HY-Q-75 SP

READY - TO - USE SANITIZER

KEEP OUT OF REACH OF CHILDREN
CAUTION CUIDADO

Ses back penel for adatlonst precoutionary satemenis
FIRST AID

Have the product containad or lebel with you when calling & pob control Rev or docior, or going for
freatrment.
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15-20 miruies. Call & polson cOnrol benter o & for
rinse siowly and gently with water for 15-29 minuins. R P
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F SWALLOWED: Call g pol or dochor icEntaly for Have p
gless of water if able fo swallow. mmmmmwuﬂuwammmu
docior. Do not give anything by mouth 10 an unconsclous person.

EPA REG. NO. 62353-3 EPA EST. NO. 62353-TX-1
NET CONTENTS 32 U.S. FL. OZ.
MANUFACTURED BY: -
B. C. Williams Industries, Inc. 6000 Denion Dr. » Dallas, Texas 75235
(214) 252-4255 » Chemtrec (24 héurs) 1-800-424-9300
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PRECAUTIONARY STATEMENTS
HAZARDS TO HUMANS AND DOMESTIC ANIMALS
CAUTION: Causes moderate sye hritation. Avoid contact with skin or clothing. Harmiul

if swallowed. Avoid breathing spray mist. Wash thoroughly with soap and water after
contact.

STORAGE AND DISPOSAL
Store in 2 locked area to prevent access by children and other persons not familisr with
its use. Store In a manner that will prevent cross-contamination of food, feed or with
other pesticides. Do not store on side. Avoid creasing or impacting of sidewalls. Store
in securely closad original container. Avold storage at temperature extreme or in
sunlight. Avold shipping or storing below freezing. if product freezes, thaw st room
temperature and shake gently 10 remix contents. Wrap emplied container and discard in

trash.

DIRECTIONS FOR USE
It is a violation of Federal law to use this product in &8 manner inconsistent with its
labeling. Read MSDS before using.
Before using any sanitizer in federally inspected meat and poultry plants or dairies, all
food products and packaging matarials must be removed from the room or caretully
protected

Aemove gross food particles from surfaces by pre-flushing, pre-scraping or presoaking
equipment. Clean thoroughly with a hot detergent solution. Rinse thoroughly with
potable water. Spray HY-Q-75 SP directly onto the clean surface until it Is thoroughly
wetled. Surfaces must remain wet for at least one minute, Allow to drain and air dry. Do
NOT rinse. (At 300 ppm active ingredient strength, HY-Q-75 SP meets ali requirements
of 21 CFR 178.1010 as a2 no-rinse sanitizer).

This product is intended for sanitizing food processing equipment which Is too large to
immerse such as sinktops, countertops, refrigerated storage and display equipment,
and other similar hard nonporous surfaces. No potable water rinse is allowed. Note:
this product is not intended for use on items which should be sanitized by totai
immersion - for example: gfasses, cookware, or eating utensils.
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