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Regula,. effective cleaning and "nIIlling 01 eqUlpmenl. utenSils. 
and worll or dlOlng surfaces minimIze the probab,hly 01 
conl.mli"laltng food dunng preplratlon, 5ololageol service and ttle 
transmiSSion of disease organisms to consumers and employees 
Etfechve cle'OIngwl1I remove $011 and prevent theaccumu1lhon 01 
toad 1E'Sldoes -nlch may decompose Of suppol1 the rapId 
developmeol olluOO pClsonlllO organisms or lo_,ns Application 01 
effcchve SBtHhllOg p1ocedul('S d(>SlfOYS Ihose dlsen(\' organisms 
""'eh may be present on equipment and utensils allel clednlng. 
and Pleven!s the Iranslcr 01 such orgNHsms Ie conSUnlCtS at 
emplovees. either dIrectly through tableware such asg1an(>s cups 
and III Ntlre 01 Indueclty through the food 

To proven I CIO$$·conlilmlflahon. lutChenware and food·contact 
lurf,ce, of equipment shall be waShed nnsed. and sanltrzcd af1f'1 
eaCh use and (allOWing any mterruphon 01 oper.bon dUllng whiCh 
lime conlamm.llon may h .... e occu"ed 
Where equlpmMt and ulenSlls are used lor Ihe prfIParatlon 01 
foOds on • oonlmuous or produchon·hn~ bas.s. utensils and the 
food·conl.ct suriaces 01 equipment shall be .ashed "nsed and 
S'nltlled ,I mterv." throughout the day on II sChedule based on 
food tempefature. type 01 fOod and amount of food particle 
.ccumulatlon 

Precautionary Statements 
Hazards to Humans and domestic animals 

DANGER 
Keep out of reach of chlldrcr: Corrosive Causes eye 
damage and stun ulltahon Do not gel HI (>yes. on Siun. or 
on clothing Wear goggles or face shield and rubbel gloves 
when handling Harmful ,f swallowed Do not breath spray 
mist. Avoid contammahon of food 

STORAGE AND DISPOSAL 
-DO NOT CONTAMINATE WATER. FOOO ORFEEDBY 

STORAGE OR DISPOSAL 
-OPEN DUMPING IS PROHIBITEO 
-DO NOT REUSE EMPTY CONTAINER 

PESTICIDE DISPOSAL 
PESTICIDE SPRAY MIXTURE OR RINSE WATER THAT 
CANNOT BE USED ACCORDING TO LABEL 'NSTRuC. 
liONS MUST BE DISPOSED OF ACCORDING TO 
FEDERAL OR APPROVED STATE PROCEDURES 
L'NDER SUBTITLE C OF HIE RESOIJRCE CONSEflVA· 
TION AND RECOVERY ACT 

CONTAINER DISPOSAL 
TRIPLE RINSE lOR EOUIVALENT I THlN OFFER' OR 
RECYCLING OR RECO"DITIONIt;G on DISPOSE OF 
IN A SANITARY LANDFilL OR UY INCINERrdlUN IJ. 
ALLOWED BY STATE AND LOCAL ,\UTHORITIE:S 

GENERAL 
CONSUL T rEDEr':~l. 51 :":. i on LOCAL OI5Pr,<"".Al 
AUTHORlllE:~ rOil AP0-3Rl'VU) Al '!f:.HN,\lIVl 
PROCEDURES 

Sanitizer·Deodorizer 
with Organic Soil Tolerance 

Institutional. Industrial. School 
Dairy and Other Farm Use 

For Food Handling and Processing Areas. 
Restaurants a nd Dairies 

Active Ingredients 
Octyl decyl dimethyl ammonium chloride 

Didecyl dimethyl ammonium chloride 

Dioctyl dimethyl ammonium chloride 

2,250% 

1.125% 

1.125% 

Alkyl (C ... 50%; C ,2 , 40%; C ,6 • 10%) dimethyl 
benzyl ammonium chloride 3.000% 

Inert Ingredients 92.500% 

100.000% 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
Statement 01 Practical Treatment 

In case of contact. Immediately flush eyes or skin With pienty ot 
water for al least 15 minutes For eyes. call a physIcian Remove 
and wash contaminated clothmg before reuse 

If swallowed, drink promplly a large quanllly of mIlk, egg whites, 
9('lalln solution. Or If these arc nol available. dnnk large 
quanltfles of waler AVOId alcohol Call a phYSICIan Immediately 

NOTE TO PHYSICIAN: Probable mucosal damage may 
conlralOdlcale the u~c of gastric lavage Measures against 
Circulatory shock respIratory depreSSIon .• tnd CO~~&y 
be needed \\il~: ('II"":.\TS 

SEE LEFT PANEL FOR ADDIT'ldiilAIi·,", }',,' 
PRECAUTIONARY STATEMENTS 

EPA Registration No. JUt. 1;3 :gStl 

EPA EllabUshment No. 

Net Contents 
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Direction. lor U.e 
GENERAL CLASSIFICATION 

!llsa vlOlaUon of Federal LawtousethiS product ina 
manner inconsistent With Its labeling. 

SMIr/l"'g 0' Food ",oe."'ng Equip""'" 1M 0"'., H'~ 
S",,-.e. In F.- eon'.cl Loc."Ollt. For Santlillng food 
proccsslng f'qUlpmcnt. dal; V eqUIpment, food utens.ls. 
dIshes sll ... erw,uc glasses, smk tops. counlcrtops. 
Icfugerated storage and display equipment and olhel hlfd 
non·porOIlS surfaceS No polable waler IlOse IS reQuited 

Wash and unse.'11ldr1ICIC5thoroughly.then apply a solulion 
of 1 01 ~~c2w+ :r ,n 4 gallons 01 water l150ppm 
at-level Sulfaces should remann wet to, alleast one minute 
followed by adequate dralOlflg and air drymg Fresh 
solution shOuld be prepared d.ally 01 .hen the use solution 
bc-comes. ... ,s.bly duty For mechatllcat .application. use 
solullon may not be reused to, sanlllzIOg application, 

Appoy to ".m, tops. countertops. refngerated ~torage Ind 
display eqUJpmeftt and other sl.lIonary ~Id surfaces by 
cloth or brush or mechanical Splay device No potable 
water rinse IS requited 

Dishes. Silverware glol$Se-s. cooking utenSils and other 
Similar sIZe food processing equipment can be Si'ruto7f1lt hv 
Imm~rs.on In A 1 OZ 14 gallon soluhon of~~...c::L..f Z 
No potable woller flnse IS required 

At 1 0114 gallons~""C(..Q",,"""% fulfills the cldella of 
Append,. F ollhe Grade -A·· Pasteunzed MIIII. Ordlflatlce! 
1978 Recommenc::lattons olthc U S PubliC Health Se'Wlces 
In Wolters up to 800 ppm of hardnessCllc:ul.ted as Caco, 
o,t,hf'n evaluated bY' the AOAC GermICidal .nd Detef'~nt 
Sanrlller Method Igarnst Eschellchl' coil and 
St.phyla<:occus aUltus 

u.s. HlIII.IC HEALTH SERVICE 
fOOD SERVICE 

SANITIZATION RECOMMENDATIONS 

C1M11lng MIl s."""1tfI 
Equlptneftl.nd utEl'nslis shall be thoroughly preflushed or 
preSc'lpec::l. and when necessary. presoaked to remo ... e 
gross lood particles and soli 

1, Thoroughly wa~h eqUIpment and ulensll! 10 a hot 
~. detergent solullon 

2' R,nsc ulens.ls and eqUipment thoroughly .r'lh clean 
water 

3, $.,n.tlze eQu.pmenl afld ul('flslls bY' ImmerSion In a I 
01 .. g<lIlOl, solullon of ~~ ... Q..c.'t ;C (I 50 ppm 
act .... e) lor at least 60 seconds al a lempCl'ature of 
l~o F Th·, d.lutlon .5 equIYa!ent 10 a Sol .. llon 
ccnt,'l.nlng ~ ppm a..-,t,I'-.btc c.hlormfo 

.) foor eQ.J'pmcnt and utenSIlS too large to sanlllzc by 
",,"1(."5'011 apply a 101 "2 galloo soluhon of'$",,_ 

,,-~.J: 1300 ppm acll·~cl by r,ns.ng sPfay.ng or 
S'llr3i"obm9 unl,llhn,ough!'y o,t,efled 

S) "'lio.., s<tnthlE!(J 1ouIIKfOS 10 dra'fl and all dry 00 nOI 
r,nso 

s...,.",,-.(J.....-t.:r meets the req:..,rcments of 21 CFR 
1 JB 1010 
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u.s. ENVIRONMENTAL 'ROTECTIOH AGENCY 
OFFICE OF PESTICIDES PROGRAMS 

REGISTRATICH DIVISION C"B·J"J 
WASHINGTON. D.C. 20UO 

NOTICE OF PESTICIDE: n REGISTRATION 

CJ RERF.GISTfUTION 

(Undt" the- ,,'('defll' 'n~('c'iC'id(', f'un-.11C'u/C', 
lind Rod('ntl<.",t/(' "'d, as 1I00('n(/NII 

NAME AND ADDRESS OF REGISTRANT (/nclud. ZIP cod.) 

r 

, 

BESl 
L 

• A ,"u. ND. 

TERM OF ISSUANC~ 

NAME OF PESTICIDE PRODUCT 

DOCUMENl IWf\\l~BLE. 
..J 

NOTE: Chllnliles in I,be-Una formula dUferi"i tn substance (rom that accepted in connection with this reel.lr.Uon mUlt be 
8ubmHt~d to lind accepted by the Reaiatration Division prior to u." of the label in commerce. In any corre'pond.nee on thta 
prodqct alway. refer to the above U,S. EPA reeistralion number. 

On the b •• t. of Information furni9tted by the regiltunt, the above Nlmed pntlclde ,. hereby ReK'atered/Rerea'atered u ..... , 
the Federall"leclJcide, FuncicJde, and Rodf'nticide- Act. 

, A copy 01 the labeline accepted in connecUon with thie Reeialr.Uon/Rereai8tr.Uon i. returned he-fewith. 

Ree,-traUon t1l in no ..... y to be construed •• an indoraement or approval ~ this ptoduct by this Aeeney. In order to protect 
he.lth and tlw enviJonment, the Administrator, on his motion, may at any time suspend or cancel the reliauaUQC\ of. pelt. 
Ictde in accOfdance with the Act. The acceptancr of any name In connection wUh the realattatlon of. product under tbll 
Act is not to be construed aa livin& the reliatrant a rlahl to esclusive use of the nalDe or to ita use illt hi. been covered 
by others. 
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(EJ".'TACHW£NT IS APPL,ICA8L£ 
. y • . . , ", 

IE 
E'A , ... 1570 .. ( .... ',761 Plllr:YIOUS 1[01T10 ........ y a£ ullO UNTIL SU~~LY It •• HAUITao. 
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d. The IItIIttHnt ·POR SAL! POR USE AND STORAGe BY MAINTENAItCB 
PIJlSONNf'L ONLY· lIuat he at lean the sallfO typw ahe aa tha .,!f.P 
OUT or UAat or OIILDRI!tI· atat_t Ifront IMlnel). 

3. Sub.it five 15) copie5 of your final printed l,beling b.fore you 
rel •• ae the product for ahip .. nt. R.ter to the A-79 !ncloaure for • further 
description of final printed lab~ling. 

If the •• r.onditiona are not co.plied with, the regiltration viII be 
aubject to cancellation in accordance with rtrall lIec. 6(el. Your release for 
.hipeant of the product con.tltute. acceptance of th •• e conditiona. 

A sta,.pM copy of th.. Il1bel 

t InClo.ure 

RD/DIS:J.Lee:DCR-44795:WANG-0202K:GG:Raven:479-2013:7/11/84:Del.7/20/84 

BEST DOCUMENT AVAILABLE 
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