Q-Rinse

Sanitizer — Disinfectant - Virucidal*

Active ingredients:

Octyl decyl dimethyl ammonium chloride............. 2.25%
Dioctyl dimethyl ammonium chloride.................. 0.90%
Didecyl dimethyl ammonium chloride................. 1.35%
Alkyl (C14, 50%; C12, 40%; C16, 10%)

dimethyl benzyl ammonium chloride................ 3.00%
Other Ingredients............cocoeiiiiiiiiiininnn 92.50%
Total e, 100.00%

KEEP OUT OF REACH OF CHILDREN
DANGER

EPA REG. NO. 6836-70-58880 / EPA EST. NO. 58880-GA-1

This product contains no phosphorous. This product is an economical concentrate that can be diluted for use with a
mop and bucket, trigger sprayers, sponge or by soaking. Use this product in: restaurants, bars, business and office
buildings, hotels, motels, emergency vehicles, and institutional kitchens. Use this product as a sanitizer on dishes,
glassware, and utensils. Use this product on washable hard, non-porous surfaces of: floors, walls, countertops,
other hard non-porous surfaces made of: metal, and stainless steel. This product Sanitizes® 99.9% of
Staphylococcus aureus, Klebsiella pneumoniae and Klebsiella aerogenes in 3 minutes. This product fulfills the
criteria of Appendix F of the Grade "A" Pasteurized Milk Ordinances 2007 Recommendations of the U.S. Public
Health Services in waters up to 500 ppm of hardness calculated as CaCOs; when evaluated by the AOAC
Germicidal and Detergent Sanitizer Method. This product is an effective sanitizer at 150 ppm active quat for use on
hard, non-porous, food contact surfaces in 400 ppm hard water against: Escherichia coli and Staphylococcus
aureus. This product is an effective sanitizer at 200 ppm active quat for use on hard, non-porous, food contact
surfaces in 500 ppm hard water against: Campylobacter jejuni, Escherichia coli, Escherichia coli O157:H7,
Klebsiella pneumoniae, Listeria monocytogenes, Salmonella enterica, Shigella sonnei, Staphylococcus aureus,
Staphylococcus aureus - Community Associated Methicillin-Resistant (CA-MRSA) (NARSA NRS384) (USA300),
Staphylococcus aureus - Community Associated Methicillin-Resistant (CA-MRSA) (NARSA NRS123) (USA400),
Staphylococcus aureus - Methicillin-Resistant, Vibrio cholerae, and Yersinia enterocolitica. This product is an
effective sanitizer at 400 ppm active quat for use on hard, non-porous, food contact surfaces in 1000 ppm hard
water against: Escherichia coli and Staphylococcus aureus. As a disinfectant, this product kills: Bacteria:
Burkholderia cepacia, Campylobacter jejuni, Corynebacterium ammoniagenes, Escherichia coli, Escherichia coli
pathogenic strain 0157:H7, Klebsiella pneumoniae, Listeria monocytogenes, Pseudomonas aeruginosa,
Salmonella enterica , Salmonella typhi, Shigella dysenteriae, Staphylococcus aureus, Staphylococcus aureus -
Community Associated Methicillin-Resistant (CA-MRSA) (NRS123) (USA400), Staphylococcus aureus - Methicillin-
Resistant (MRSA), and Yersinia enterocolitica. Viruses: *Adenovirus Type 5, *Adenovirus Type 7, *Influenza A2 /
H3N2 Virus, *Norovirus - Feline Calicivirus, *SARS associated Coronavirus, and *Vaccinia Virus.

DIRECTIONS FOR USE

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

DISINFECTION / VIRUCIDAL* DIRECTIONS: Add 3 1/2 oz. of this product per 4 1/2 gallons of water (0.78 oz. of
this product per gallon of water) (or equivalent dilution) to disinfect hard, non-porous surfaces. Before use in
federally inspected meat and poultry food processing plants and dairies, food products and packaging materials
must be removed from the room or carefully protected. Apply use-solution with a cloth, mop, sponge, sprayer or by
immersion, visibly wetting surfaces. For sprayer applications, use a coarse spray device. Spray 6 - 8 inches from
surface. Do not breathe spray. Note: For spray applications, cover or remove all food products. Treated surfaces
must remain visibly wet for 10 minutes.



For Human Coronavirus treated surfaces must remain visibly wet for 1 minute. Wipe dry with a clean cloth,
sponge or mop or allow to air dry. Rinse hard, non-porous, food contact surfaces such as counter tops, tables,
picnic tables, appliances and / or stove tops with potable water prior to reuse. Do not use on glasses, dishes or
utensils as a disinfectant. For visibly soiled areas, a preliminary cleaning is required.

Prepare a fresh solution daily or more often if the use solution becomes visibly diluted or soiled.

This product is not for use on medical surfaces.

TO SANITIZE HARD, NON-POROUS, NON-FOOD CONTACT SURFACES: Add 2 ounces of this product per 5
3/4 gallons of water (0.34 ounce of this product per gallon of water) (200 ppm active) (or equivalent dilution) to
sanitize hard, non-porous surfaces. Apply sanitizer use-solution with a cloth, mop, sponge, sprayer or by
immersion, visibly wetting surfaces. For sprayer applications, use a coarse spray device. Spray 6 - 8 inches from
surface. Do not breathe spray. Note: For sprayer applications, cover or remove all food products. Treated surfaces
must remain visibly wet for 3 minutes. Wipe dry with a sponge, mop or cloth or allow to air dry. Prepare fresh
solution daily or more often if solution becomes visibly diluted, cloudy or soiled.

TO SANITIZE HARD, NON-POROUS, FOOD CONTACT SURFACES, FOOD PROCESSING EQUIPMENT AND
OTHER HARD SURFACES IN FOOD PROCESSING LOCATIONS, DAIRIES, RESTAURANTS AND BARS: Use
this product to sanitize hard non-porous surfaces of food processing equipment, dairy equipment, food utensils,
dishes, silverware, glasses, sink tops, countertops, refrigerated storage areas and display equipment® and other
hard non-porous surfaces. Prior to application, remove visible food particles and soil by a pre-flush, pre-scrape or,
when necessary, pre-soak. Then thoroughly wash or flush objects with a good detergent or compatible cleaner
followed by a potable water rinse before application of the sanitizing solution. Articles too large for immersing, apply
a use-solution of 2 ounces of this product per 7 3/4 - 2 7/8 gallons of water (0.25 - 0.68 ounce of this product per
gallon of water) (150 - 400 ppm active quat) (or equivalent dilution) to pre-cleaned hard surfaces visibly wetting
surfaces with a cloth, mop, sponge, or coarse sprayer. Surfaces must remain visibly wet for at least 60 seconds
followed by adequate draining and air drying. Do not rinse.

Immerse pre-cleaned glassware, dishes, silverware, cooking utensils and other similar size food processing
equipment in a solution of 2 ounces of this product per 7 3/4 - 2 7/8 gallons of water (0.25 - 0.68 ounce of this
product per gallon of water) (150 - 400 ppm active quat) (or equivalent dilution) for at least 60 seconds. Drain
thoroughly and allow to air dry before reuse. Do not rinse. Prepare a fresh sanitizing solution daily or more often if
the use solution becomes visibly diluted or soiled. For mechanical application, use-solution may not be reused for
sanitizing applications but may be reused for other purposes such as cleaning. Apply to sink tops, countertops,
refrigerated storage and display equipment and other stationary hard non-porous surfaces by cloth, sponge or
brush or coarse spray.

TO SANITIZE FOOD CONTACT SURFACES, FOOD PROCESSING EQUIPMENT AND OTHER HARD
SURFACES IN FOOD PROCESSING LOCATIONS, DAIRIES, RESTAURANTS AND BARS: Use this product to
sanitize hard nonporous surfaces of food processing equipment, dairy equipment, food utensils, dishes,
silverware, glasses, sink tops, countertops, refrigerated storage areas and display equipment and other hard
nonporous surfaces. Prior to application, remove gross food particles and soil by a pre-flush, pre-scrape or, when
necessary, pre-soak. Then thoroughly wash or flush objects with a good detergent or compatible cleaner followed
by a potable water rinse before application of the sanitizing solution. Articles too large for immersing, apply a use-
solution of 2 ounces of this product per 7 3/4 - 2 7/8 gallons of water (0.25 - 0.68 ounce of this product per gallon of
water) (150 - 400 ppm active quat) (or equivalent dilution) to pre-cleaned hard surfaces thoroughly wetting surfaces
with a cloth, mop, sponge, or coarse sprayer. Surfaces must remain wet for at least 60 seconds followed by
adequate draining and air drying. Do not rinse. Immerse pre-cleaned glassware, dishes, silverware, cooking
utensils and other similar size food processing equipment in a solution of 2 ounces of this product per 7 3/4 - 2 7/8
gallons of water (0.25 - 0.68 ounce of this product per gallon of water) (150 - 400 ppm active quat) (or equivalent
dilution) for at least 60 seconds. Drain thoroughly and allow to air dry before reuse. Do not rinse. Prepare a fresh
sanitizing solution daily or more often if the use solution becomes diluted or soiled. For mechanical application,
use-solution may not be reused for sanitizing applications but may be reused for other purposes such as cleaning.
Apply to sink tops, countertops, refrigerated storage and display equipment and other stationary hard nonporous
surfaces by cloth, sponge or brush or coarse spray.



FOR USE ON FINISHED FLOORS: To limit gloss reduction use 3 1/2 ounce of this product per 4 1/2 gallons of
water. Apply with a damp mop or autoscrubber.

For Use as a One-Step Cleaner and Disinfectant Against Bacteria and Viruses by Electrostatic Spraying3S:
Electrostatic spray application is for efficacy claims with a 10 minute contact time and 450 ppm concentration. This
application method is not to be used to treat hard, non-porous surfaces for sanitization or fungicidal claims. Ensure
bystanders and pets are not present in the room during application. Clean visibly dirty surfaces prior to spraying.
Wear a N95 filtering facepiece respirator or half face respirator with a N95 filter and eye protection (goggles, face
shield or safety glasses) when spraying. Select a spray nozzle that produces spray droplet particles with a volume
median diameter (VMD) 280 um. Place the electrostatic spray function in the ON position for electrostatic spray
models that have the functionality to toggle ON/OFF. Hold the sprayer nozzle 1-2 feet away from the target surface.
Starting at the highest point and working down to the lowest point, spray target surfaces using a smooth methodical
“S” pattern. To avoid leaving gaps in sprayed surfaces, overlap previously treated surfaces when moving onto
subsequent sections. The target surface must remain visibly wet for 10 minutes. Re-apply product as necessary to
keep surface visibly wet for the duration of the contact time. Wipe surfaces dry (or rinse) (or allow to air dry). Allow
the treated room to remain unoccupied for 15 minutes before reentering.

U.S. PUBLIC HEALTH SERVICE FOOD SERVICE SANITIZATION RECOMMENDATIONS CLEANING AND
SANITIZING: Equipment and utensils must be thoroughly pre-flushed or pre-scraped and, when necessary, pre-
soaked to remove visible food particles and soil. 1. Thoroughly wash equipment and utensils in hot detergent
solution. 2. Rinse utensils and equipment thoroughly with potable water. 3. Sanitize equipment and utensils by
immersion in a use solution of 2 ounces of this product per 7 3/4 - 2 7/8 gallons of water (0.25 - 0.68 ounce of this
product per gallon of water) (150 - 400 ppm active quat) (or equivalent dilution) for at least 60 seconds at a
temperature of

75°F. 4. For equipment and utensils too large to sanitize by immersion, apply a use-solution of 2 ounces of product
per 7 3/4 - 2 7/8 gallons of water (0.25 - 0.68 ounce of this product per gallon of water) (150 - 400 ppm active quat)
(or equivalent dilution) by rinsing, spraying or swabbing until visibly wet. 5. Allow sanitized surface to drain and air
dry. Do notrinse.

FOR USE ON SEALED FINISHED FLOORS: To limit gloss reduction use 3 1/2 ounce of this product per 4 1/2
gallons of water. Apply with a damp mop or autoscrubber. Allow surface to remain visibly wet for 10 minutes. Wipe
or allow to air dry.

SHOE BATH SANITIZER DIRECTIONS:

To reduce cross contamination between treated hard, non-porous surfaces into animal areas, (and the packaging
and storage areas of food plants), shoe baths containing one inch of freshly made sanitizing solution must be
placed at all entrances to buildings, and hatcheries, (and production and packaging rooms). Scrape waterproof
work boots (shoes) and place in a use-solution of 2 oz. of this product per 5 3/4 gallons of water (0.34 oz. of this
product per gallon of water) (200 ppm active quat) (or equivalent dilution) for 3 minutes prior to entering area. {This
Optional Statement is Not for Use in California:} If there is visible soil or excessive traffic, place work boots
(shoes) in a use solution of 0.68 — 1.36 oz. per gallon of water (2 — 4 oz. per 2 7/8 gallons of water) (400 — 800 ppm
active) for 60 seconds prior to entering area. Change the solution in the bath at least daily or more often if the
solution appears diluted or soiled.

STORAGE AND DISPOSAL

Do not contaminate water, food or feed by storage or disposal.

Pesticide Storage: Open dumping is prohibited. Store in original container in areas inaccessible to children.

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 Handling: Nonrefillable container. Do not reuse or refill this container. Clean container promptly after emptying.
Triple rinse as follows: Fill container %4 full with water and reclose the container. Agitate vigorously and dispose of rinsate
consistent with pesticide disposal instructions. Repeat two more times. Then offer for recycling if available or puncture and
dispose in sanitary landfill or by other procedures approved by state and local authorities. Follow pesticide disposal instructions
for rinsate. If not triple rinsed, these containers are acute hazardous wastes and must be disposed in accordance with local,
state, and federal regulations.



Assura"

HYGIENE

PRECAUTIONARY STATEMENTS
HAZARDS TO HUMANS AND DOMESTIC ANIMALS

DANGER. Corrosive. Causes irreversible eye damage and skin burns. Do not get in eyes, on skin or on clothing.
Harmful if swallowed or absorbed through the skin.  Wear protective eyewear (goggles, face shield or safety glasses),
protective clothing and protective gloves (rubber, chemical resistant) when handling. Wash thoroughly with soap and
water after handling and before eating, drinking, chewing gum, using tobacco, or using the toilet. Remove and wash
contaminated clothing before reuse.

ENVIRONMENTAL HAZARDS

Do not discharge effluent containing this product into lakes, streams, ponds, estuaries, oceans or other waters unless in
accordance with the requirements of a National Pollutant 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.

Technical Data

ID NUMDbET ..o 4383 pH (1% solution) ..........cccceeiiieneennne 7.5-8.5

FOrm .o Liquid ViSCOSItY...cooiiiiiiieee e Light

(070] o] U PRRR PR Red Density.....ccooeeiiiiiieee e 8.21 Ibs./gallon
OdOr....eiiiiiee e Bland

Footnotes:

'Staphylococcus aureus / 2Pseudomonas aeruginosa / 30On hard, non-porous, non-food surfaces

4Escherichia coli, Salmonella enterica, and Listeria monocytogenes / When used according to the disinfection
directions.

6Allow the surface to adjust to room temperature before disinfection or sanitization.

Scan for SDS /
Technical Documents

PDQ Manufacturing, Inc.

"0”" 201 Victory Circle, Ellijay, GA 30540

(800) 248-2401 » www.pdqonline.com




