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UNiTED STATES ENVIRONMENTAL PROTECTION AGENCY 

MAY 1 5 2D02 

Ms. Lisa M. Amadio 
Senior Registration Specialist 
S.C. Johnson Commercial Markets, Inc. 
Sturtevant. WI 53177-0902 

Subject: Response to PR Notice 2001-1 
Beer/Clean® Last Rinse Sanitizer 
EPA RE,gistration Number 70627-26 
Applicalion Dated March 11, 2002 

Dear Ms. Amadio: 

The following hmendment, submitted in connection with registration cinder the 
Federal Insecticide, Fungicide, and Rodenticide Act (FIFRA), as amended IS 

acceptable. 

• Revised First Aid Statement PR Notice 2001-1 

General Comments: 

The label contains two different EPA Registration Numbers. This appears to be 
a typographical error. The correct EPA # is 70627-26. Please make correciion on the 
label. 
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A stamped copy of the accepted labeling is enclosed. Submit three (3) copies of 
your final printed labeling before distributing or selling the product bearing the revised 
labeling. 

Should you have any question or comments concerning this letter, please 
contact me on (703) 308-6422 or Drusilla Copeland on (703) 308-6224. 

Enclosure 

Sincerely, 

d m Heyward 
Product Manager (34) 
Regulatory Management Branch II 
Antimicrobials Division (7510C) 



· (Note to Agency: Text appearing In parenthesis or brackets Is done to show optional lexl) 

ACTIVE INGREDIENT: 

john!ion WiJX 
PROFESSIONAL 

BEERICLEAN® LAST RINSE SANITIZER 

For Use In Sanitizing Dishware and Utensils 
Last Tank Rinse 

Genuine 
For Barand Restaurant Glassware 

Makes 100 Last Tank Solutions 
For Soft-Serve, Yogurt, Shake, Slush and Food Equipment 

Soft-Serve Sanitizer 
Food Service Sanitizer 

Trlchillromelamine ......................................•.....•....•• '" ..••.••...•........•...•• :. :: ...... : ...... -.... 18;2% 
INERT (OTHER) INGREDIENTS: ..................................................................... :; ......... 81.8% 
TOTAL: ................................................................................................................ 1 00.0% 

Provicies 100 ppm available chlorine. 
ACCEPTEU 

with COMMENTS 
Il\ EPA Letter Dated: 

MAY 1 5 2002 
KEEP OUT OF REACH OF CHILDREN Under !he Fedetal JnIeCIIcIde, 

DANGER ~ and Rodenticide Aetas 
f ameadecI. b" the pesticide, NO Iu 2 7-2 

fI'QIst/!!"CS '"'Der EPA Rea. No " 

See addi~onal precautionary statements on back (side) (left) (right) (panel) (of) (label) (below). 

EPA Reg. No. 70626-26 
EPA Est ~o. 

©2002 S.C. Johnson Commercial Markets, Inc., Sturtevant, WI 53177-0902 U.SA 

Net (Wt) Contents: 

"-" , 
"" , 

(Product of USA) 
(Made in USA) ",'" ", , 

(Test Strips Inside) . • ~. . 
(This product is sold by weight not volume. Some seWing of contents may have occurred during shipmer,t aor.ti :landIl9g .... 
Test Strips are available. Product is also available in pre-measured Pouch-Pak.) " "" . 
(See enclosed Pouch Paks for complete use directions.) ": "'" . 
(See outer carton for (additional) (complete) directions for use.) "" .... 

. 1". , 

It" ( l 4-10-02 
Ef'A.Reg. No. 70627-26 
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(Note to Agency: Text appearing In parenthesis or brackets Is done to show optional text) 

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

(Last Tank Directions:) 
1. Pre-wash glassware. 
2. Rinse with clear, cool water. 
3. In sanitizing tank (last tank) mix 14 oz. to 3 gallons of water. This provides 100 ppm available chlorine for an 8 hour 

shift. Enclosed spoon measures 14 oz. Use Beer/Clean test strips to assure required chlorine levels. Immerse 
glassware for at least two minutes or for contact time specified by governing sanitary code. 

4. Place sanitized glassware on a rack or drainboard to air dry. Do not towel. 

Important: Can be used in hot or cold water. Keep water temperature in compliance with local health regulatlons. Use 
clean towel to wipe each tank clean before refilling. Used as directed, last rinse will effectively act as a sanitizer against 
Escherichia coN and Stapf;y,'vcoccus aumus. 

(Pouch Directions:) 
1. Pre-wash glassware. 
2. Rinse with clear, cool water . 
., In sanitizing tank (last tank) mix contents of this package In 3 gallons of water. This provides 100 ppm available 

chlorine for an 8 hour shift. Enclosed spoon measures 14 oz. Use Beer/Clean test strips to assure required chlorine 
levels. Immerse glassware for at least two minutes or for contact time specified by governing sanitary code. 

4. Place sanitized glassware on a rack or drainboard to air dry. Do not towel. 

Important: Can be used in hot or cold water. Keep water temperature In compliance with local heaHh regulatlons. Use 
clean towel to wipe each tank clean before refilting. Used as directed, last rinse will effectively act as a sanitizer against 
Escherichia coli and Staphylococcus aumus. 

(Glassware, Dishes and Utensil Directions:) 
1. Scrape and rin:;e utensils before hand washing. 
2. Wash in first C(.mpartment sink using warm water, dish detergent and brushes. 
3. Rinse each piece in second (middle) compartment sink containing clear water. 
4. In sanitizing sink (third compartment) mix contents of this package in 12 gallons of water. This provides 100 ppm 

available chlorine (200 ppm when mixed with 6 gallons of water.) Use Beer/Clean (supplied) test strips to assure 
required chlorine level. Replace solution when activity tests below local or federal sanitization code. Immerse dishes 
and utensils for at least two (2) minutes in sanitizing solution or for contact time specified by governing sanitary code. 
Place utensils on drain rack to air dry. Do not towel. 

(Soft-5erve, Yogurt. Shake, Slush and Food Equipment Directions:) 
1. Disassemble foodservice equipment. 
2. Pre-wash all food contact parts. 
3. Rinse all parts in container of clear water. 
4. Mix contents of this package (1/4 oz.) in 3 gallons of water. This provides 100 ppm avllllabie chlorine. Immerse all 

parts for at lea~t two (2) minutes or for contact time specified by govemlng sanitary code. 
5. Place parts on :iI rack or drainboard to air dry. Do not towel. Discard used solution. 

STORAGE AND DISPOSAL 
Keep tightly cappeG and store in dry, wel!-ventilated area away from chemicals, heat or open flame. Avoid contamination 
with food. Do not re-use empty container. Rinse container thoroughly and dispose in trash. • ... 

(For pouches only:) • • ••.. 
Store in dry, well-ventilated area away from chemicals, heat or open flame. Avoid contamination with food. Rinse empty . 
pouch thoroughly and dispose in trash. : • • • • • • •••.• . . 

• •• t • , 

• •• 

• 

... .~" .. . . . . . 
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EP?o R.09? 1110. 70627-28 
• ., page2013 



(Note io Agency: Text appearing in parenthesis or brackets is done to show optional text) . 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 
DANGER. Corrosive to eyes. Causes eye and skin damage. Do not get in eyes, on skin or on clothing. Protect eyes 
and skin when handling. Harmful if swallowed. Do not breathe dust. Wash hands thoroughly with soap and water after 
handling. 

FIRST AID 
IF IN EYES: Hold eye open and rinse slowly and gently with water for 15-20 minutes. Remove contact lenses, if present, 
after the first 5 minutes, then continue rinsing eye. 
IF ON SKIN OR CLOTHING: Take off contaminated clothing. Rinse skin Immediately with plenty of water for 15-20 
minutes. . 
IF SWALLOWED: Call a poison control center or doctor immediately for treatment advice. Have person sip a plaS1l of 
water if able to swallow. Do not Induce vomiting unless told to do so by a poiSQll control center or doctor. Do not give 
anything by mouth to an unconscious person. 

IN CASE OF EMERGENCY, CALL A POISON CONTROL CENTER OR DOCTOR FOR TREATMENT ADVICE. 
1-800-851-7145 

Have the product container or label with you when calling a Poison Control Center or doctor or going in for treatment. 

te to Physician: Probable mucosal damage may contraindicate the use of gastric lavage. 

Si no puedue leer en ingles, pregunte a su supervisor sabre las instnJcciones de uso apropiadas antes de trablljar con 
este producto. 

" . 
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