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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY
WASHINGTON, D.C. 20460

UL 3.7 258
wEPA tmnsn Office of Pesticide Programs -

Sterilex Corporation
11409 Cronhill Drive, Suite L
Owings Mills, MD 21117

Attention: Judy Cornman

Subject: Sterilex Liquid Ultra Solution 1
EPA Registration No. 63761-9
- Amendment Dated February 11, 2008
EPA Received Date April 3, 2008

The amendment, submitted in connection with registration under the
Federal Insecticide, Fungicide and Rodenticide Act (FIFRA), as amended, to

- add additional general disinfectant claims as well as efficacy claims against the

following pests: E.coli, Listeria, Z Bailii, and Avian Influenza A to the product
Iabellng, is acceptable, provided that you:

1. Submlt and/or cite all data required for registration/reregistration of your
product under FIFRA sec. 3©(5) and sec. 4 when the Agency requires all
registrants of similar products to submit such data.

2. Submit two (2) copies of final printed labeling before you release the
product for shipment. :

If these conditions are not complied with, the registration will be subject to
cancellation in accordance with FIFRA sec. 6(e). Your release for shipment of
the product constitutes acceptance of these conditions.



~ Page 2 -
EPA Registration No. 63761-9

A stamped copy of the “accepted” product labeling is enclosed for your
records. -

If you have any questions concerning this letter, please contact Martha Terry
at (703)
308-6217.

- Sincerely

W oot/

Marshall Swindell

Product Manager (33)

Regulatory Management Branch 1
Antimcrobials Division (7510P)

Enclosure
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Staphylocidal - Pseudormonacidal — Salmoneliacidal - Listericidal ~ Virucidal — Fungistat/Mildewstat +

Effective against mycotoxin-producing molds
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Killsfinactivates: E. Coli

Avian Influenza

Zygosaccharomyces bailii

Aspergillus niger
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DIRECTIONS FOR USE

ltis a violation of Federal Law to use this product in a manner inconsistent with its labeling.
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Test ethod modified in the presence of 400 ppm hard water plus 5% organic sefum agajsEC C‘F'PTFD r‘
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(Bacteria) For, EPA Leti sl

Pseudomonas aeruginosa (Pseudomonas)(ATCC# 15442)

Staphylococcus aureus (Staph)(ATCC# 6538)

Staphylococcus aureus — Methicilfin Resistant (ATCC#33591) (MRSA)

Salmonella choleraesuis (Salmonella)(ATCC# 10708) Undesr e

Escherichia coli O157:H7 {(ATCC# 35150) : Funginide, u s

Listeria monocytogenes (ATCC# 19111) amended for i o o
xeglszereu urrc.e @y, iV,

SPOILAGEORGANISMS _ é/ ’7
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to the currem ACAC Use-Dilution Test Method modrf ed m the presence of 400 ppm hard water plus 5% organic
serum. Apply as directed under disinfection.

VIRUSES -

dlsicitcdstdtrs, Eilaanhenn | Bl IS g is ~effectrve against Avran
lgﬂ_u_enza A (H3N2 Avran Reassortant) on hard rnammate surfaces in one step i T

SHe R rereE B bIEREE, with a 5 minute contact time in the presence of 400 ppm hard water and orgamc
soil. Apply as directed under drsrnfectron
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nonporous surfaces rn hosprtals medlcal and dental offices, nursing homes, health care facilities, ultrasonic baths
(ultrasonic cleaning units), federally inspected food processing facilities, federally inspected meat and poultry
plants, wineries, breweries, beverage manufacturing facilities, dairy farms, swine farms, poultry and turkey farms,
farm premises, hatcheries, refrigerated trucks, kennels, pet animal qliarters, zoos, pet shops, animal laboratories,
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veterinary facilities, animal cf. facilities, transportation terminals, hotels and motels, factories, business and ‘office
buildings, barber shops, salons, boats, ships, campers, traiters, mobile homes, homes, kitchens, bathrooms
household areas, cars, buses, trains, taxis, airplanes, restaurants, bars, cafeterias, institutional kitchens, fooc
preparation and storage areas, convenience stores, food storage areas, public rest rooms,-institutions, schools and
colleges, athletic facilities, sports facilities, gym rooms, locker rooms, dressing rooms, shower and bath areas,
exercise equipment, large, inflatable, non-porous plastic and rubber structures (animals, promotional items,
moonwalk, slides, obstacle course play equipment, exercise equipment and wrestling mats.

Floors, walls, countertops, stovetops, sinks, appliances, refrigerators (exteriors), plastic and other nonporous
cutting boards and chopping blocks; coolers, ice chests; non residential refrigerator bins (exteriors) for meat, fruit,
vegetable and egg; food processing equipment (k-pac equipment, injectors, slicers, knives, steel mesh gloves,
deboners, saws, grinders, cutters, racks, dairy equipment, interlocking belts, outside surfaces of kitchen equipment,
beer fermentation and holding tanks, brewery pasieurizers, wine fermentation tanks, beverage dispensing
equipment, beverage transfer lines, bottling or premix dispensing equipment);

Drmkmg water coolers, ice making machines, transfer line tubing, water lines, watering systems farm animal mpple
drinkers; .

Cabinets, highchairs, garbage cans, garbage storage areas, refrigerated storage and display equipment (exteriors),
tables, picnic tables (non-wooden and finished/sealed or painted), outdoor furniture, chairs, desks, telephones,
doorknobs, shower stalls, tubs and glazed tiles, whirlpool bathtubs, bathtubs, sinks, urinals, exterior toilet bowl
surfaces, other bathroom fixtures; ’

Kennel runs, cages, waterers and feeders, automatic feeders, hauling equipment, dressing plants, loading
equipment, farrowing barns and related areas (nursery blocks, creep areas), chutes, feed racks, mangers, troughs,
fountains and waterers, forks, shovels, scrapers, barns, pens, stalls, facilities and fixtures occupied or traversed by
-~ animals, hatchery areas (egg receiving and holding, setter room, tray dumping, chick holding, processing and
joading), trays, buggies, racks, egg flats, poultry buildings, ceilings, sidewalls and floors, drinkers and other poultry
house related equipment;

Coils and drain pans of air conditioning and refrigeration equipment and heat pumps, conductive flooring;

Nonporous salon/barber tools and instruments (combs, brushes, scissors, blades,'pedicure and manicure
instruments, pedicure and manicure tubs);

Hard nonporous surfaces, listed on this label, that are made of metal, stainless steel, glazed porcelain, glazed
ceramic, sealed stone, hard fiberglass (bathtubs, tubs, shower stalls, and sinks), plastic (such as polystyrene,
polypropylene), glazed porcelain tiling, enameled surfaces, finished/sealed and painted woodwork, finished floors,
Formica®, vinyl and plastic uphoistery.
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Formulated for effective poultry premise sanitation

Formulated for effective swine premise sanitation

Formulated for effective farm premise use

Heavy duty bathroom cleaner, Mildewstat, and deodorizer

Quickly removes soap scum from shower tile, fiberglass, chrome and glass, toilet bowls, sinks, tubs and spas.
FER & «gw;’;vpﬂ-:y::i

S IitraEs olutio e ke S Wil SIS Bl EiiaSeiutisnig «ils household germs in ten
mmutes effective against harmful Pseudomonas aeruginosa (pseudomonas) Staphylococcus aureus (staph) and
Streptococous pyogenes (sirep), while effectively controlling mold and mildew.
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SlitiGnie, cleans disinfects and

deodonzes sur?f‘;Eés by kmmg odor-causing mlcroorgamsms and prevenung linhibiting] [controiling] the growth of
mold and mildew.

RS BIHbRA, inhibits the growth of mold and

FEGIlTTES, eliminates odors caused by

bacteria. mildew. and no‘nufresh foods
StefSaEiguElIFa S olute e T SIS éﬂfﬁ:{.@@@i ARG SIiiomE:, controls mold and mildew on

large inflatable, non-porous plastic and rubber structures (animais, prombtiona! items, moonwalk, slides, obstacle
course play equ:pment exerCIse equ:pment and wresthng mats
: *‘;§‘ } Rl 3; A

i T SaeR RSB, cleans, disinfects and
deodonzes surfaces in locker rooms gym rooms and sports facm’ues by killing odor-causing microorganisms and
preventing [inhibiting] [controlling] the growth of mold and mildew.

GENERAL CLEANING AND DISINFECTION (IN HOUSEHOLDS, ATHLETIC FACILITIES, REST ROOMS,
VEHICLES, SCHOOLS/COLLEGES, PLAY AREAS, HOTELS/MOTELS, INSTITUTIONS):

 APPLICATION INSTRUCTIONS:
1) Remove gross filth [soil] from all areas, articies and surfaces to be disinfected using a pre-clean, pre-flush, or

pre:scrape : and, if necessary, presoak I
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3) Thoroughly wet surfaces w.... use-solution by pouring, wiping, brushing, scrubbing, spraying with a coarse trigge
sprayer, sponging, using a clean in place (CIP) system pumpmg it through the system, drawing it through the
system or mopping.

4) Allow surfaces to remain wet for at least 10 minutes

5) Rinse all surfaces thoroughly with a potable water rinse.

DISINFECTION IN HOSPITALS, MEDICAL OFFICES, DENTAL OFFICES, DENTAL OPERATORIES, NURSING
HOMES AND OTHER HUMAN HEALTH CARE FACILITIES:

NOTE:

This product is not to be used as a terminal sterilant/high level disinfectant on any surface or instrument that (1) is
introduced directly into the human body, either into or in contact with the bloodstream or normally sterile areas ot
the body, or (2) contacts intact mucous membranes but which does not ordinarily penetrate the blood barrier o
otherwise enter normally sterile areas of the body. This product may be used to pre-clean or decontaminate critical
or semi-critical medical devices prior to sterilization or high-level disinfection.

APPLICAT_IONAINSTRUCTIONS
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2) Thoroughly wet surfaces with use-solution by pouring, wiping, brushmg, scrubbing, spraying with a coarse trigger
sprayer, sponging, using a clean in place (CIP) system, pumping it through the system, drawing it through the
system or mopping.

3) Aliow surfaces to remain wet for at least 10 minutes

4) Rinse all surfaces thoroughly with a potable water rinse.

DISINFECTION IN ULTRASONIC BATHS:

NOTE:
Use SterIBGLIGUEE.

Cleaning Units.

APPLICAT!ON INSTRUCT!ONS
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3) Pour fresh use-solution directly into bath chamber.

4) Place objects into unit and operate for a minimum of 10 minutes, according to the manufacturer’s directions.
5) Remove objects and wash with sterile water (sterile water for injection) or allow to air dry.

6) Prepare fresh solution for each use.

PRECLEANING INSTRUQIIONS (OPTIONAL STEP):
Although STeREITaHIdEIItFATSSIat 0N provides one-step cleaning and disinfection, precleaning may be desired
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for some surfaces in cer’(am cases. .

2) Clean surfaceswnh preclenmg solutlon by pouring, wiping, brushing, scrubbmg spraying with a coarse trigger
sprayer, sponging, immersing, pumping it through the system, or drawing it through the system.
3) Before disinfecting rinse all surfaces thoroughly with a potable water rinse.

DISINFECTION OF FOOD PROCESSING EQUIPMENT AND HARD SURFACES IN FOOD PROCESSING
FACILITIES, BREWERIES, WINERIES AND OTHER BEVERAGE MANUFACTURING FACILITIES,
RESTAURANTS, BARS, CAFETERIAS, INSTITUTIONAL KITCHENS, CONVENIENCE STORES FOOD
PREPARATION AREAS, FOOD STORAGE AREAS AND FOOD SERVICE AREAS:

NOTE:

Before use in federally inspected meat and poultry food processing plants and dairies, food products and packaging
materials must be removed from the room or carefully protected. Foliow all applicable local health and sanitation
codes for sanitizing food processing equipment post-disinfection. :




APPLICATION INSTRUCTIOHD FOR SURFACES:
1) Remove gross food partlcles and soil from aII artrcIes usmg a pre -flush, or pre- scrape and if necessary, presoak
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3) Thorough!y wet surfaces with use-solution by pouring, wiping, brushing, scrubbing, spraying with a coarse trigger
sprayer, sponging, immersing, using a clean in place (CIP) system, pumping it through the system, drawing it
through the system or mopping.
4} Allow surfaces to remain wet for at least 10 minutes

5) Rinse all surfaces thoroughly with a potable water rinse. - AC'CPPTED\
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APPLICATION INSTRUCTIONS FOR TRANSFER LINES
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2) Introduce use soluuon into transfer lines and tanks. Ve J&IL 3I Ak &

3) Soak or circulate use solution for at least 10 minutes. F i

4) Drain transfer lines. arryg
5) Rinse all surfaces thoroughly with a potable water rinse. 3@‘91’32‘6& kg -

*J . l,\TO
DISINFECTION OF VETERINARY FACILITIES, ANIMAL CARE FACILITIES, ANIMAL LABgRATORIES Z00s,
PET SHOPS, KENNELS AND ANIMAL QUARTERS, FARM AND DAIRY FARM PREMISES, SWINE PREMISES
FARM AND DAIRY FARM PREMISE EQUIPMENT, SWINE PREMISE EQUIPMENT.

1) Remove all animals and feed from premises, vehicles, and enclosures.

2) Remove all litter and manure from fioors, walls and surfaces of barns, pens, stalls, chutes and other
facilities and fixtures occupied or traversed by animais.

3) Empty all troughs, racks, and other feeding and watering appliances.

4) Thoroughly clean aII surfaces wrth soap or detergent and nnse wrth water _ .

B

6) Thorougth wet surfaces wrth use- so!utron by pourmg, wiping, brushrng, scrubbing, spraying with a coarse
trigger sprayer, sponging, using a clean in place (CIP) system, pumping it through the system, drawing it through
the system or mopping. Immerse all halters, ropes, and other types of equipment used in handling and restraining
animals, as well as forks, shovels, and scrapers used for removing litter and manure.

7) Allow surfaces to remain wet for at least 10 minutes

8) Rinse all surfaces thoroughly with a potable water rinse.

9) Ventiiate buildings, cars, boais, and-other closed spaces. Do not house hvestock or employ equipment

untit treatment has been absorbed set, or dried.

10) Thoroughly scrub all treated feed racks, mangers, troughs, automatic feed_ers, fountains, and waterers
with soap or detergent, and rinse with potable water before reuse.

APPLICATION INSTRUCTIONS F:OR TRANSFER LINESV -

2) Introduce use solu‘uon into transfer lines and tanks for watering systems and nipple drinkers.
3) Soak or circulate use solution for at least 10 minuies.

4) Drain transfer lines and tanks. .

5) Rinse aII surfaces thoroughly with a potable water rinse.

DISINFECTION OF POULTRY HOUSE PREMISES, POULTRY HOUSE EQUIPMENT AND HATCHERIES

1) Remove all pouliry and feeds from premises, trucks, coops, and crates.
2) Remove all litter and droppings from floors, walls and surfaces of facilities occupied or traversed by poultry.
-3) Empty ail troughs, racks, and other feeding and watering appliances.

4) Tho;gughly}fclean all surfacesrwrth soap or deter ent and rinse with water

6) Thoroughly wet surfaces with use-solu’uon by pourmg wrpmg, rus rng, scrubbmg, spraying with a coarse trigger
sprayer, sponging, using a clean in place (CIP) system, pumping it through the system, drawing it through the
system or mopping. The use-solution can be used to disinfect hatchers, setters, trays, racks, carts, sexing tables,
delivery trucks and other hard surfaces in hatcheries. Immerse all halters, ropes, and other types of equipment

—~
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used in handiing and restraié.. .4 animals, as well as forks, shovels, and scrapers used for removing litter and |O
manure.

7) Allow surfaces to remain wet for at least 10 minutes.

8) Ventilate buildings, coops, and other closed spaces. Do not house poultry or employ equipment until treatment
has been absorbed, set, or dried.

9) Thoroughly scrub treated feed racks ., troughs, automatic feeders, fountalns and waterers with soap or
detergent, and rinse with potable water before reuse.

C‘ATiQN INSTRUCTIONS FOR TRANSFER LlNES
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use solution into transfer lines and tanks for watering systems and nipple drinkers.
3) Soak or circulate use solution for at least 10 minutes.

4) Drain transfer lines and tanks.

5) Rinse all surfaces thoroughly with a potable water rinse.

DISINFECTION IN REFRIGERATED TRUCKS AND OTHER VEHICLES, INSTITUTIONS, INDUSTRIAL
FACILITIES, SCHOOLS, ATHLETIC FACILITIES, REST ROOMS, HOTELS, MOTELS, OFFICE BUILDINGS
AND OTHER PUBLIC AREAS, AND HOUSEHOLDS:

‘AE’PL:ICATIOQJ jNiIRUCTIONo S ]
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2) Thoroughly wet surfaces with use-solution by pouring, wnpmg, brushing, scrubbing, spraying with a coarse trigger
sprayer, sponging, using a clean in place (CIP) system, pumping it through the system, drawing it through the
system or mopping. Clean all areas of vehicles, including mats, crates, cabs and wheels.

3) Allow surfaces to remain wet for at least 10 minutes.

4) Rinse all surfaces thoroughly with a potable water rinse.

DISINFECTION OF SALON (BARBER) INSTRUMENTS AND TOOLS:

APPLBCAT!ON INSTRUCTIONS:
EAddEquar 1“@; S e B A U S B e S T e R G S G éa
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2) Completeiy immerse combs, brushes, roHers manicure and other hard, nonporousfgabn mstrur@%é §ni1 tools

for 10 minutes. .

3) Allow surfaces to remain wet for at least 10 minutes.

4) Rinse all thoroughly with potable water and dry before use

NOTE:

Plastics may remain immersed until ready to use. Stainless steel shears and instruments must be removed after 10
minutes, rinsed, dried and kept in a clean, non-contaminated receptacie Prolonged soaking may cause damage 1o
metal instruments.

WATER AND SMOKE DAMAGE REMEDIATION AGAINST ODOR-CAUSING BACTERIA AND FUNGI IN
HOSPITAL, INSTITUTIONAL AND INDUSTRIAL AREAS:

flooring, drywall, lumber (trim and frame), tackless strip and panelmg

REMED!ATION\EROCESiFOR SEWER BACKUP AND RIVE FLOOD!NG
e i A s e a e R O B S RO i

materials. .

2) Remove gross filth, heavy soil and non-salvageable materials.

3) Saturate all affected materials directly W|th a sprayer using a coarse spray tip before and after cleaning and
extraction.
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REMEDIATION PROCESS FOR POROUS MATERIALS SUCH AS SUBFLOORING, DRYWALL, LUMBER (TRIM
AND FRAME), TACKLESS STRIP AND PANELING:
H i water damage |s from a clean source, extract excess water from affected materials.

RS BIB2), allowing for the dilution by absorbed water within the affected

materi als

3) Remove gross filth, heavy soil and non-salvageable materials. ,

4) Saturate all affected materials directly with a sprayer using a coarse spray tip.

5) Roli, brush or agitate use solution into affected materials and aliow affected materials to remain saturated for ten
minutes.

6) Follow with a thorough extraction of the affected materials to remove excess moisture.

7) Dry affected materials rapidly and thoroughly.

REMEDIATION PROCESS FOR SMOKE DAMAGE AGAINST ODOR CAUSING BACTERIA AND FUNGI IN
HOSPITAL, INSTITUTIONAL AND INDUSTRIAL AREAS SUCH AS MOTELS, HOTELS, NURSING HOMES, AND
SCHOOLS:

1) Follow applicable instructions outlined in the preceding sections for water damage remediation.

2) Saturate affected materials with the use solution with enough product to remain wet for 10 minutes.

3) Use proper ventilation during treatment of affected materials.

DISINFECTION OF DENTAL UNIT WATER LINES:

IMPORTANT: B
Always use BIETIBXEIGHICIIIG
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Note: Do Not Use Thin Walled Polyethylene Terephthalate (PET) Bottles. We Recommend Either A High Density
Polyethylene Bottle With A Minimum Thickness Of 0.08 Inches Or A High/Low Density Polyethylene Blend With A

Minimum Thickness Of 0.14 Inches. yenye




