HILLYARD Ready-To-Use
#HIL03581

Pot & Pan Sanitizer 21

Disinfectant, Sanitizer, *Virucide, Deodorizer
Mildewstat (on hard non-porous, inanimate surfaces) Kills Pandemic
2009 H1N1 Influenza A virus

EPA Reg. No. 1839-86-1658

ACTIVE INGREDIENTS
Alkyl (60% C,,, 30% C,, 5% C,,, 5% C,,)
dimethyl benzyl ammonium Chiorides®......oe
Alkyl (68% C,,, 32% C,,) dimethyl ethylbenzyl
ammonium chlorides..................cccccoovicinniiciciicnnccrieenn. 5.0%
INERT INGREDIENTS 90.0%
TOTAL 100.0%

N X1

KEEP OUT OF REACH OF CHILDREN
DANG

Customer Affixed Label
(See side panels for additional precautions.)

HILLYARD INDUSTRIES, INC.
St. Joseph, MO 64502

Telephone: 816-233-1321
www.hillyard.com

DANGER
FIRST AID

Have the product container or label with you when calling a poison
control center or doctor, or going for treatment.
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. Call a poison control center or
doctor for treatment advice. If on Skin or Clothing: Take off
contaminated clothing. Rinse skin immediately with plenty of water
for 15-20 minutes. Call a poison control center or doctor for
treatment advice. If Swallowed: Call a poison control center or
doctor immediately for treatment advice. Have person sip a glass of
water if able to swallow. Do not induce vomiting unless told to do so
by the poison control center or doctor. Do not give anything by
mouth to an unconscious person. If Inhaled: Move person to fresh
air. If person is not breathing, call 911 or an ambulance then give
artificial respiration, preferably by mouth-to-mouth, if possible. Call
a poison control center or doctor for further treatment advice.
NOTE TO PHYSICIAN: Probable mucosal damage may
contraindicate the use of gastric lavage.

DIRECTIONS FOR USE
DISINFECTION - To disinfect inanimate, hard non-porous surfaces
apply use-solution with mop, cloth, sponge, low pressure coarse
sprayer or hand-pump trigger sprayer so as to wet all surfaces
thoroughly. Allow to remain wet for 10 minutes, then remove
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excess liquid. For heavily soiled areas, a pre-cleaning step is
required. Prepare a fresh solution for each use. Surfaces which
may contact food must be rinsed thoroughly with potable water
after use. For low pressure coarse sprayer and hand pump trigger
sprayer applications, spray 6-8 inches from the surface; rub with
brush, sponge or cloth. Do not breathe spray. NOTE: For spray
applications, cover or remove all food products.

GENERAL DISINFECTION - Add 3 ounces of Pot & Pan
Sanitizer 21 per 5 gallons of water for disinfection against
Staphylococcus aureus, Salmonella enterica, Listeria monocyto-
genes, and Yersinia enterocolitica.

HOSPITAL DISINFECTION - Add 3.5 ounces of Pot & Pan
Sanitizer 21 per 5 gallons of water for disinfection against
Pseudomonas aeruginosa and Vancomycin intermediate resistant
Staphylococcus aureus (VISA), as well as the organisms listed
under the GENERAL DISINFECTION section.

To sanitize pre-cleaned immobile food processing equipment
and surfaces (tanks, finished wood or plastic chopping blocks,
counter tops, conveyors) flood the area with a 200 to 400 ppm
active quaternary solution for at least 60 seconds, making sure to
wet all surfaces completely. Drain the use-solution from the surface
and air dry.
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