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For School, Restaurant, Food Handling and Processing Areas, Bar and Institutional  processing equipment in a solution of 1 oz. of this product per 2 - 5 gallons of water N
PRECAUTIONARY STATEMENTS E ' c Kitchen Use. This product kills 99.99%/0 of Foodservicge Germs E. coli, Salmonella, &50 - 400 ppm active quat) for at least 60 seconds. Drain thoroughly and allow to
HAZARDS TO HUMANS AND DOMESTIC ANIMALS ® and Listeria. This product is an effective sanitizer at 200 ppm active quat for use on  air dry before reuse. Do not rinse.
DANGER ieversi oo st N o phocascesmuass,Esu s A1 Fo mespanc s, e culon ey o b resed o sising
4 ekin bums. D OUI‘!ROIS!VE. Causei_lrreversmlle‘he_ye ﬂamafgt—.; coli, Escherichia coli 0157:H7, Klebsiella pneumoniae, Listeria monocytogenes, ~applications but may be reused for other pur osessuchascIeaning.AppIytosina
and skin burns. Do not get in eyes, on skin, or on clothing. Farmiu 80 Salmonella enterica, Shigella Sonneii, Staphyl aureus, Staphyl tops, coumevto;;‘s, refrigerated storage and display equipment and other stationary
Iefyesvvi\’:;lrovz;gg(gjIresabsfg::l;eds!:iggu%? !sha%eisykmgllas!i‘ia)r B:gi:g::zs s YM P l ’ c ’ T y ™ aureus Methicillin-Resistant - MRSA, Yersinia enterocolitica and Vibrio cholerae.  surfaces by cloth, sponge, brush or coarse spray.
: i : (# DIRECTIONS FOR USE T0 SANITIZE FOOD PROCESSING EQUIPMENT, UTENSILS, AND OTHER FOOD
clothing and protective gloves (rubber, chemical resistant) when Ll PR . . . . o ! )
Fanding Vs oy i s th Vet g nd - SANIBET i lton of e aw s s rodut i ettt s GINTAGT JRTGLE BEGULATED BY 40 CFR 1RO (s (W A THRE
efore eating, drinking, chewing gum, using tobacco, or using the - isinfection Directions: i 1. , flush, k articles (wheth ile or stati t
it e L e g SANIBET " MULTI-BRANGE MULTI-RANGE G T s .Sl B o | gt
ags P P o - " oultry food processing plants and dairies, food products and packaging materials 2. Thoroughly wash articles with an appropriate detergent or cleaner.
STORAGE AND Dlspos AL Sanitizer o Disinfectant  Deodorizer Sanitizer » Disinfectant » Deodorizer glust I¥e remgved 1romgt|’1)e room or carefully pro't)ected. When ﬂsed gn gudaces in i 2'"5,?, arlll)clgs thO"?UQh')’l,‘ﬂlnh P?t'; re waterl. tion of 1 02, of ths product per 2
- . areas such as locker rooms, dressing rooms, shower and bath areas and exercise 4. Sanitize by immersing articles with a use-solution of 1 0z. of this proauct per 2 -
Do not contaminate water, food or feed by storage or disposal. facilties, this product is an gﬁec“ve fungicide against Trichophyton 5gal|onso]water(158-400p m active quat) for at least 60 seconds. Articles too
PESTICIDE STORAGE mentagrophytes the athlete's foot fungus. Apply use-solution'with a cloth, mop, Isav'lggb!g; immersing must be thoroughly wetted by rinsing, spraying, or
ind i ibi in oriai iner i sponge, sprayer or by immersion, thoroughly wetting surfaces. For sprayer - . . X X
%ggge‘itsl?t:?;r;g ::s']ﬁ(;?:rl'blted. Store n original contaner in areas applications, use a coarse spray device. Spray 6 - 8 inches from surface; rub with 5. Remove immersed items from solution to drain [and then air dry].
PESTICIDE DISPOSAL ' Item #23747-00 brush, spon e or cloth. Do not breathe spray. Note: For spray applications, cover ~ Non-immersed items must be allowed to air dry. Do not rinse.
2.113 U.S. Quarts (2 Liters or remove all food products. ! ) ) U.S. PUBLIC HEALTH SERVICE
Pesticide wastes are acutely hazardous. Improper disposal of ACTIVE INGREDIENTS: U ( ) Treated surfaces must remain wet for 10 minutes. Wipe dry with a clean cloth, - FgoD SERVICE SANITIZATION RECOMMENDATIONS CLEANING AND SANITIZING: :
excess pesticide, spray mixture o rinsate is a violation of Federal Ogtyl decy(li imethyl ashmonium chloride...3.00% ?op;s"gx:b%smﬁ.”cﬁ.'c?'a'ﬂflsmei{'eﬁé‘!s g;":;p{:’a%dc::g:fdc; g:"s'&cvistggghwia‘z C%ﬁ'a"ﬁef Equipment and utensiLs 31;151 be thoroughlr pae-ﬂuls'hled or gre-sfraped and when
Law. I these wastes cannot be dispased of by use according to Dioctyl dimethyl ammonium chloride 20% KEEP OUT OF REACH OF CHILDREN water prior to reuse. Do not use on glasses, dishes or utensils as a disinFectant. 1 ?ﬁf,fjf.a'ﬁ’.' ;c;:sslg : ii ,?,;ﬁmv; L%?ns:":ﬁ, h'f,?'d'jtgf er\“ :&Iution
label instructions, contact your State Pesticide or Environmental : ; f ; o ilv soi . . horoughly quip . 9 h HAN
N . - Didecyl dimethyl ammonium chloride. 80% For heavily soiled areas, preclean first.
Control Agency, or the Waste at the d ¢ . . . 2. Rinse utensils and equipment thoroughly with potable water. ]
\ EF?A A Vs | Oﬂ! : s repr AIkJ.I €14, 50%; C12, 40%; C16, 10%) Prepare a fresh solution daily or more often if the use solution becomes visibly 3, Sanitize equigmem and utensils by immersion in a use solution of 1 oz. of this 4>_ )
neares egiona’ Oifice for guidance. imethyl benzyl ammonium chloride ......4.00% EPA EST. NO. 4170-0H-1 chIuled or s?jeg.h Floors: Tolimi ) ) product per 2 - 5 gallons of water (150 - 400 ppm active quat) for at least 60 = =
CONTAINER DISPOSAL Inert Ingredients .90.00% - NO. for “Sf‘ on Fins| redA “I‘"Eim’ '"("‘“n?hrsns red::ch?n u?eb"lllsr P{,%dgﬂ‘#l%i"é&eﬁ seconds at a temperature of 75°F. S
Nonrefillable container. Do not reuse or refill this container. Clean Total 100.00% EPA REG. NO. 6836-266-4170 odraet CsUrFes” Eao. PRACESSING. Eal]ull?:fllgme IND OTHER. HARD * Egg semmeg; Iaglzi gltel?uss"?) r;%%clta;geer 210 5532“:)1:5 %\{ vllr;'ltrgreﬁls%n, fOPLYp 2
container promptly after emptying. Triple rinse as follows: Fil SURFACES IN FOOD PROCESSING LOCATIONS, DAIRIES, RESTAURANTS AND BARS actiy insin ing unti ’
n . . " s y tive quat) by rinsing, spraying or swabbing until thoroughly wet.
container % full with water and reclose the container. Agitate (IN A THREE COMPARTMENT SINK): a f f ; : .
vigorously, and dispose of rinsate consistent with pesticide EPA EST. NO. 4170-0H-1 For sanitizing hard non-porous surfaces of food processing equipment, dairy 5. Alow sanitized surace to drain and ai dy]. Do ot rinse. N
disposal instructions. Repeat two more times. Then offer for EPA REG. NO. 6836-266-4170 equipment, food utensls, dishes, silverware, gasses, sink tops, countertops, WISCONSIN STATE BOARD OF MEALTH, 13
recycling if available or puncture and dispose in sanitary landfill or refrigerated storage and display equipment and other hard nonporous surfaces. ¥ d b utensils and of h bl A
by other procedures approved by state and local authorities Prior to application, remove gross food q_amcles and soil b¥1 a pre-flush, or Cfﬂge and pre-wash utensils and glasses whenever possible. =
Foll ticide di | instructions for rinsate. If not triole FIRST AID pre-scrape and, when necessary, pre-soak. Then thoroughly wash or flush objects 2| Wash with a good detergent or compatible cleaner.
olow pesticide cisposal Instructions for rinsate. 1 not tripe F IN EYES: Hold d rinse slowly and gently with water for 15 - 20 minutes. R tact lenses, if present with a good detergent or compatible cleaner, followed by a potable water rinse 3| Rinse with potable water.
rinsed, these containers are acute hazardous wastes and must be et et g .eyet op?rr‘l an| n?se slowly and gently with water for 15 - 20 minutes. Remove contact lenses, if present, before application of the sanitizing Solution. Atcles oo large for immersing, apply 4) Sanize na solution of 1 - 2 0z, o this product per 4 gallons of water (200-400
disposed in accordance with local, state, and federal regulations. atter the lirst > minutes, then continue rinsing eye. ) . ause-solution of 1 oz, of ths product per 2- 5 gallons of water (150- 400 ppm active PP active quat). Immerse all utensils for at least to minutes or for contact
IF ON SKIN OR CLOTHING: Take off contaminated clothing. Rinse skin immediately with plenty of water for 15 - 20 minutes. h Jeaned hard surfaces thoroughly wetti 4 ith a cloth time specified by governing sanitary codes.
IF SWALLOWED: Call a poison control center or doctor immediately for treatment advice. Have person sip a glass of water quat) to precleaned hard sur as°°? oroug ty Wetting 5‘;’1‘“95“"" ta g0° 0D, o\ lace Sanitized utansils on  rack of drain board (toairly,
if able to swallow. Do not induce vomiting unless told to do so by the poison control center or doctor. Do not give i %;E%ae;s:atsep{iargie;ing poliiass dTyliﬁg e (s, pre_s;gggeg ?} Prepare a fresh sanitizing solution atleast daily of when visibly soiled or dluted.
?:gﬁtglr:)%gw 233“1331 Coner or doctor for eatment aice, Have the product container o label with you when calling a ©2012 Betco Corporation glassware, dishes, silverware, cooking ulensils and other similar size food Hggﬁ:%ﬁ Klean gptablzeo mer'vi?‘se “llqllowing s‘\aé\itiquion is not ermi;ted und:or
Poison Control Center or doctor o going for treatment, 1001 Brown Avenue e Toledo, Ohio 43607-0127 MSDS No. 237 CFR 180,94 7:{;. i 7-204.11 of the Wisconsin Administrtive Code (eference
NOTE TO PHYSICIAN: Probable mucosal damage may contraindicate the use of gastric lavage. Made in U.S.A. All Rights Reserved. www.betco.com ! MSDS Information: 1-800-891-4965 0223712
7004270189600 See side panef for Precautionary Statements, \ Questions / Comments: 1-800-777-9343 RSL2237 B
n
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