
SYMIIOL 

NOV241987' 

Magna Technologies, Inc. 
1400 Fox Hill Road 
State College, p~ 16803 

Attention: Ashley Ansari 

Gentlemen: 

Subject: CAS-5 
EPA Registration No. j2779-5 
Your Submission Dated February 17, 1987 

The amendMent referred to above, sublllitted in connection with the 
Label Improvement Program Notl.ce for Antiwlicrobial Producta Used as Food 
Contact Surface Sanitizera, i8 acceptable provided that you. 

1. Hake the labeling change8 li8ted below before you release the 
product for shiptl6nt bearing the a .. ended lllbeling. 

a. Labeling 

1) Under lte,. no. 3, -Cleaning and Sanitizing,- delete the 
state,.ent -This dilution is equiyalent to a solution 
containing 50 ppm available chlorine- aince it ia not 
appropriate to co-pare efficacy of 8an1tiaing rinses 
fOBulated with quaternary a_onium COIlpoUnds with the 
efficacy of sanitizing rinses formulated with halide 
chemicals. 

2) Claims for a use pattern of -one-step- cleaning and 
sanitizing are not acceptable for food-contact surfaces. 
Under -CAS-S- deleu -with Organic Soil '1'olerance.-

3) Revise the lltate.ent -Application of effective unitizing 
procedurs. destroys th08e disease organis.. • • • - to 
read -Application of effective sanitizing procedures 
kills (~ 99.999\, those diseas8 causing organis •••••• -
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4) Delete the term 'General Ciass1t1cation.· 

5) Delete the eta tement "FOR USE AND STORAGE BY MAINTENANCE 
PERSONNEL DilLY.' 

b. Technical Bulletin 

1) Under 'EFFECTIVE' delete thIJ statement '1 ounce/" gallon 
solution (150 ppm active) i .. equivalent to 50 ppe availeble 
chlorine' since it is not appropriate to coapare efficacy 
of sanitizing rinse .. fonoulated with quaternary ... .oni"'" 
compounds with the efficacy of sanitizing rinses fOBulated 
with chlorine-bearing chemicals. 

2) Under 'SANITIZING OF FOOD ••• DAIRY EQUIPMENT" delete 
the .tate .... nt "This dilution is equivalent to a solution 
containing 50 ppm available chlorine.' 

3) The "Cheeical Properties' heading abo.,. the ingredient 
state.ent should be changed to "Che.ical Cooapoeition" or 
Cheeical Identity" or similar. 

The 'Physical Properties" heading should be ·Phyaica.l 
and Chesical Proper~\es." 

4) Delete frOlll 'Inert Ingredients Include' the folloving. 
-Detergent,- -neutralizers,· Wsequti~trant8,· ·chelati~~ 
agents,· etc. 

Ask your supplier for the chemical cOllposi tion of your 
product. 

5) Md under the 'APPLICATION llND DIRECTIONS lOR USE' 
heading the following misuse etateaant. 

It ie .. violation of Federal law to nee thi. 
product in a eanner inconsistent with ita labeling. 

2. "SUbmit five (5) copies of your final printed labelinq before you 
release the product for shipment. 

Your release for shipment of the product bearing the ... odec!. labeling 
constitutes scceptance of the .. e conditione. 
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A stamped copy of the labeling (Bl and technical bulletin are enclosed 
for your records. Note only one set of lahcling can be stamped. Therefore, 
labeling A is being returned to you. 

Enclosures 

Sincerely 

John H. e 
Product Hanag (31) 
Disinfectants anch 
Registration Division (TS-767CI 



Regular. effective cleaning and saMlzing 01 eqUipment, otenSlts. 
and work or dining surfaces minimize the probabiliTy 01 con· 
tamlnatlng lood dOrlng preparation, Siorage Of service. and the 
transmiSSion 01 disease organisms 10 consumers and employees 
Eflochvo cleaning Will remove sOil and prevent 1he accumulation 
01 100<1 residues which may decompose or suppori Ihe r.1pld 
development 011000 pOisoning organisms or 10~lns App:.cahon 
of effective saMlzmg procedUfes destroys those disease organ,sms 
which may be prescnl on eqUipment and ulenslls alief ciean'l'g. 
and preven1s the \tansfer 01 such organisms 10 consumers or 
emplo;-ees. either'" ~ctly through ta~lew~fe SUCh as glas~es. Cups 
an(] lIatware or 1n00rf'cUy Ihrough the food 

To pre\ent cross-contamlnahon. kltchcn .... are and food-conlact sur· 
faces of eqUipment shall be washed. nnsed. and sanillze(] alter 
each use and foHowlng any m:errupllon 01 operation dUllng which 
hme con1ammatlon may have occurred 

Where equipment and ulenSlls arc used lor Ihe preparation 01 foods 
on a continuous or productlon·llOe baSIS. utensils and the lood· 
conlad sur1aces cl eQUIpmenl shall be washed, nnsed, and sanitiz
ed atlnlervals Ihroughout the day 00 a schedule based on food 
Temperature. typf' 01 lood, and amount 01 lood parlicle 
accumulallon_ 

Precautionary Statements 
Hazard to Humans and Domestic 

Animals 

DANGER 
Keep Oul 01 ReaCh 01 Children Corros" .. e Causes c~'e damage 
and S"IO IIlIlallon 00 no: get In eyes, on sklO. or on t.lothlOg. Wear 
goggles or face Shll;!t(] and rubber glovos when handlmg Harm· 
lui If swallo ... ed 00 nOI brea:he spray (PIS\ AIIOid COnlar:llOallon 
ellood 

Storage and Disposal 
- 00 nOi conlammate waler. lood. or Iceo by storagc or 

dlsp ~1. 

- 00 nll. Slore on Stde 
- A\'old cleaSlOg or ImpacllOg 01 sloe walls 

PESTICIDE DISPOSAL 

Pesticide wastes are acu10ly hazaroous Impropel disposal 01 e~· 

CfOSS pesllclde. splay or mt~lure 01 nnsale IS a vioiaiion 01 Federal 
law IIlhese wastes canrot bp dIsposer! of toy v,e accedmg 10 
label mSlfuCllons, contact yO,,1 ~tale F.!SI,ctde or EnvlIl)nHlcnlal 
ContrOl Agency or Ihe 'la1ar('3us 'Na.:;!e Rep ese"taft\-..!.]I Iho 
neareSI EPA RegIonal (W,ce l'lr 9l>ldar-:.p 

CONTAINER DISPOSAL 

Triple nnse lor equlvalenl) n"cn ')IIcr I,' rccyc'ln!:; or rec )nd,tlc1mg 
or puncture and dispose olu, <'I silnll .. Hy lal'olll', (" 'I'CIOO'a'lOn, 
or. II allowed by Sla10 and local lUnor :tes. t-/ b .. lfn,ng," bur,led, 
51ay oul 01 smoke, 

Uade 10 the USA 

CAS-5 
ACf"~PTEJ) 

will: :~:!"\TS 
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Sanilizer-Deodorizer NOV 241987 
wilh Organic Soil Tolerance 

DIF 

GENER. 
II is a viol, 

this 
incons Inslilulional Induslria$"~"'- ,I", F,-, ".: , ... , ..• !.'. 

• ~ii~ und li .. ·:!-,·:.':' _\: t 

Dairy and Other Farm ~.~ (Ill' lhf- )"<1.' I. -: :"Sanilizing 01 f 

For Food Handling and proceSsi\)~7Sa58r~"'7 ,E;:,P9A. R;" .. ' H.,d Surlaccs • 
• I-- lood prOCeS51O! 

Restaurants and Dairies - S115. dishes. 511 

Active Ingredients 

Oetyl decyl dimethyl ammonium chloride 
Oidecyl dimethyl ammonium chloride 
Oioctyl dimelhyl ammonium chloride 

Alkyl (C .. , 50%: C", 40%: C .. , 10%) 
dimethyl benzyl ammonium chloride 

Inert Ingredients 

2.250% 

1.125% 
1.125% 

3.000% 

92.500% 

100.000% 

KEEP OUT OF REACH OF CHILDREN 

r1ANGER 
STATEMENT OF PRACTICAL TREATM~NT 

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

If swallowed, drink promptly a larg~ quanltly of milk, egg whiles, gelatin 
solullon; or if these are nol available, drink large quantities 01 water. 
AVOid atcohol. Call a ')i)ysician immediately, 

NOTE TO PHYSICIAN: Probable mucosal damage may contraindicate 
the use 01 gastriC lavage. Measures against circulatory shock, 
respiratory de:pression, and convulsion may be needed. 

SEE LEFT PANEL FOR ADDITIONAL 
PRECAUTIONARY STATEMENTS 

EPA Regislration No. 

EPA Establishment No. 

Nel Conlenls 

52779-5 

52779-PA-l 

FOR SALE, FOR USE AND STORAGE BY 
MAINTENANCE PERSONNEL ONLY 

g MANUFACTURED BY: 

MAGNA TECHNOLOGIES, INC. 
1400 Fox Hili Road. St.I" College, PA 16603 

L..------Biolec, ,nology lor Ihe Fulure-----...l 
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An 

Effective Sanitizer

Deodorizer 

EPA REG. NO. 52779·5 

EPA EST. NO. 52779·PA·l 

. 
Institutional, Dairy and Other Farm Use 

.Pouitry, Egg and Meat pr~c;png 

Food Handling Areas 

* ECONOMICAL 
Contains 7.5% of four different twin chain 
quaternary ammonium. One gallon makes 
512 gallons of disinfectant solution . 

* DISINFECTS 
Poultry equipment (poultry brooders, water 
troughs, feeding equipment), animal 
quarters and kennels 

* HARD WATER TOLERANCE 
Up to 800 ppm of hardness calculated as 
CaC03 

* U.S. PUBLIC HEALTH SERVICE/FOOD 
SERVICE SANITATION 
RECOMMENDATION 
At 1 ounce in 4 gallons of water, as ger· 
micidal and sanitizer for dairy equipment 

* USDA AUTHORIZED 
At 1 ounce in 4 gallons of water (150 ppm 
active) for sanitizing of food processin\l 
equipment (such as federal m~3.t, poultry, 
and egg products inspection cqu:pment) 

* EFFECTIVE 
1 ouncel4 gallon solution (150 I'\JITI activE') 
is equivalent to 50 ppm available c'llorine 

• NO POTABLE WATER RINSE IS 
REQUIRED 

Biotechnology for the Future --------_ 
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PRODUCT DESCRIPTION: 
CAS-5 is a quaternary ammonium disinfectant and saniiizer. It is designed specifically 10 sanilize pro
cessing plant equipment and other hard surfaces in food handling and processing areas. 

PHYSICAL PROPERTIES: 
physical state: 
odor: 
pH concentrate: 
pH of 1 oz.l4 gal. of water: 

(using distilled water) 

liquid 
quat 

6.8 
7.1 

freeze and thaw stability: 
density: 

stabla 
8.24 pounds/gallon 

CHEMICAL PROPERTIES: 
Active Ingredients Include: 

Octyl Decyl Dimethyl Ammonium Chloride 
Didecyl Dim~thyl Ammonium Chloride 
Dioctyl Dimethyl Ammonium Chloride 
Alkyl (Cl<, 50%; C,2 , 40%; C,., to%) 

dimethyl benzyl ammonium chloride 
Inert Ingredients Include: 

Detergent, solvents, neutralizers, 
sequ9strants, chelating agents, etc. 

Contain a No Phosphorus Compound 

STORAGE STABILITY: 
No change in physical or chemical properties 
when stored at 50°C for more than 6 months. 

DANGER 
K<:EP UuT OF REACH OF CHILDRf::N 
In case 01 contact, immediately flush ,ye~ or 
&~in with plenty of water for at least Hi 
mInutes. Fo' eyes, call a physician. Rel10ve 
and was:' co"taminated clothing before 
rewearing. 

S:::E THE (ABEL FOR FIRST AID AND 
OTHEl" q=iECAUTIONARY STATEMENTS 

APPLICATION AND DIRECTIONS FOR 
USE: 

SANITIZING OF FOOD PROCESSING EQUIP
MENT AND OTHER HARD SURFACES IN 
FEDERAL MEAT, POULTRY, SHELL EGG 
GRADING, EGG PRODUCTS INSPECTION 
PROGRAM, DAIRY EQUIPMENT: 

Wash and rinse all articles thoroughly, Ihen 
immerse in a solution of 1 ounce CAS-5 in 
4 gallons of water (150 ppm active). Sur
faces should remain wet for at least 1 
minute followed by adequate draining and 
air drying. NO POTABLE WATER RINSE IS 
REQUIRED. 
FRESH solution should be prepareG daily. 
Preferred use is warm water at 75°F. This 
dilution is equivalent to a solution contain
ing 50 ppm available chlorine. For equip
ment ano utensils too large to sanitize by 
immersion, apply 1 ounce/2 gallons of water 
(300 ppm active) by rinsing, spraying or 
swabbing until thoroughly wetted and air 
dry. DO NOT RINSE. 

DISINFECTION OF POULTRY EQUIPMENT, 
ANIMAL QUARTERS AND KENNELS: 

Poultry breeders, watering founts a'ld 
troughs, feeding equipment and olher 
aniw.al quarters (such as stalls and kennel 
areas) can be disinfected after thorough 
cleaning by applying a solution of 2 ounces 
CAS·5 to 4.5 gallons of water. After 
disinfection, ventilate buildings, coops and 
other closed spaces. Do not house poultry, 
other animals or employ equipment until 
treatment has been absorbed, set or dried. 
All treated equipment that will contact feed 
or drinking water must be rinsed with 
potable water before reuse. 

DILUTION AND MIXING CHART' 
STRENGTH 5 GALLONS 10 GALLONS 100 GALLONS 
1:288 2.20ouuces 4.4 ounces 44-4ouncos 
(267 ppm) 

1:512 1 25 ounces 2.5 Quoces 25.0 Qunces 
(150 ppm) 

I 

Please Take The Time To Read The Product 
label Carefully 

~~H~~~,~. __ ~~~~~~~~~~~------__ -----------
Sales Oltlce: 1400 Fox Hitl Road, Slale Cotlege. PA 16803 (8141355.2200 .. Telex 6502407724MCI 

MAOE IN lH£ USA 
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