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. UNITED STATES ~ .. -" ~,,~ 

U.S. ENVIRONMENTAL PROTECTION AG\lNCY EPA Reg. Number: 
Date of Issuance: 

Offic~~ of Pesticide Programs 
.:.~,~D ST"'~d' Antimkrobial Division (7S1OC) SEP 2 8 2005 i ~ it 1200 Pennsylvania Ave. NW 65072-9 ; 

(,,~) 
Wa'5hingto~, D.C. 20460 

I, ' .. Term ofissuance: 
~"l. PA~t..c§ ~-';" . 

. 
NOTICE OF PESTICIDE: Conditional 

..lL Registration 
.. _ RI~registration Name of Pesticide Product: 

(under flFRA. as amended) 9035 _. 

Name and Address of Registrant (include ZIP Code): • 
ChemStation International. Inc. 
3400 Encrete Lane . 
Dayton, OH 45439 

Note: Changes in labeling differing in substance from that accepted in connection with this registration must be submitted to and accepted by the Registration Division prior to 
usc oflhe label in commerce. In any correspondence on this product always refer to the above EPA registration number. 

On the basis of information furnished by the registrant, the above named pesticide is hereby registered/reregistered under the Federal Insecticide, Fungicide and Rodenticide 
Act. 

Registration is in no way to be construed as an endorsement or recommendation of this product by the Agency. In order to protect health and the environment, the 
Administrator, on his motion, may at any time suspend or cancel the registration of a pesticide in accordance with the Act. The acceptance of any name in connection with the 
registmtion of a product urtder this Act is not to be construed as giving the registrant a right to exclusive use of the name or to its use if it has been covered by others, 

This product is conditionally registered in accordance with ·FIFRA sec. 3( c )(7)(A) provided that . 
you: 

-
I. Submit and/or cite, all data required for registration! reregistration of your product under FIFRA 

sec. 3( c )(5) when the Ageney requires all registrants of similar products to submit such data; and 
. submit acceptable responses required for reregistration of your product under FIFRA section 4. 

2. Make the following label changes: 
. 

a. Revise the EPA Registration Nwnber to read, "EPA Reg. No." 65072-9". 

3. Submit two (2) copies of the revised final printed label for the record. 

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

A stamped label is enclosed for your records. If you have any questions regarding this letter, 
please contact Zenobia Jones at (703) 308-<'1198 . 
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PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 
DANGER: COlTOsive. Causes irreversible eye damage 
and skin bUms. Do nol get In eyes, on skin, or on doth· 
ing. Wear protective dottling. eY!!WE!sr (gogGles. face 
shield or safety glasses) and protective glove!1 (rubber, 
chemical resistant). Harmful if swallowed. Wash thOl'"
oughly with soap and waler after handling. RelTlove c0n

taminated dothing and wash dothing before reuse. 

FIRST AID 
IF IN EYES: Hold eyeopen and rinse slowly and gently 
with water for 15-20 minutes. Remove contact lenses, 
if present. after first 5 minutes, then continue rinsing ..,e. 
IF ON SKIN: Tall.e 011' contaminated cJothin". Rinse 
skin immediately with plenty of waler for 15·20 min
utes. 
IF SWALLOWED: Calla poison control center or doc
IOf immediately for treatment advice. Have pl!fson sip 
a glass ofwater if able 10 swallow. Do not indllce vom
iting unless told to do so by a poisoo control (:enler or 
doctor. Do not give anything by mouth 10 an uncon
scious pernon. 
NOTE TO PHYSIQAN: Probable mucosal damage may 
contraindicate the use of gastric lavage. Measures 
against circulatory shock, respiratory depresi~OfI and 
conwlsion maybe needed. 

Call a poison control center or doctor for treatment ad
vice. Havethe product conta!nerorlabelwith you when 
calling poison control center or doctor« going for treat· 
ment. 

ENVIRONMENTAL HAZARDS 
Do not discharge emuent containing this product into 
lakes, streams, ponds, estuaries, oceans or oltlerwao 
ters unless in accon:lance with the requiremeints of a 
National Pollutant Discharge Eliminatlon System 
(NPDES) pennil and the permitting authority has been 
notified in writing prior to discharge. Do not di:scharge 
effluent containing this product to sewer systems with· 
out previously notirying the local sewage lreatl1'W!lr1t plant 
authority. For guidance, contact your State \o\Iater Board 
or Regional Office of the EPA. 

STORAGE AND DtSPQSAL 
00 not contaminate water. food. orfeed by storage Of 
disposal. 

PESTICIDE STORAGE: Do nol store on side. Avoid 
creasing Of impacting of side waDs. 
PESTICIDE DISPOSAL: PesUcidewastes arEi 
acutely hazardous. Improper disposal of excess 
pestidde. spray or mixture Of rinsate is a violation of 
F ederaJ law. If these wllstes cannot be dispolled of 
by use according to label instructions, contact your 
State Pestldde or Envfronmental Control Agency, or 
the Hazardous Waste representative atthe nelyesl 
EPA Regional Office for guidance. 
CONTAINER DISPOSAL: Triple rinse (or equivalent), 
then offerfor recycling or reconditioning or puncture and 
dispose of in a sanitary landfill, or incineration, Of if 
allowed by stale and local authorities, by buming. If 
burned, stay out of smoke. 

FOR INSTITUTIONAL AND INDUSTRIAL UsiE 

9035 is a multj..purpose nc>rinse add deaner and food 
contact surface sanitizer for dairies. dairy barns, cheese 
factories, breweries. food, meat, poultry, egg and sea. 
food processing, farms, wineries, beverage plants, food 
handUng and process areas, reslaurants, bars and in. 
stitutional kitchen use. Milkstone and scale can build 
up on pipelines, storage tanks, tank trucks, silos and 
processing equipmenl in the dairy industry. Use of 
this product will remove milkstone and scale from dairy 
and cheese making equipment and help mainlain the 
efficiency oj the operation as well as eliminate bacte
rial growth. 9035 not only sanitizes but also removes 
lime and scale in breweries and bottle washing. 9035 
meets AOAC Germiddal & Detergent standards for 
previouSly cleaned food·contact swfaces. Us.e as a 
sanitizer 011 conveyor belts and equipmenllo I'educe 
or eliminate odors in the processing area. Use on filj. 
ing equipment to reduce bacteria associated wilh con· 
densation on equipment and pipes. 

QCHEMSTATION. 

9035 
NO-RINSE ACIO CLEANER-SANlTlZER 

FOOD CONTACT SURFACE SANITIZER 

For Food, Dairy. Beverage, Meat, Poultry, Egg 
and Seafood Processing and Fann Use 

Removes Mllkstone 

Active Ingredients: 
Oetyl decyl dimethyl ammonium chloride .... 2.295% 
Dioctyl dimethyl ammonium chloride ........... 0.918% 
Oidecyl dimethyl ammonium Chloride .......... 1.377% 
Alkyl (Cw 50%; en' "0%; CII, 10%) 

dimethyl benzyl ammonium Chloride ...... 3.060% 
Other Ingredients ....................................... ~ 
Total ............. , .......................................... 100.000% 

KEEP OUT OF REACH OF CHILDREN 

DANGER PELIGRO 

MANUFAC'ruREDBY: 
ChemStatlon Inbtmlltional, Inc. 
~ Encm. La .... Dayton Ott 4M3' 

1"1) 2 ...... Z55 

EPA RCPlitntten Ng, 551t7Z·_ ... ......., 
EP" E"'blIJbm'Id Nq atllt7Z-oH.005 

Net CW''"'' ____ _ 

1035 is an effective foOd contact sanitizer at 1·2 oz. 
per" gaDons ofwaler (orequivalent dilution) (1~ 
ppm active quat) when evaluated by the AOA[; Gennj.. 

ddal and Detergent Sanitizer MeltlOd in 500 ppm hard 
water (calculated as CaCO,) against: 
Escherichia coli 
Escherichia coli 0157:H7 (pattlogenicstrain) 
Usteria monocytogenes 
Salmonella Choleraesuis 
Shigella sonneii 
Staphylococcus aureus 
Vibrio cholerae 
Yersinia enterocolilica 

9035 Is an effective food contact sanitizer at 2 oz. per 
.. gallons ofwater (or equivalent dilution) (300 ppm Idve 
qual) When evaluated by the AOAC Germicidal and 
Detergent Sanitizer Method in 500 ppm hard water (ca. 
culaled as CaC03) against 
Cempylobacter jejuni 

:. 
GRADE A PASTEURlZEDMILKORDINANCE: 
No 1 - 2 oz. per" gallons of water (150 - 300 ppm 
adive quat), 9035 fulfills the aileria of Appendix F of 
the Grade~A· Pasteurized Milk Ordinance revised 1999 
of the U.S. Public Health Services. 

~RECTIONS FOR USE 
II is a violation of Federal law to use this proclud in a 
manner inconsistenl with 115 labeling. 

9035 is an acid cleaner sanitizer for use on 

cleaning is required 

Before use in federally inspected meatan=ood 
processing plants and dairies, food prodU ctMe 

DIRECTIONS FOR SANITIZING FOOD PROCESSING 
EQUIPMENT, UTENSILS, ANO FOOD CONTACT 
ARTICLESREGULATAEDBY21 CFRsec.178.1010, 
FOOD CONTACT SURFACES, BULK MILK TANKS, 
STORAGE TANKS, Of HARD, NONPOROUS SUR
FACES AND EQUIPMENT IN FOOD, DAIRY, BEVER
AGE, MEAT, POULTRY, EGG,ANO SEAFOOD PRO· 
CESSJNG PLANTS: 
Remove gross filth and soil by preflush or presaape or, 
When necessary, by presoak. Then wash surfaces with 
a compatible detergent and rinse with potable water 
priorto sanitizing. Apply a use-solution of 1·22{) oz. of 
1035 per .. gallons of water (150-400 ppm qual) to 
precleaned hard surfaces, thOl'oughly wetting surfaces 
with a cloth. sponge. coarse sprayer or by immersion. 
Treated surfaces must remain wet for at leasl60 sec.
onds (one minute) followed by adequale draining and 
air drying. 00 not rinse. Prepare a fresh solution daily 
or more often if solution becomes visibly diluted, clouded 
orsoiled. Formed1anical appfication, use-solution may 
nol be reused for sanitizing applications but may be 
reused for deaning. 

TO SANITIZE DAIRY PRODUCT DISPENSING 
EQUIPMENT or BEVERAGE DISPENSING EQUIP· 
MENT: 
Remove gross filth and soil by preftush or prescrape or, 
when necessary, by presoak. \/\/ash equipment with a 
compatible detergenl and rinse with potable water prior 
to sanitizing. Fill equipment with a solution of 1.221

3 
oz. 0(9035 per .. gallonsofwater (150-400 ppm quat). 
Allow solution to remain in equipment for 81 least 60 
seconds. Drain thoroughly before reuse end allow to 
air dlY. Do not rinse. FOf removable parts. immerse in 
use.solution for at least 60 seconds. Allow to air dry. 
Do nolrinse. F«ltems too large 10 sanitize byimmer
slon. apply us~solution by rinsing. spraying or swab
bing until thoroughly wet for at least 60 seconds. Drain 
thoroughty before reuse. Allow to air dry. 00 not rinse. 

TO SANITIZE SANlTARY FIWNG EQUIPMENT: 
Use to sanitize bottles Of cans in the final rinse apprr 
cation. WaSh sulfaces with a compatible detergent 
and rinse with potable waler prior 10 sanitizing. Pre
pare a use-solution 0( 1-~/3 oz. of9035 per'" pIIons 
dwater (l!iO-<WO ppm quat) formal washer and mser 
appllcatlons. Allow swfaces to remain wet for alle851 
60 seconds. Drain thoroughly before reuse Md allow 
to air dry. Do not rinse. 

WISCONSIN STATE BOARD OF HEALTH 
OIREcnONS FOR EATING ESTABLISHMENTS: 
Scrape and pr~wash utensils and glasses whenever 
possible. Wash with a good detergent or compatible 
deaner. Rinse with clean waler. Sanitize in a use· 
solution of 1-221

J 
oz. of 9035 per" gallons of water (1 ~ 

"00 ppm quat). Immerse all utensils for at least two 
minutes Of for contact time specified by governing sanj. 
tary code. Place sanitized utens~s on a rack or drain 
board to air..(jry. NOTE: A dean potable waler rinse 
following sanitization is not permitted under Section 
HFS 196.13 of the I/oIisconsinAdministrative Code. 

U.S. PUBUC HEALTH SERVICE FOOD SERVICE 
SANITIZATION RECOMMENDATIONS CLEANING 
AND SANITIZING: 
Equipment and utensils shall be thoroughly p~ftushed 
«pre-scraped and when necessary. pre-soaked to r~ 
move gross food particles and soil. Thoroughly wash 
equipment and utensils in hot detergent soIuUon. Rinse 
utensils and equipment thoroughly with dean water. 
Sanillze equipment and utensils by immersion in a use 
soIutionofl·21l J oz. ofl035 per" gallons ofwaler(15o.. 
<400 ppm quat) for at least 60 seconds at a temperature 
of7S-F. For equlpmenland utensils too large to sani
tize by immersion. applV a use-solution of 1-2" 1 oz. of 
9035 I ofwater(150-400ppmquat)byrins. 

until thoroughly wet. Allow 
air dlY. 00 nol rinse. 

aging malerials must be removed from ~RIe and D......a-&-: ..... a_ 
carefully protected. -...I ... ~ 'f .. '-UVWILJgI .... ~. 

am""""", flllhe Pe8IiCIde, 
raqietered under EPA Reg. Nea. (" 6'0 :7 .2 - f 


