
DlSINfBCTANT: 1:121 SANITIZER: 1:314 

Ji 

Fot \.e ill J-pitaloJ, nun.in& 1IocDN, ochooll, collep, olflOO buiWiDp. 
_' ., , ~clinic:l,botek 
aDd DMMII. anirnaI life fCimce bboratoriel. me&tlI aDd dental offlOCll, 

DIRECTIONS FOR USE 
It ... vioIIdioa of federal. law 10 \M(\ to product in II __ inooMiAaat wich 
itt 1abcliDJ. 
FOR DlSINFECI1NG: for I.e " Ltd DOC-pOnIIII IW'faoeI 

RlCb .. Hoots, _u., mdaI aurfaes, poroelQl. -..I piMtic ....n.c- ...... 
1. Remove ~ ftlth aDd ta.vy ... depoW, 

then thon:Ju&bly wet 1Wf_ wi" ' $ 

a.. '" 
applied with • mop. lpoage, doth or by 1OiIkina:. The_ 

~ iI preparod fre.b fot each I.e then dilcardod. RPin& iI DOC ~ 
\IIlle. floon IU'e to be _eel or poIi1bed, 
TO CONTROL MOLD AND MILDEW: To oootrol. mold and mildew 011. bmt 
ooa-~ IUrface. _h viliblo IOiI from the 1Ufface. Thm apply 1 _ pet 

pb toIutian with mop. lpou&e, cloth OL 0 ulO ..... .u Iurr.c.. 

~. Let "if dry. R~ application every 7 Goya to oootrol ~ 
of &rawUt. 
nSHERIES, MILK, CITRliS, ICE CMJ::AM, AND pOTATO PROCESSING 

PLANTS: Applied. routinely u a dilinfectant 011. _II. and f100n ..ill reduce or 
~ odon in the proc.ling _. VIC 011. fillinJ equipmeat 10 ftIduoe ot 
efuninMe 'becteria auociated with ......,..pen.·. Ul equipmeat .ad ,..,.. 
Fot I.e .. II -ruzer on oooveyon and CC{uipment 10 reduce ot elimin.te odon in 
the p~ing an:a. AIw, for u.e on fll.lin& equipment 10 recluce t.cteria 
auociated with coodeMatioa on equipment and pipe. 
FOR SANITIZING: for u..:. 00 bard lKlIl-~ .un- IUCb .. 00UDtef kIpI. 

eatin& uteMilI, and drinking gIaueI. for heavily toiled areal!. II preckaninc iI 
roquirod. Then 11K 1 ounce per 3 plklnl of ....,. for • minimurn oontact time 
of 1 minute in a Imp application Can be 'l-ppiiod with • mop. 1pOIIp, c\db or 

~:~~':~M~by;';woJcin:::·~'~'. The \Me IIOlution iI ~ flWb for.cla UN Ibcc 
~iIcwdeJ . , Do not ritue. 

Before Il10 .. II canitit.er in fedenllly impe.cted JDCIiIt and pouhry plrmll .ad cIai.riN, 
food product. and pacbgin& maleriaLi mOlt bo ('elDOYed from the ~ or 

cardully protected. A potable -= rinae iI DOC requiR4 foUowina Il1O of IbiI 
compound 011. previoullly dc:anod bard IUrf~ provided that the .urfacc. are 
adequately dnUnod before wntact with food 110 that little or no re-idue reman. 
RESTAURANT AND BAR USE: for UK 1M II ..wzer OIl diIhoI, aJau-re. 
• ilvef'lo9.fe, cooking uteaaik, wuh with. deterpl, ri:aM thorouablY aDd immerwe 
in .oIutiOll. (1 ounce per 3 pllom of _ter) for at I..t 1 miDute. ~ 

.-... 

Formulation HS-128Q 
DISINFECTS DEODORIZES SANITIZES 

BACTERICIDAL "VIRUCIDAL FUNGICIDAL 
An effoctive, multi-ptUPCIM dilinfoclmt c'-*', Staphyb::idaI, PN" d -,... ;.aI, 
~, funp:idaI, aDd .y'tnIcidal ..- Herpet vituII Type I, AdeaoviruI 
Typo 3, Influenza Afn (VICtoria), .ad VacciBia oa prec1mmed bard DUl-por'ClW 
eaviroruneataJ rurr-. --PN"w'omona' aerugin~ 
StapbyIococCUI a~ 
Sa1mOIlella choleraeluil 
S1apbykIcoccUi aw-w. 

pblge 80 &. 81 

StrepIoc:occUi pyogmel 
s.pbyIocOCCUI lIP idennidi. 
~r MlTOJetlOI 

~rckaaae 

"""-- minobilia 
Kw..ieU. pneumonilao 

&chorichia coli 
SbipUa .annej 

SbipllII ~ri 
P= ... d m _ putida 

Aeroad8I Ia.bnonidda 
Vibrio anpillarum 
u.teria monocytoseoel 

ACTIVE INGREDIENTS: 

MIld '" MIdewddIII apkIILt.: 
T __ 

AkenIuia teruu. 
Oeutrichum candidurn 
Pemcillium dptum 
)'by i! d .. infNtam 

TricbodeJma banianurn 
fwarium oxy.porum 

~~ 

n-AJlcyI (C" «I", C10 30". e" 5*, C'1 5") 
4imecbyl ben1:yl IImlTKlLJium chloride 

n-~l (C'1 68", C" 32") 
dimelbyl ethylbenzyl ammonium chloride 

INERT INGREDIENTS: 

. 3.38* 

.. 3.3g" 

93.24" 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
(See .ide ,.nel for MditiolwJ proo:w.tItion.ry IUId 

prKlica1 tRooItma:It orIalemont..) 

EPA ao,. No. -47371-9 EPA Eit, No. 4n71-IN-Ol 

STA ~_ iMENl' OF PRACTICAL TREATMENT 
..... _( ,,'?' j' elf 
1_1: ,-.I, drink promptly II iIqe quan~ Avoid alo:>ohoI. Oct modic:o.ol 

1Itt.cr.'''>!I. 
NOT ~ TO PHYSICIAN: Prob:Ible mucoal ~c II1Il)' ~ the I.e 

of pt:ic "'\/lIP'. 
P'R[("AtrrIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC A."lIMALS 
DANGER 
COR~OSIVE: c.- irrevel"lible eye damar and ,kin bumI. Do DCt Jet In 

C)'eI, on Kin. or on clothin,. To protect cyoo. """",r I~ or r_ ihield and 
10 pr~ Ikin, -.. Nlober ,Kw. wt.e.l bandlin,. Wah thorouply ....... ...p 
..net ___ .AM b.ndllna_ Rtlmo'V<'I oontamit.ted ,Io~h,n& oond _b ... t ..... r-
ENVIRONMENTAL ItA1'.AKut\ " ..... ~ pIlon" IIor,.r ... Iy) 
Do DOt ~ effluent oontaining thiI product inlO iIlkeI, ~, pondiI, 
~,_. 01' oIbe£ ..... uru-. ill: ~ wi1b tho ~ of 
II ~ NhIIIml DiIdJarse 6imiD1tion Sywom (NPDES) pennit aod tho 
permiltiDs autbority ... been notified ira writing prior 10 1iiIdarp. Do DOt 

dilcbarp effh-t oontaining thiI product 10 IeWCr sy.te1M without previoully 
DOtifym& 1M local -ae tl'eatment plant authority. foc pidaooe oontact your 
State W~ Board or Regional OffICO of the EPA. 

STORAGE AND DISPOSAL 

..r:: 
~ 

VJ 
...:1 -\ 

~ 

~ 
\ -tAl 

PROHI.mONS ~ 

Do not ~ ~r, food or feed by .~e or d~. Open dumpin& ill ~ , 

prohibilod. Do DOC RIUK empty contaiDec. _ ~ ) 

PESTICIDE DISPOSAL ~ I 
Pe.ticido __ are .cuteIy~. Improper di.~ of e~ pMicide, ~ , 

.pray ml$RI, or rm.so .. II vioIatioo. of Federalillw. If tbeIe ..... cannot be 
~ 01 by I.e -=oniin& 10 label ~, contact y<JUf StakI PMticide or 
~Ial Coatrol. Apocy, 01' the iia7ardouI Waite rcp~ ill the 

DC!IIlRat EPA R.ep:all OffICe for guidance • 
CONTAINER DISPOSAL 
Triple n- (or equivalent). Then off,", for recycling 01' reoooditionin,. or 
pw>et>I ..... !WI di.pc.o of in • .anitary 1Iondlill, if .Ilowed by ~ 
and 1 If burned, -lay out or .. nok., 

(1 GALLON OR LES8) 
Do n« ~ empty container. Rm.e thoroughly before dilca.rdin& in tnlh. 
Securely wrap orip.l container in ..wenll layer. of ncY4paper and di.card in 

<nuh. 

041796 NET CONTENTS ___ _ 

H .. S CHEMICAL DIVISION 
970 £.lilt TIpton. H~ IN.t67SO 

(11" l56-707J 

ACCEPTED 
SEP I 3 1996 

Und ~r thA [", 
FungI 1.;0, l" 
Q9 a:!.;.:!l:ieJ, j 

1Cui; :o're,j ,m;] 

EPA HtlU, No. 

::1 r'·<;"':'12~j·:H. 
_,J<-'l.ll'_l.l., Act, 

the p~r;tH:iJe 

c; 

~ 



( 
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(Directions for use continued) 

FORMULATION HS-128Q 
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 1 fluid 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. 47371-9 
EPA Est. No. 4737l-IN-Ol 

ACCEPTED 
SEP \ 3 \gtl) 
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