.Q‘\ﬂf-" s’-"iz.\@_ U.S. ENVIRONMENTAL PROTECTION AGENCY EPA Reg. Number: Date of Issuance:
Office of Pesticide Programs
Registration Division (7505P) 82808-9 4/1/2015
1200 Pennsylvania Ave., N.W.
Washington, D.C. 20460

NOTICE OF PESTICIDE:
_X Registration -
__Reregistration Conditional

Term of Issuance:

(under FIFRA, as amended)
Name of Pesticide Product:

Oxysan 15 Acid Sanitizer

Name and Address of Registrant (include ZIP Code):

Kevin R. Kutcel

Agent for Agrochem Inc.

3 Duplainville Road
Saratoga Springs, NY 12866

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 use of the 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
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 registration of a product under 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 section 3(c)(7)(A). You must comply
with the following conditions:

1. Submit and/or cite all data required for registration/reregistration/registration review of your
product under FIFRA when the Agency requires all registrants of similar products to submit such
data.

Signature of Approving Official: Date:
Elingaleths Y, Aithind
' for 4/6/15

John Hebert, Branch Chief
RMBI, Registration Division (7505P)
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2. You are required to comply with the data requirements described in the DCls identified below:

a. Hydrogen peroxide GDCI-000595-984
b. Ethaneperoxoic acid GDCI-063201-985

You must comply with all of the data requirements within the established deadlines. If you have
questions about the Generic DClIs listed above, you may contact the Chemical Review Manager
in the Pesticide Reevaluation Division: http://www.epa.gov/oppsrrd1/contacts_prd.htm

3. The data requirements for storage stability and corrosion characteristics (Guidelines 830.6317
and 830.6320) are not satisfied. A one year study is required to satisfy these data requirements.
You have 18 months from the date of registration to provide these data.

4. Make the following label changes before you release the product for shipment:
e Reuvise the EPA Registration Number to read, “EPA Reg. No. 82808-9.”

5. Submit one copy of the final printed label for the record before you release the product for
shipment.

Should you wish to add/retain a reference to the company’s website on your label, then please be aware
that the website becomes labeling under the Federal Insecticide Fungicide and Rodenticide Act and is
subject to review by the Agency. If the website is false or misleading, the product would be misbranded
and unlawful to sell or distribute under FIFRA section 12(a)(1)(E). 40 CFR 156.10(a)(5) list examples
of statements EPA may consider false or misleading. In addition, regardless of whether a website is
referenced on your product’s label, claims made on the website may not substantially differ from those
claims approved through the registration process. Therefore, should the Agency find or if it is brought to
our attention that a website contains false or misleading statements or claims substantially differing from
the EPA approved registration, the website will be referred to the EPA’s Office of Enforcement and
Compliance.

If you fail to satisfy these data requirements, EPA will consider appropriate regulatory action including,
among other things, cancellation under FIFRA section 6(e). Your release for shipment of the product

constitutes acceptance of these conditions. A stamped copy of the label is enclosed for your records.
Please also note that the record for this product currently contains the following CSFs:

e Basic CSF dated October 10, 2014

If you have any questions, please contact Terria Northern by phone at 703-347-0265, or via email at
northern.terria@epa.gov.

Enclosure: Approved Stamped Label


http://www.epa.gov/oppsrrd1/contacts_prd.htm
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Hazards to Humans and Domesic Animals

DANGER: CORROSIVE Causes irreversible eye damage. Causes skin
burns. Do not get in eyes, on skin or on clothing. Harmful if swallowed. Wear
coveralls worn over long-sleeved shirt and long pants, socks, chemical
resistant footwear, rubber gloves, and chemical goggles. Wash thoroughly
with soap and water after handling and before eating, drinking, chewing gum,
or using tobacco or using the toilet. Remove and wash contaminated clothing
before reuse.

PHYSICAL OR CHEMICAL HAZARDS - Strong oxidizing agent. Mix only \mlh

OXYSAN 15 ACID SANITIZER
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P ly cleaned non-porous food contact surfaces in:
b Dames. Wineri ies and g Planls

* Meat and Poultry F'mcessmg I Packaging Plants
* Milk and Dairy Products Processing [ Packing Plants
* Seafood and Produce Processing / Packing Plants
* Food Processing ! Packing Plants
* Egg P ! Packing
* Eating Establishments
b Wasluwamr and sewage el'lluenl disinfectant in public and pn\rabe mmmenl facilities
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and aquatic life. Do not d ing this product into lakes,
streams, ponds, etuaries, oceans, or other waters unless in accordance with
requirements of a National Pollutant Disch Elimination Sy (NPDES)

pefrnlt and the permitting authority has been notified in writing prior to the
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Do Not Contaminate Water, Food or Feed by [t Wil tilpossr AcT as amemed Iqr the
Pesticide Storage peshcacl-e registared under

waler. Oxysan Acid S is not combustible, but at temp senled e bl s {sinry o il aad
156 F, position occurs g oxygen. The oxygen released could Fari 1 of ly cleaned hard, non-porous food contact surfaces
initiate or promote combustion of other materials. such as
- Eahng Drinking, and Food F'!uparabun Utensils
ENVIRONMENTAL HAZJ\RDS Thls pest:clcle is toxic to birds, mammals, fish = Tahleware and Food F

* Plastic, Glass and Metal Bottles (nnse)
For use as a sanitizer on food contact surfaces in contact with products labeled as organic
For use as a coarse spray for surfaces 1o be sanitized

For use as an antimiorobial rinse to control spoilage

Active Ingredients: Peroxyacetic Acid.....
Hydrogen Peroxide.

KEEP OUT OF REACH OF CHILDREN
DANGER

See Side Panel for Additional Precautionary Statements and Usage Directions

FIRST AID

Directions For Use

It is a violation of Federal law to use this product
ina i with its labeli

For use in circulation cleaning and insillutmnahf:nduslnal
sanitizing of previously cleaned hard, non-porous
food-contact surfaces and eqipment such as food
preparation surfaces, pipelnes, tanks, vats, fillers,
evaporators, pasteurizers, and aseptic equipment in:

* Dairies, Wineries, Breweries and Beverage Plants

* Meat and Poultry Processing / Packaging Plants

* Milk and Dairy Proeducts Processing / Packing Plants.
* Seafood and Produce Processing / Packing Plants

* Food Processing / Packing Plants

* Egg Processing / Packing Equipment Surfaces

* Eating Establishments

* Final Sanitizing Bottle Rinse

Sanltzlng Non-porous Food Contact Surfaces
itizer against Staphyl aureus,
Eschsrlchla coli, and Salmonalla typhimurium,
Clean equipment immediately after use:
1 Remove gross particulate matter with a warm water
flush.

2. Wash equip it with detergent or g solution.
3. Rinse equipment with potable water,
4. Prapare product solution by adding 0.45 fiuid

ounces to 5 gallons d i water. This p

Final Sanitizing Bottle Rinse
May be used as a final sanitizing rinse for plastic, glass or
metal ble and non. ble bottles / cans.
1. Wash bottles with detergent or cleaning solution and

rinse with potable water.
2. Rinse bottles with a solution prepared by mixing 0.45 fluid
ounces of product to 5 gallons of deionized water. Immerse all
items for at least (1) minute or for a contact time as specified by
the local governing sanitizing code.
3. Allow to drain adequately. Allow to air dry for a minimum of 2
minutes.
Sanitization of Hatching Eggs
1. Prepare a dilute solution by adding 0.45 fluid ounces

of product to 5 gallons of deionized water,
2. Apply dilute solution as eggs are gathered or prior to

setting, as a coarse spray or flood so as to lightly wet all

egg shell surfaces. Allow contact for at least (1) minute or for a
contact time as specified by the local governing sanitizing code.
3. Allow to drain dry. Allow to air dry for a minimum of 2 minutes.

Sanitization of Conveyors, Peelers, Slicers and Saws for
Meat, Poultry, Seafood, Fruits and Vegetables

An effective sanitizer against Staphylococcus aureus,
Escherichia coli, and Salmonella Typhimurium.

For use in the static or continuous washing, rinsing and

123 ppm peroxyacetic acid and 82 ppm

hydrogen peroxide,

Fill closed systems with diluted sanitizer solution and
allow a contact time of (1) minute.

For open or not completely closed systems, use a
coarse spray, mopfwipe or flood technique to apply the

w

il

g of conveyor equipment, peelers, collators, slicers,

saws, efc.

1. Remove all products from equipment if during treatment
the sanitizer will directly contact the items.

2. Prepare sanitizer solution by adding 0.45 fluid
ounces to 5 gallons of deionized water.

3. Apply sanitizer solution to the return portion of the
conveyor or to the equipment by using a coarse spray or
other means of wetting the surfaces. Allow contact for at

least (1) minute or for a contact time as specified by the local

Nonrefillable containers greater than or oqmii to five gallons.

Nonrefillable container. Do not reuse or refill . Offer for g. If lable. Triple
rinse ines {or i promply after . Triple rinse as follows: Emply the
i contents info i or a mix tank. Fill the container 174 full with water

Replace and tighten closures. Tip container on its side and roll back and forth, ensuring at least
one compilete revolution, for 30 seconds. Stand the container on its and and tip it back and forth
several times. Empty reinsate into application equipment or mix tank or store rinsate for later
use or disposal, Repeat this procedure two more times, Empty drums are not returnable fo
unless special arrangements have been made. Dispose of drums in accordance with local state,
and Federal regulations.

CHEMTREC EMERGENCY 800-424-9300

g ing sanitizing code. Control the volume of solutions so as
to permit maximum drainage and to prevent puddles. The
conveyor may still be damp when food contact ocours,

4. Allow equipment to drain adequately before reusing, and
allow to air dry for a minimum of 2 minutes.

Rinse of Pre-Cl
or Nnn-Returnab&e Containers:
To reduce the number of nonpathogenic beverage spoilage

d or New Returnable

org i such as Aspergillus versicolor, nys fulva,
i i Lactobacillus buchneri. and

This product is not to be used as a inal steril igh-level disinf on any
surface or instrument that (1) is introduced directly into ths human body, or(2) contacts
intact mucous membranes but which does not ordinarily penetrate the blood barrier or
otherwise anter normally sterile areas of the body. This product may be used to clean
dical d prior to sterilization or high-level disinfection,

or decor

Saccharomyoes cerevisiae,

1. Prepare solution by adding 10 fluid oz, to 5
gallons of deionized water. This will provide 2700
ppm of peroxyacetic acid and 1800 ppm

g:m‘;’:’n’ws‘" AER SANTIZER o §§léﬂﬁl§kgﬂik KEHAS: * Hold eye open and rinse slowly and gently with water for 15-20 minutes. solution to the surface and allow a conlact time of one
i o If in eyes * Remove contact lenses, if present, after the first 5 minutes, then (1) minute.
Avoid all by dirt, ! - .- continue rinsing eyes. 7. Allow surfaces to drain thoroughly before lesumlng
and impurities will redur.e shelf life and can induce di Incase ofa . : . operation, Allow to air dry for a mini of 2
isolate confainer, douse container with cool water and dilute with large volumes of water. Call a poison control center or doclor for reatment advice. E Establishi S:‘I
Avaid damage to containers, Keep closed at all limes when not in use. Keep container out of If on skin * Take off contamined clothing A:t':"g _ ¥ me;ﬂ ns‘tn" .g. =
direct s:nll\i;':;Tn maintain product quality, store at temperatures below 86 F. Do not store on or clothing * Rinse skin immediately with plenty of water for 15-20 minutes. Escherichia coll and 59;:"0“8”3 T;phlmunur:u e
e * Call a poison control center of doctor for treatment advice.
3 1. h plates, utensils, cups, glasses, etc.
Pmed"re_ fa_r Leak or SP"_' » . * Move person to fresh air, whanever possible.
Stop leaks i this f”: be done without riskc. Sﬂ:”' oft ignition sources; "DF?";"“ FTT'”WM"";ESMD' Ifinhaled * If person is not breathing. call 911 or an ambulance, then give artificial 2. Wash all items with a detergent.
:::: quantities ot eatar. Undiluted materia smm:nr:)l ety ccoines spuam:p' o masnE respiration, preferably by mouth-to-mauth, if possible. 3. Rinse thoroughly with potable water
Pesticide Disposal * Call a poison control center or doctor for treatment advice. 4. Prepare product solution by adding 0.45 fluid
A - . . § : ounces to 5 gallons of water. This provides 123
If material has been spilled, an ecs:eptahle fneﬂlnc.l of disposal is to dilute \.Nllh at least * Call poison cantrol center or doctor immediately for treatment advice. ppm peroxyacetic acid and 82 ppm hydrogen p ide.
20 volumes cf_walar followed by discharge into suitable treatment syslla:'.n in ) * Have person sip a glass of water if able to swallow. 5. Immerse all items for at feast (1) minute o for a contact
S e S i * Do ot induce vomiting unless told to do so by the poison conirol center ||~ time as specified by the local govering sanitizing code.
sanca | b ried hould b di s I ey, or doctor. 6. Place all sanitized items on rack or drainboard to drain
vary by iccatlon, reg i i pronintisposal: * Do nat give anything by mouth to an unconscious person. adequalely Air dry if items will not be reused
o ey i Y i § i diately. Allow to air dry for a mini of 2
Product to be should be ofast dous waste after contacting Note to Physician: Probable mucosal damage may contraindicate the use of gastric Sanitizing Tableware /A
the appropriate local, state, or Federal agency to determine proper procedures. lavage.
Container Handling For in low to i Ll

warewashing machines, inject the diluted product solution

(0.45 fluid ounces of the product to 5 gallons of deionized
This provides 123 ppm
ppm of hydrogen peroxide,

water) into the final rinse water.
peroxyacetic acid and 82

gen p .
2. Apply solution, Immerse for at least (1) minute or for a
contact time as specified by local governing sanitation codes.
3. Allow containers to drain thoroughly and then rinse with
sterile or potable water. Allow to air dry for a minimum of 2
minutes.

Immerse all tems for at least (1) minute or for a contact time

EPA Registration No. 82808-
EPA Est. No. 82808-NY-1

NET CONTENTS: 63.56 GALLONS
LOT NO.:

as
air dry for a minimum of 2 minutes.

peci by the local governing sanitizing code. Allow to

AgroChem

FARM & DAIRY PRODUCTS

AGROCHEM, INC.

3 DUPLAINVILLE ROAD
SARATOGA SPRINGS, NY 12866
TEL: 518-226-4850
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