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Antec International 

[Virkon logo] 

Virkon® 
Broad Spectrum Disinfectant 

FOR USE IN: Cleaning and Disinfecting Institutional, Food Processing and Service Facilities 
including food \,handling and food preparation areas of restaurants and food processing plants, 
stores, factories, schools, hotels, offices, ships, planes, transportation terminals, supermarkets, 
and food warehouses. 

EFF~CTIVE AGAINST A WIDE RANGE OF VIRUSES, BACTERIA AND FUNGI INCLUDING: 

Streptococcus pyogenes, Campylobacter pyloridis, Klebsiella pneumonfae, Escherichia coli, 
Salmonella typhimurium, Salmonella choleraesuis, Pseudomonas aeruginosa, Staphylococcus 
aureus, Staphylococcus epidermidis. and Candida albicans. 

l\CC·tPT 
w.R '26 \990 

ACTIVE INGREDIENTS 
Potassium peroxymonosulfate ............ 21.45% 
Sodium chloride .............. _ .. _ .. _ . _ 1.50% 
INERT INGREDIENTS .......... _ . __ . _. 77.05% 
TOTAL. . . . . . . . . . . . . . . . . . . . . . .• . . .. 100.00%' 

Equivalent to 9.75% Available Chlorine 

KEEP OUT OF REACH OF CHILDREN 

DANGER 

See Back Panel for Additional Precautions 

X Ibs. (Y kg.) Net Contents 

Antec International LTD 
Windham Road, Chilton Industrial Estates 

Sudbury, Suffolk,C01O 6XD. England 
Tel: 011 44 1787 377305 Fax: 011 44 1787310846 

EPA Reg. No. 62432-2- EPA Est No. 62432-EN-00 1 , 
.) ) ~ 
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Virkon is a registered trademark of and manufactured by Antec International Ltd US Patent No.d~22512 
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DIRECTIONS FOR USE: It is a violalion of E~defal law to use this product in a 
manner inconsistent with its labeli(1g. . . 

INSTITUTIONAL, FOOD PROCESSING, AND SERViCE FACiLITlES 

With VIRKON, only one product is needed to clean and disinfect all surfaces. 

00 Not Use Virkon on acid-sensitive surfaces such as marble or soft metals such 
as cOPP.6r,\brass, or aluminum, Avoid splashing VIRKON solution on textiles or 
carpets. Vii'kon may be used on carpeting or other textiles only it area is tested for 
color fastness before use and treated area vacuumed when dry. 

Cteaning and Disinfecting Food Contact Surfaces: Remove gross dirt and prepare 
1.0% solution according to the table below. Apply to surface using a sponge, brush, or 
spray device until the surface is visibly clean. let stand for 10 minutes and rinse with 
potable water, 

Cleaning and Disinfecting Non-food Contact Surfaces: Remove gross dirt and use 
1.0% Virkon solution prepared according to the table below, Apply to surface using a 
mop, sponge, brush, or spray device until the surface is Visibly clean. Air dry. Incases 
of fungal or viral contamination of non-food contact surfaces, follow these instructions 
substitu'ting a 2...0% Virkon solution. . 

Sanitizing Toilet Bowls. After flushing, sprinkle VIRKON powder around the bowl, scrub 
'with a brush, leave for 10 minutes. Flush. 

Cleaning and Disinfecting Manikins Used in CPR Training: 
Manikins ~hould be cleaned as soon as possible at the end of each class to avoiddrying­
of contammants on surfaces. Disassemble the manikin as directed by the manufacturer's 
instructions. Tho~oughly wash a/l internal and external surfaces and reusable protective 
face shields with a brush using a 1.0% Virkon solution. Let stand for 10 minutes and then 
rinse with potable water. 

ACCEPTED 

hiM.1 g ffl4ffJ 
Under ,!,e Federal Insecticide. fungicide. and 
Rodenticide Act .s amended for ffJe 
pesticide. reg~ ect nd ' 
EPA Reg. No. '2-Z 
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DILUTION CHART 
To this much 1..0% solution 
water: add this much 

WlKON (1000ppm 
available Chlorine) 

American 
1 gallon 1_3 ounces 

10 gallons 13.4 ounces 
50 gallons 66.Sounces 

MetrIc 
10 liters 100 grams 
50 liters 500 grams 

200 liters 2000 grams 

[diagra:ns of measuring cup and measuring cap] 

For Disinf&."Iing use a rate of 7.5 gaUonsllOro sq. It 
For. Cleanir.g ;md Disinfecting use a rate of 15 gallonsllOOO sq. ft. 

2.0% solution 
add this much 
VIRKON (2000ppm 
available Chlorine) 

Z.6ounces 
Z6A ounces 

133.6 ounces 

200 grams 
1000 grams 
4000 grams 

ACCEPTED 
MAR 26 1996 

PRECAUTIONARY STATEMENTS. 

Underttle federallns<lctl<:ide, Fungicide, and 
Bodenticide Act as ameruled, lor the 
pestiCide, registered uruler ~ _ 9 
EPA Reg. No. ;:::... ;:::..... 

Hazards to Humans and Domestic Animals 

DANGER: Powder is corrosive. Causes skin burns and irreversible eye damage. Harmful if 
swallowed, absorbed through skin, or inhaled .. Do not get in eyes, on skin or on clothing. Wear 
protective clothing and rubber gloves. Avoid breathing dust. Wear goggles, face shield, or 
safety glasses. .Wash hands thO.roughly with soap and water after handling. Remove 
contaminated clothing and wash before.reuse. Corrosive statement refers to powder only, not 
in·use solution. 

FIRST AID 

IF IN EYES: Hold eyelids open and flush with a steady, gentle stream of water for 15 
minutes. Get prompt medical attention. 

IF ON SKIN: Wash with plenty of soap and water. Get medical attention ifirritation 
persists. 

IF INHALED: Or symptoms of coughing, choking, or wheezing are troublesome, remove 
to fresh air and seek medical attention 

IF SWALLOWED: Drink promptly a large quantity of water. Avoid alcohol. Get immediate 
medical attention. 

NOTICE TO PHYSICIAN: Probable mucosal damage may contraindicate gastric lavage. 

"I,,, ) )' 
STORAGE AND DISPOSAL 

) J ) J ) , , , , I' , 
Store in a cool dry place in tightly closed container. Keep out of reach of children.' " 'I ': 

) > ) > ) 

Always replace lid after use. Wash empty container thoroughly and dispose o{ j\l,~lash. "'1\' 
Do not mix this product with other chemicals. ., , ;" ' ' 
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\ VIRKON FOR THE PROTECTION OF HOTEL 
GUESTS AND SHIP PASSENGERS 

VIRUClD<. BACTERlCID<' FUNGICIDE 

INFECTIOUS SOURCE THE DANGERS CONTROL VIRKON 

PEOPLE - from saliva. Transmits bacteria and OE.'an and disinfect all Use 1.0% Virkon to dean and 
viruses including crockery, cutlery and drinking disinfect. Rinse in water. 
staphylococd and glasses with Virkon solution. 
streptococci; Also containers in which 

crockery etc. is transported. 
Change frequently. 

. 
PEOPLE - frorrCpoor perSonal Transmits bacteria and O(>an and disinfec.t all surfaces Use 2.0% Virkon to dean and 
hygiene and ,frpm surfaces in viruses causing enteritis and in the bathroom twice daily disinfect. Rinse in water. 
toilets. \vash basins, etc. typhoid. with Virkon. 

PEOPLE· fungal foot iniecti?ns. Organisms causing- foot Of.'an and disinfect floor.:: Use LO'7~ Virkon to dean and 
infections in s, .... imming pool daily with Virkon. disinfect. 
changing areas, bathroom 
floors. 

PEOPLE - Nursery play areas From young children where Ot;'an and disinfect pl:=i.\· areas Use 1.0'rl Virkon to dean and 
personal hygiene is pOOl" • and eguipment hvice daii~' disinfect Rinse in water 
contaminating equirment with Virkon 
and play areas. 

PEOPLE· Blood. body fluids" AU blood should be- n-eated CO~'er heavy blood spillagli! Use 2..0% Virkon to dean and 
vomit. as HIV positive; vomit and with Virkon powder. Leave disinfect aIea. 

body fluids are also highly for 10 minutes~ then scoop into 
infective. plastic bag. 

FOOD PREPARATION AREA- From contamination by CiE.'an and disinfect all surfaces Use 1.00/0 Virkon to dean and 
from Poultry, Meat, fish, Cheese SalmoneUa, Escherichia coli and equipment on which food disinfect. Let stand 10 minutes 

and Camp)'lobactCl is prepared with Virkon 3 or 4 and rinse wi.th potable wat€.'r 
times daily. Clean and 
disinfect cheese boards, -

containers regularly. 

VEGETABLE PREPARATION FroIn vegetables Cll:'an and disinfect all surfaces Use_l.Oo/c Vit-kon to dean and 
AREA contaminated \ .. -ith soil in this area - induding sinks, disinfect. Let stand 10. 

containing organisms of work benches, floors" minutes and rinse ,\ith 
human and animal fecal containers in which vegetables potable water. 
origin. pass to kitchen. 

FOOD - Preparation in the Infection from all surfaces: Clean and disinfect with Ust' 1.0% Vb-kon to clean and 
kitchen benches, mixing bowls, Vitkon solution regularly - disinfect. Let stand 10 

equipmenf used for several times daily and minutes and rinse with 
preparing cold items, cream, between different foods. potable water. 
mayonnaise and cutting 
meat for cold buffet __ etc: -Contamination as above. 

WASTE FOOD BINS Contamination as above. Oean and disinfect daily with Use 1.0% Virkon to dean and 
Virkon solution. disinfect. Rinse in water. 

BARS/RESTAURANrS - From people who transmit Oean and disinfect. Wash ail Use 1.po!c Vtrkon to dean and 
Crockery, cutlery, drinking viral and bacterial glasses etc in Virkon solution. ~. Let stand 10 
glasses in restaurants and bars contaminants from saliva minutes and rinse in water. 
and in the trays in which they and hands. Change Virkon solution 
are transported. frequently. 

N.B. Where dishwashing/pot washing machines are available, if properly operated, the items should be sterile when' th~y le~ve this 
machine. At this stage they are open to contamination from peop1e and surfaces; for this reason all surfaces' and equipment in the 
lal.own food processing zone should be ......-ashed with Virkon. This single operation will dean and disinfect thus preventfug the sp~6 < 

of infection and contamination which OCCUrs when cleaning is done using a: detergent only. ( " " ( 
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