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NOTICE OF PESTICIDE: ~.:~;~::::::,;?~f.:~·.~~2f~!!~~~ 
(Under the Fede,.~r Insect;;ide". Funticide. 

And Roaenlict8e .... ct • • $ ~m.ended) 

ZIP axle) 

r .,-
SC Johnson Professional 
P.O.Box902 
Strurtevant, Wi 53177-0902 . . .~,' " ... -.... 

L 

~ NOTE:, Chances in labelinc f~mula difCerifll in substance f~on:a tM't- . '. ift conneCtioQ with this reeisb-alfon' mOst be -
! subriUtied to and accepted by the Reeis,tration DivisioD: pior to u~e' of the ~bel ~ commerce. In any correspondence on this 
- p'od\lCta1w.~ refer to the abov.~ U.S .. EPA rei:istration Dumbe~. . ,~" . 

OD the basis ol information furnished by the reeistrant. the above named pesticide is hereby 
~ Federal Insecticide. Fllniidde, .~d Rodenticide Aet. 

A cop,. of the 1.helin, accepted in connection with this Relitistration/Reree:.istratioD .is retumed herewith. 

RecistratiOD is iD DO way to be construed as .0. indorsement or .p~oYal ci this prodoct by this Aeency~ In order to protect 
health aDd the environment. the Adm.inistratet. 00. his- motion. may at any time suspend or cancel the recistntiOD of a pest. 
Icide b3 accOl'da:oc:e with the Act. The acceptance cI any name in connec:tiotJ: with the ree:istratioD. of • product UDder this 
Act is Dot to be construed .s elvin&: the reeistra;nt a richt to exclcsive nse of the name or to its as:e if it has been eoyered 
by others .. 

This product is conditionally registered in accordance with 
F1FRA section 3(c)(7)(A) provided that you: 

L Submit and/or cite all data r.equired for r~gistration!reregistration of your . 
product under F1FRA section 3(c)(5) atld ~ection 4 when the Agency reqUIres 
all registrallts to similiar products to submIt such data. . 

2 .• Add the phrase "EPA Registration No. 70627-4" to your label before you 
release the product for shipment. 

,·Submit one copy bfyout final printed labeling before you release t~e product. for 
,shlpment. Refer to the A~ 79 Enclosure for a further description of final Printed label mg. 

A stamped copy of the label is enclosed for your records. 

If these conditions are not complied with, the registration will be subject to 

~~ncellationin accordance with :~~~~::!~~i:~t ' : our rel~:or shipment Ofthe
i

" . :,,'~~,~~.)&;1I~;' 
::.c.,.. ,,:t? Robert S. Brennis' . "".0.'.';' :·';t;~~~j!;~j 

!:., :;;':,~~"'#'1r~ :i,~';;.'; 
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JOHNSONCRS 
Chlorine-Releasing Sanitizer 

Cleaner and SanitiZer -
Food-Contact Surface & Utensil Cleaner/Sanitizer 

Fruit & Vegetable (Cleaner) Wash 
Produce (Cleaner) Wash 

Cleans. Sanitizes. Bleaches. Deodorizes 

For Industrial Use As A Sanitizing Agent In Food Service Establishments 

Do Not Mix With Anything But Water 

Active Ingredient: 
Sodium Hypochlorite* .......... 4.00% 
Inert Ingredients: ....... _ ........ 96.00% 
Total: .................... _ ........... l00.00% 

Available Chlorine ................ 3.70% 

* Derived from Sodium Hypochlorite Phosphate 

KEEP OUT OF REACH OF CHILDREN 

DANGER • PELIGRO 
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Si no puede leer en ingles, pregunte a su supervisor sobre las instrucciones de uso apropiadas 
antes de trabajar con este producto. 

FIRST AID: IF IN EYES: Hold eyelids open and flush with a steady, gentle stream of 
water for 15 minutes. Get medical attention. IF ON SKIN: Wash with plenty of soap and 
water. Get medical attention. IF SWALLOWED: DO NOT induce vomiting. Drink 
promptly large amounts of water. Call a physician or poison control center immediately. 

,) J I J) , .. . , 

Note tliPhysician: Probable mucosal damage may contraindicate the use of gastric lavage.-- --~ .. ' 
,~" ' :-":"'-:=- -.• : ~;' ;~~': "."i"7t:~". . . ~\:; :-"-:S~,~~,~_~,~'1"~.~;_t',' ."~:""~"".;:,:-.:;,;~:,{-~:,,.;. -~:;~ ~," ' .. :, ';'. 

-.• - See Back(Side) 
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Page 2-JO.HNSO~ CRS 

FEATURES & USES: 

JOHNSON CRS provides effective cleaning and sanitizing of food preparation equipment, 
fortified by the chemica! action of chlorine-releasing sodimn hypochlorite. 

JOHNSON CRS is (also) effective at removing soil, bacteria, yeasts and molds from fresh 
(produce) fruits and vegetables. Washed (produce) fruits and vegetables (is) are less subject to 
wilting and spoilage in handling and storage. 

JOHNSON CRS cleans and sanitizes food contact surfaces such as drinking glasses, utensils, 
dishes, meat blocks, preparation surfuces, grinders, saws, sinks, garbage cans, deep fat fryers, 
steam kettles, refrigerators, coffee makers, freezers, mixers, ovens, bread and cake pans, bakery 
tables and proofboxe5- It can also be used on floors and waIls, in disposal areas and any room 
where cleaning and sanitizing is of prime importance. It can be used on stainless steel, ceramic 
tile, aluminum, wood, plastic, and other non-porous surfaces. 

DIRECTIONS FOR USE 
It is a violationoffedeIallawto use this product in a manner inconsistent with its labeling. 

Important: For all uses: Solutions should be freshly prepared. Solutions should be tested 
during use to rna.l.;:e sure the concentration does not drop below the recommended leveL The 
available chlori..'le level should be at 100 ppm or above at all times for hard-surface S2...'1ilization. 
(The available chlorine level for the produce wash should be above 25 ppm.) Use a suitable 
chlorine test kit to ched: the solution frequently. Change the solution as needed. Unused 
solutions should be discarded. Keep in properly labeled containers to protect againsl 
contamination. Close rontainer after every use. 

To Clean & Sanitize Food & Drinking Utensils, Food Contact Surfaces and Equipment: 
Scrape and pre",asb. ",,-hlt JOHNSON CRSor other Jobnson® detergent or degreaser 10 remove 
excess soils. Follow .. ith a potable water rinse. Prepare a solution of I't, oz of JOH:\SON CRS_. 
to 2 gallons of v.'lIter (yi.elds not more than 200 ppm available chlorine). Immerse all utensils for 
at least two minutes. Drain and allow to air dry. 

To Clean & Sanitize Food Contact Surfaces and Equipment Using A Spray Application: 
Remove any gross soils from the equipment and thoroughly clean with a suitable Johnson® 
detergent or degreaser followed by a potable water rinse. Prepare a solution of } 'I, oz. of 
JOHt'lSON CRS to 2 gallons of water (yields not more than 200 ppm available chlorine). Spray 

: with sanitizing solution.. Drain and allow.toair dry. 
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Page 3 '- JOHNSONCRS 

General Hard Surface Sanitizing (Non-Food Contactf="~·~'·'· 
Clean all surfaces and rinse off detergent with clean water. Prepare a solution of 1'/, oz of 
JOHNSON CRS to 2 gallons of water (yields not more than 200 ppm available chlorine). Wet 
all surfaces thoroughly with the sanitizing solution. Maintain contact with the sanitizer for at 
least 2 minutes .. Allow to air dry. 

To Wash Frnits and Vegetables: 
Mix 0.75 ounce (volume) of JOHNSON CRS with 10 gallons of cool water (yields 25 ppm 
available chlorine). Do not mix with anything but water. Submerge fruits and vegetables in the 
solution. Afterwards, rinse thoroughly with potable water. Change solution when it is visibly 
dirty. 

To Sanitize Food Eggs: 
Thoroughly clean all eggs. Prepare a solution of 1'/, oz of JOHNSON CRS to 2 gallons of 
water (yields not more than 200 ppm available chlorine). The sanitizing solution should not 
exceed 130°F. Spray the warm sanitizer so that the eggs are thorpughly wetted. Allow the eggs 
to thoroughly dry before casing or breaking. Do not apply a potable water rinse. The solution 
should not be reused. . 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

DANGER: CORROSIVE. Causes irreversible eye damage and skin burns. Harmful if 
swallowed. Do noLget in eyes, on skin, or on clothing. "Vear goggles and rubber gloves 
when handling this product. "Vash thoroughly with soap and water after handling. 
Remove contaminated clothing and wash clothing before reuse. Avoid breathing dust. 

CHEMICAL HAZARDS: Strong oxidizing agent. Do not use or mix with ammonia, acids 
or other chemicals. Mixture may release toxic gas. If toxic gases are released, leave area 
immediately. Do not return until strong odors have dissipated. Ventilate if possible. 

I For emergency medical information, call toll freel-800-851-714S. 
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STORAGE AND DISPOSAL - •• , ~-.-., ..,', .,~. :.:= '. ". --.-'. "'-'-

Storage: Store in a cool, dry place. Do not contaminate water, food, or feed by storage or 
disposal. _ 
Pesticide Disposal: Pesticide wastes are acutely hazardous.' Improper disposal of excess 
pesticide, spray mixture, or rinsate isa violation of Federal Law. If these wastes cannot be 
disposed of by use according to label instructions, contact your State Pesticide or Environmental 
Control Agency, or the Hazardous Waste representative at the nearest EPA Regional Office for 
guidance. 
Container Disposal: 
[For cartons and plastic pouches] Completely empty pouch(es) into dilution container. Then 

dispose of empty pouch( es) and carton in a sanitary landfill or by incineration, or, if allowed by 
State and local authorities, by burning. Ifburned, stay out of smoke. [For containers less than 
50 pounds or plastic containers] Triple rinse (or equivalent). Then offer for recycling or 
reconditioning, or puncture and dispose ofin a sanitary landfill, or by incineration, or, if allowed 
by state and local authorities, by burning. Ifbumed, stay out of smoke. [For containers greater 
than 50 pounds or fiber drums] Completely empty drum/liner (if present) by shaking and 
tapping sides and bottom to loosen clinging particles. Empty residue into dilution container. 
Then dispose of drurnlIiner(If present) in a sanitary landfill or by incineration if allowed by State 
and local authorities. 

IN CASE OF SPILL OR LEAK: WearNIOSHiMSHA approved dust/chlorine respirator. 
Follow OSHA regulations for respiraloruse (29 CFR 1910.134). Wear goggles, coveralls, 
rubber gloves, and rubber boots. Shovel er sweep up and place in an approved DOT container 
and seal. 

ENV1RONMENTALHAZARDS 
[As per PR Notices 93-10 all(/95-1, thefollowing statement only applies to cOlltainers larger tfum 50 
pounds] This product is toxic to fish and aquatic organisms. Do not discharge effluent containing 
this product into lakes, streams, ponds, estuaries, oceans, or public waters unless in accordance 
with the requirements of a National Pollutants Discharge Elimination System (NPDES) permit 
and the permitting authority has been notified in writing prior to discharge .. Do not discharge 
effluent containing this product to sewer systems without previously notifying the local sewage 
treatment plant authority. For guidance, contact your State Water Board or Regional Office of 
the EPA. 

f.·~~.,! 
AC CEPTED 



HAZARD RATINGICLASIFlCACION EN CUAlVTO AL PE1.IGRO:-"~·'-'" '" 

4= Very High 
3=High 
2=Moderate 
I=Slight 
O=lnsignificant 

Concelltrate 
','!' ..... ' -1 \ , '. 

UseDiiJ/tian ' UseDilutian' 
1·/71 ' '1.<", 1:i700 ' .~ 4=MuyAito 

HMISINFPA HMISINFPA HMISINFPA 3=Alto 
~==~3~~4-R~~~ftN.7mSat~ud~--------~~~/~~~~~O~~~2=J{od~0 

o Flammabilityllriflamobilitlad 0 0 I =Bqjo 
1-----:0;,--+Riea=ct:;:iv~jty.:=.fl?eociiE.='ttv~-:;:ida:;3d==-+------.;O:.---+------.;O:.-----I O=lnsigfiijicante 
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Sold by: 
10 1998 S.C. Johnson Commercial Markets, Inc., 

SC Johnson Professional is a division ofSC Johnson Commercial Markets, Inc., 
StlIrtevant, WI 53177-0902, U_S.A.. All Rights Reserved. 

EPA Reg. No. 70627-= 
EPA Est. No. ____ ~ __ _ 
Lot number suffiX (.<f) or (B) indicates appropriate establishment number. 

MSDS Re[ # 126524GOI 

Producto estadounidense e1aborndo y exportado por S.C . 
. Johnson Commercial Markets, Inc., StlIrtevant,. WI 53177-0902 U.S.A. lmportado y 

distribuido por Cerns Johnson S.A. de C.V. Boulevard Miguel Aleman 4535, San Mateo. 
Ot2acatipan, Parque Industrial Exportec, Toluca, Edo. de Mexico CP 50200. RFe: CJO 

921214KZO 

Questions? Comments: 
CalIS00-558-2332 Weekdays 8-5 Central Time (or) Write Customer Service Department, 
SC Johnson Professional, P.O. Box 902, Strirtevant \VI 53177-0902. 

Visit our website at: http://www.scjprofessional.com 

\ 
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Active Ingredient: 

JOHNSONCRS 
Fruit & Vegetable (Cleaner}Wash 

[Alternate] Produce (Cleaner) Wash 
Do Not Mrx With Anything But Water 

Formulated for Institutional Food Service Use Only 

Sodium Hypochlorite* .......... 4.00% 
Inert lngredients: .... _ .. _._ ... 96.00% 
Total: ................................. 100.00% 

Available Chlorine................ 3.70% 

* Derived from Sodium Hypochlorite Phosphate 

KEEP OUT OF REACH OF CHILDREN 

DANGER • PELIGRO 

Sf no puede leer en ingles, pr~gunte a su supervisor sobre las instrucciones de uso apropfadas 
antes'de trabajar con este producto 

FIRST AID: IF IN EYES: Hold eyelids open and flush with a steady, gentle stream of 
watcr for 15 minutes. Get medical attention. IF ON SKIN: Wash with plenty of soap and 

".; ... ,. " 

water. Get medical attention. IF SWALLOWED: DO NOT induce vomiting. Drink f 
promptly large amounts of water. Call a physician or poison control center immediately. :; 
Note to Physician: Probable mucosal damage may contraindicate the use of gastric lavage. 

See Back (Side) Panel For Additional Precautionary Statements 

Formulated for Indusral, Food Servi~e,.~~~~er~ial a,~d Instit~~iO~~~.~~:()nIY, •... '. 

"'ACeE ' ...... . 
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Page 2 - JOHNSON CRS 

FEATURES & USES: . 

JOHNSON CRS is effective at removing soil,hacteri<i;yeaStS and moj~fro~ fresh (produce) 
fruits and vegetables. Washed (produce) fruits and vegetables (is) are less subject to wilting and 
spoilage in handling and storage. 

DIRECTIONS FOR USE 
It is a violation of federal law to use this product in a manner inconsiStent with its labeling. 

Important: Solutions should be freshly prepared. The available chlorine level for the produce 
wash should be above 25 ppm. Change the solution as needed. Unused solulions should be 
discarded. Keep in properly labeled containers to protect against contaminarion. Close 
container after every use. 

To Wash Fruits and Vegetables: 
Mix 0.75 ounce [one packet] of JOHNSON CRS With 10 gallons of cool water (yields 25 ppm 
available chlorine). Do not mix with anything but water. Submerge fruits and vegetables in the 
solution. Afterwards, rinse thoroughly With potable water. Change solution when it is visibly 
dirty. 

PRECAUTIONARY STATEMEl','TS 
HAZARDS TO HUl'vlANS AND D02\<lESTIC A. 'i!2>IALS 

DAl~GER: CORROSIVE. Callses irreversible eye damage and skin burns. Harmful if 
swallowed. Do not get in eyes, on skin, or on clothing. Wear goggles and rubber gloves 
when handling this product. Wash thoroughly "ith soap and water after handling. 

) Remove contaminated clothing and wash clothing before reuse. Avoid breathing dust. 

CHEMICAL HAZARDS: Strong oxidizing agent. Do not use or mh \\ith ammonia, acids 
or other chemicals. Mixture may release toxic gas. If toxic gases are released, leave area 
immediately. Do not return until strong odors have dissipated. Ventilate if possible. 

I For emergency medical information, call toll free 1-800-851-7145 •. 

~: 
ACCEPTED 

""io" ~ -' ' ... -, ~ 
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STORAGE AND DISPOSAL 

Storage: Store in a cool, dry place. Do not contaminate water, food, or feed by storage or 
disposal. 
Pesticide Disposal: Pesticide wastes are acutely hazardous. Improper disposal of excess 
pesticide, spray mixture, or rinsate is a violation of Federal Law. If these wastes cannot be 
disposed of by use according to label iustructions, contact your State Pesticide or Environmental 
Control Agency, or the Hazardous Waste representative at the nearest EPA Regional Office for 
guidance. 
Container Disposal: Completely empty pouches into dilution container. Then dispose of empty 
pouch( es) and carton in a sanitary landfill or by incineration, or, if allowed by State and local 
authorities, by burning. Ifbumed, stay out of smoke. 

IN CASE OF SPILL OR LEAK: Wear NIOSHIMSHA approved dust/chlorine respirator. 
Follow OSHA regulations for respirator use (29 CFR 1910.134). Wear goggles, coveralls, 
rubber gloves, and rubber boots. Shovel or sweep up and place in an approved DOT container 
and seal. 

HAZARD RATING/CLASIFICACION EN CUANTO AL PELlGRO: 

4= Very High 
3=High 
2=Moderate 
I=Slight 
O=lnsignijicant 

r. 7"", '~~---------l ~.. ...t" 4=Muy Alto 
~H~M~IS:::/:;N..::Fc..:P~A:...j...=-...,...,.=-,......,, ____ -l..:H..::,~.::{l.~S~/::.N~F~PA~ 3=Alto 
1-_.....:;3 __ +H"'e::a::lth/,=Sa~l;ud=--==-=-_=-=-,....\-__ ~O,......--I 2=Moderado 
~_.....:;O __ +F~w=m::m~a~b::il~~~~=m~~~a~m=ab~i=lida==d~ __ ~O,......--I 1=800 
L_....:::O __ ...L.:R.:::ea:::::;CI.:.:iv.:.:ity.c.f..:.:R::.:eac::::::tiv::i:;::da:::d=-_--L __ ':::O_--....l O=lnsignijicante 

,'" C ""'Epr:"J"""D ~ c- it. 

MAY 4.1998 

j 
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Sold by: 
© 1998 S.C. Johnson CoiriinercialMirkets, Inc:; .... 

SC Johnson Professional is a division of SC Johnson CoinInercial Markets, Inc" 
Sturtevant WI 53177-0902, U.S.A. All Rights Reseived. 

EPA Reg. No. 70627-xxx 
EPA Est. No. -,-______ _ 
Lot number suffix (A) or (B) indicates appropriate establishment number. 

MSDS Ref. #126524001 

Producto estadounidense elaborado y exportado por S.C. 
Johnson Commercial Markets, Inc., Sturtevant, WI 53177-0902 U.S.A. Importado y 

distribuido por Ceras Johnson S.A. de C.V. Boulevard Miguel Aleman 4535, San Mateo, 
Otzacatipan, Parque Industrial Exportec, Toluca, Edo. de Mexico CP 50200, RFC: CJO 

921214KZO 

Questions? Comments: 
CallSOO-558-2332 Weekdays 8-5 Central Time (or) Write Customer Service Department, 
SC Johnson Professional, P,O. Box 902, Sturtevant WI 53177-0902. 

Visit our website at: http://www.scjprofessional.com 

J /l C C E,P,T,E D ! t! 
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Side 1 

Active Ingredient: 

JOHNSONCRS 
Fruit & Vegetable (Cleaner) Wash 

[Alternate] Produce (Cleaner) Wash"' ' 
Removes soil, bacteria, yeasts and molds from fresh produce" 

Do Not Mix With Anything But Water'" ' 
Formulated for Institutional Foodservice Use Only 

Sodium Hypochlorite" .......... 4.00% 
Inert Ingredients: ................. 96.00%' 
Total: ......................... __ .• 100.00% 

Available Chlorine ................ 3.70% 

• Derived from Sodium Hypochlorite Phosphate 

KEEP OUT OF REACH OF CHILDREN 

DANGER· PELlGRO 
CORROSIVE - Avoid Contact with Eyes, Skin and Clothing 
See outer carton for additional precautionary statements 

Do not removc packet from box except for immediate usc. 

Ii 
l' 

NET WT. 0.75 oz. 

ACCEPTED 

Mi{' A 1998 

I 
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Page 2 - JOHNSON CRS 

Side 2 .. ,.;' 

-
DIRECTIONS FOR USE: 

",' ~-."", ... ""-~~ ... ,,:,, .""'.'-",," . 

It is a violation of Federal law to use this product in a manner inconsistent with its labeling. 

To Wash Fruits and Vegetables: 
Mix 0.75 ounce [one packet] of JOHNSON CRS with 10 glillons of coolwater (yields 25 ppm 
available chlorine). Do not mix with anything but water. Submerge fruits and vegetables in the 
solution. Afterwards, rinse thoroughly with potable water .. Cbange solution when it is visibly dirty. 
See outer carton for additional directions for use. . <-::~-'-' 

) HAZARD RATlNGICLAS/FlCAC/ON EN CUANTO AL PELlGRO: 

) 

-'" -- .. 4=MuyAlto 4= Very High 

3=High 
2=Moderate 
I=Slight 
O=lnsignificant 

HMISINFPA HMISINFPA 3=Alto 
!-=-==::..:,c3==-I-:H,""ea-;,ltl-:-:::/lSa"""'/,--ud-;-------+==:."O==-I 2=Moderado 

~-~O--~F~w~m~m~a=b~il2iry~f~m~~~am~a_b~il~ida~d_+--~O--~I=B~o 
L--_--=-O __ ..L:.R::e::ac:.:t:.:iv:::iry:.:f:.:Re:.:a::c::tiv:.:id=a::d~ _ _L __ ..:O __ .J O=Insign!/lCante 

I For emergency medical information, call toll free 1-800-851-7145: . 

EPA Registration No. 70627-xxx 
EPA Establishment No. ____ _ 
Lot number szifjix (A) or (B) indicates appropriate establishment mmzber. 

MSDS Ref. # 126524001 

© 1998 S.C. Johnson Commercial Markets, Inc., SCJohnson Professional is a division of 
S.C. Johnson Commercial Markets, Inc., Sturtevant, WI 53177-0902 U.S.A. All Rights Reserved 
Questions? Comments: Call 800-558-2332 Weekdays 8-5 Central Time (or) Write Customer Service 
Department, SC Johnson Professional, P.O. Box 902, SturteVant, WI 53177-0902 
Visit our website at: http://www.scjprofessional.com 
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Packets - Each 1 Y. oz. 
Total Net Weight: __ _ 
(not larger than 50 pounds) 

JOHNSONCRS 
Chlorine-Releasing Sanitizer 

[Alternates] Cleaner and Sanitizer 
Food-Contact Surface & Utensil Qea.nerj Sanitizer 

Cleans. Sanitizes. Bkachi!s • Deodnrizes 

For Industrial Use As A Sanitizing Agent lJn Food Service Establishments 

DoNat Mix WithAnythfugBut Water 

Active Ingredient: 
Sodium Hypochlorite* .......... 4.00% 
Inert Ingredients: ................. 96.00% 
Total: ................................. 100.00% 

Available Chlorine ................ 3.70% 

* Derived from Sodium Hypochlorite Phosphalz 

KEEP OUT OF REACH OF CHILDRE:-; 

DANGER • PELIGRO 

Si no puede leer en ingles, pregunte a su szpervisor sobre las illstrucciones de usa apropiadas 
antes de trabajar can este producto. 

FIRST AID: IF IN EYES: Hold eyelids opm and flush with a steady, gentle stream of 
water for 15 minutes. Get medical attention. IF O~ SK:I:S: Wash with plenty of soap and 
water. Get medical attention. IF SWALLOWED: DO NOT induce vomiting. Drink 
promptly large amounts of water. Call a physician or poi<on control center immediately. 
Note to Physician: Probable mucosal damage may rontramdicate the use of gastric lavage. 
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Page 2 -:- JOHNSON CRS 

FEATURES & USES: 

JOHNSON CRS provides effective cleaning· ruidsanitizing bf food preparatio~ equipment, 
fortified by the chemical action of chlorine-releasing sodium hypochlorite. 

JOHNSON CRS cleans and sanitizes food contact surfaces such as drinking glasses, utensils, 
dishes, meat blocks, preparation surfaces, grinders, saws, sinks, garbage cans, deep fat fryers, 
steam kettles, refrigerators, coffee makers, freezers, mixers, ovens, bread and cake pans, bakery 
tables and proof boxes. It can also be used on floors .and walls, in disposal areas and any room 
where cleaning and sanitizing is of prime importaric:e. It can be used on stainless steel, ceramic 
tile, aluminum, wood, plastic, and other non-porous surfaces. 

DIRECTIONS FOR USE 
It is a violation offeaerallaw to use this product in a manner inconsistent with its labeling. 

Important: For all uses: Solutions should be freshly prepared. Solutions should be tested 
during use to make sure the concentration does not drop below the recommended level. The 
available chlorine level should be at 100 ppm or above at all times for hard-surface sanitization. 
Use a suitable chlorine test kit to check the solution· frequently. Change the solution as needed. 
Unused solutions should be discarded. Keep in properly labeled containers to protect against 
contamination. Close container after every use. 

To Clean & Sanitize Food & Drinking Utensils, Food Contact Surfaces and Equipment: 
Scrape and prewash with JOHNSON CRS or other Johnson® detergent or degreaser to remove 
excess soils. Follow with a potable water rinse. Prepare a solution of 11> oz [one packet] of 
JOHNSON CRS to 2 gallons of water (yields not more than 200 ppm available chlorine). 
Immerse all utensils for at least two minutes. Drain and allow to air dry. 

To Clean & Sanitize Food Contact Surfaces and Equipment Using A Spray Application: 
Remove any gross soils from the equipment and thorougbJy clean with a suitable Johnson® 
detergent or degreaser followed by a potable water rinse. Prepare a solution of l'/20z. [one 
packet] of JOHNSON CRS to 2 gallons of water (yields not more than 200 ppm available 
chlorine). Spray with sanitizing solution. Drain and allow to air dry. 

NOTE: WHEN USED ON FOOD CONTACT PROCESSING EQIDPMENT AND 
UTENSILS, AND ON OTHER FOOD CONTACT ARTICLES, FDA-REGULATIONS 
PRESCRIBE ADEQUATE DRAINING BEFORE CONTACT WITH FOOD. 

"_.-.. 
General Hard Surface Sanitizing (Non-Food Contact): •.. , . 

.... .. _ .... _" .. Clean all surfaces and rinse offdeterge::t.ynthclean water. prepar. e a l'/zoz [one -_ _ . 
. . . packet] of JOHNSONCRSt02 gal\0-;t0fwater not more than ",,,,' . ..&.~. a~ailable ~:;,- . 

-1~lf~~j~~~ie1i6~i\!t .. . .......... ~.. . .... th:~·~. ·ij~~it~~~T;;t~~.~;?~lii 
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'0;'_":: "_" .. ". 
To Sanitize Food Eggs: . . . ~ . 
Thoroughly clean all eggs. Prepare a solution of 1'/2 oz [one packet] of JOHNSON CRS to 2 
gallons of water (yields not more than 200 ppm available chlorine)., The sanitizing solution 
should not exceed 130°F. Spray the warm sanitizer so that the eggs are thoroughly wetted .. 
Allow the eggs to thoroughly dry before casing or breaking. Do not apply a potable water rinse. 
The solution should not be re~ed. 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

DANGER: CORROSIVE. Causes irreversible eye damage and skin burns. Harmful if 
swallowed. Do not get in eyes, on skin, or on clothing. Wear goggles and rubber gloves 
when handling this product. Wash thoroughly with soap and water after handling. 
Remove contaminated clothing and wash clothing before reuse. Avoid breathing dust. 

CHEMICAL HAZARDS: Strong oxidizing agent. Do not use or mix with ammonia, acids 
or other chemicals. Mixture may release toxic gas. If toxic gases arc released, leave area 
immediately. Do not return until strong odors have dissipated. Ventilate if possible. 

For emergency medical information, call toll free 1-800-851-7145. 

STORAGE AND DISPOSAL 

Srorage: Store in a cool, dry place. Do notcontaminate water, food, or feed by storage or 
disposal. 
Pesticide Disposal: Pesticide wastes are acutely hazardous. Improper disposal of excess 
pesticide, spray mixture, or rinsate is a violation of Federal Law. If these wastes cannot be 
disposed of by use according to label instructions, contact your State Pesticide or Environmental 
Control Agency, or the Hazardous Waste representative at the nearest EPA Regional Office for 
guidance. 
Container Disposal: Completely empty pouch( es) into dilution container. Then dispose of 
empty poucb(es) and carton in a sanitary landfill or by incineration, or, if allowed by State and 
local authorities, by burning. Ifbumed, stay out of smoke. 

IN CASE OF SPILL OR LEAK: Wear NIOSHIMSHA approved dust/chlorine respirator. 
Follow OSHA regulations for respirator use (29 CFR 1910.134). Wear goggles, coveralls, ..•. . 
:~b::J~oves, and rubber boots. rovei or sweep up and place in ~·~proved DOT container·· . 

. . ..•.................. ' E P'r E ... ...... ; ................... . 
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HAZARD RATINGICLASIFlCACION EN CUANTO AL PEUGRO: 

4= Very High 
3=High 
2=Moderate 
1 =Slight 
O=lnsignificant 

US/! DiliItioll • 
d"O 1-17/ .. ' • .' 4=Muy Alto 

HMISf NFPA HMISINFPA 3=Allo 

f--_.c3:;;--_--t""fl"'ea1=.:.:.thl."''SaJ::;=,uo:d:.,,--;;---,=.,-,,-!-__ '''1_-l 2=Moderado 
o Flammabilityllnflamabilidad (] l=Bajo 

'-__ O __ -'-R_ea_c_t_iv-'ity.'-fR_eac __ liv_i_da_d __ ....I. ___ Q_---' O=lnsignificante 

Sold by: 
© 1998 S.C. Johnson Commercial Markets, Inc., 

SC Johnson Professional is a division ofSC Johnson Commercial Markets, Inc., 
Sturtevant WI 53177-0902, U.S.A. All Rights Reserved. 

EPA Reg. No. 70627-xxx 
EPA Est. No. -,-__ --:::-:--:-__ 
Lot number suffIX (A) or (B) indicates appropriate establishment number. 

MSDS Ref. #126524001 

Producto estadounidense elaborado yexportado por S.C. 
Johnson Commercial Markets, Inc., Sturtevant, WI 53177·0902 U.S.A. Importado y 

distribuido por Ceras Johnson S.A. de C.V. Boulevard Miguel."Jeman 4535, San Mateo, 
OtZacatipan, Parque Industrial Exportec, Toluca, Edo. de Mexico CP 50200. RfC: CJO 

921214KZO 

Questions? Comments: 
Call 800-558-2332 Weekdays 8-5 Central Time (or) Write Customer Service Department, 
SC Jolmson Professional, P.O. Box 902, Sturtevant WI 53177-0902. 

Visit our website at: http://www.scjprofessional.com 
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Side 1 

Active Ingredient: 

~ .. 

JOHNSONCRS 
Chlorine-Releasing Sanitizer 

[See below for alternates] 
Food-Contact Surface & Utensil Cleaner/Sanitizer 

Cleans· Sanitizes· Bleaches· Deodorizes 
Do Not MIX With Anything But Water 

Sodium Hypochlorite* .......... 4.00% 
Inert Ingredients: ........ _ ... _. 96.00% 
Tota!: ......................... __ 100.00% 

Available Chlorine ................ 3.70% 

* Derived from Sodium Hypochlorite Phosphate 

Alternates: 

KEEP OUT OF REACH OF CHILDREN 

DANGER· PELIGRO 
CORROSIVE - Avoid Contact with Eyes, Skin and Clothing 
See outer carton for additional precautionary statements 

Do not remove packet from box except for immediate use. 

NETWT. lY.oz. 

Food-ContaCt Surface & Utensil Cleaner/Sanitizer 
Cleaner and Sanitizer 

... "i'~ ~ 
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Side 2 .'- -' . 

DIRECTIONS FOR USE: 
It is a violation of Federal law to use this product in a manner inconsistent with its labeling. 

To Clean & Sanitize Food & Drinking Utensils, Food Contact S~rfaces and Equipment: 
Scrape and prewash with Johnson CRS or other Johnson® detergent or degreaser to remove excess 
soils. Follow with a potable water rinse. Prepare a solution of I Y:! oz. of Johnson CRS to 2 gallons of 
water (yields not more than 200 ppm available chlOrine). Immerse all utensils for at least two minutes. 
Drain and allow to air dry. See outer carton for additional directions for use. 

HAZARD RATINGICLASIFICACION EN CUANTOAL PEL/GRO: 

4= Very High 
3=High 
2=Moderale 
l=Slighl 
O=!nsignij"lCaril 

"CollcelllrtIte 
'~'; ... "~~,£ .... ~ 

HMlSINFPA 
~ ". I," 4=Muy AlIa 

HMlSf NFPA 3=AlIo 
3 HeaithiSalud ! 2=Moderado 

1---0;,--t";:h:;:7a'::m:-:m:::a:;:b-;;ilI;:·ty.:;{I.;::njlam==-a:;b:;:il;;:idT.a~d+--O;;----I I=Bajo 

L-__ O=-_-,-.:.:R.:.:ea:.:c.:.:til.:.:'I",·ty..:.:{R.;;ea~cl.:..iv-,itla..::;;..d __ -L_--,O'--_--I O=Insignijicanle 

I For emergency medical information, call tol! free 1:800-851-7145. 

EPA RegistrationNo. 70627~U " 
EPA Establishment No. ____ _ 
Lot number suffix (A) or (B) indicates appropriate establishment number. 

) 
.. ~ MSDS Ref.lfT[6524001 

© 1998 S.C. Johnson Commercial Markets, Inc., SC Johnson Professional is a division of 
S.c. Johnson Commercial Markets,Inc., Sturtevant, WI 53177-0902 U.S.A. All Rights Reserved 
Questions? Comments: Call 800-558-2332 Weekdays 8-5 Central Time (or) Write Customer Service 
Department, SC Johnson Professional, P.O. Box 902, Sturtevant, WI 53177-0902 
Visit our website at: http://www.scjprofessional.com 

Ii 
~!. C C E r;:ED 

! , 


