Reg. No. 
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(Directions for use continued) 

FORMULATION HS-256Q 
Germicidal Detergent 

FOR WISCONSIN USE ONLY 
SANITIZING EATING AND DRINKING UTENSIlS IN EATING ESTABLISHMENTS 

1) Scrape and pre-wash utensils and glasses whenever possible. 

2) Wash with a good detergent or compatible cleaner. [A commercial cleaner or 
detergent may be recommended]. 

3) Rinse with clean water. 

4) Sanitize in a solution of 112 ounce per 3 gallons of water (175 ppm quat). 
Immerse all utensils for at least two minutes or for a contact time specified by 
governing sanitary codes. 

5) Place sanitized utensils on a rack or drain-board to air dry. 

6) Fresh sanitizing solution should be prepared at least daily or when visibly soiled 
or diluted. 

NOTE: A clean potable water rinse following sanitization is not permitted under 
Section HSS 196.13 of the Wisconsin Administrative Code. 

EPA Reg. No. 47371-8 
EPA Est. No. 47371-IN-Ol 

ACCEPTED 
SEP I 3 i996 

Unc,:· ~\.." L: J T_., >",:::'li~i-;e. 

Fungi, J. :. _.:-~", Act, 
a3 C~.!'-;~_ ~-"..2, :~: ..:.~ pe'>l~cide Page 2 on 
tegis;2:t',:; u:.;::\')! 0' 
EPA Rtrg, No. " 

0417,,6 


