Divosan® MH is for use as an effective no-rinse sanitizer in the
following areas:

Commercial egg treatment

Milking and Dairy Equipment

Meat and Poultry Processing Equipment

Beverage & Brewery Processing Equipment

Food Processing Equipment

Commercial Kitchens

Pharmaceutical Equipment

DIRECTIONS FOR USE
Itis a violation of Federal law to use this product in a manner
inconsistent with its labeling.

SANITIZING OF MANUALLY CLEANED EQUIPMENT - Dairy,
Beverage, Brewery, Meat, Poultry, Food Processing and
Pharmaceutical Plants.

MANUAL CLEANING

. Rinse tanks, vat, pipelines and equipment with warm water.

. Disassemble equipment and wash with a recommended cleaner.

. Rinse surfaces with potable water and drain.

. Sanitize by thoroughly wetting all surfaces by flood, coarse
spray, mop, or immersion methods in a solution of 1 oz. of this
product in 9-18 gallons of water providing 12.5 - 25 ppm
available iodine. Expose surfaces to sanitizer for 2 minutes.

. Allow surfaces to drain and air dry on a clean rack or support.
Protect from dust and dirt.
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Prepare a fresh solution daily or when it becomes soiled or diluted.

If this product is used in alkaline waters, test to be sure that
sanitizer solution pH is less than 3. If high pH is present, use 1 ounce
of this product in 9 gallons of water (25 ppm titratable iodine) for
increased acidity. After sanitizing, test sanitizer solution with a Test
Kit to ensure that sanitizer solution is not less than 12.5 ppm
titratable iodine. If solution is less than 12.5 ppm titratable iodine,
repeat sanitizing process. Do not reuse circulated sanitizer for
additional sanitizing. Drain system completely before restarting
process.

SPRAY SANITIZING — FOOD SERVICE AND PROCESSING EQUIPMENT.
Wash equipment with a recommended product. Rinse with potable
water. Apply a solution containing 1 1. oz. of this product in 9-18
gallons of water (providing 12.5 - 25 ppm available iodine) by
coarse spray method thoroughly wetting all surfaces. Test spray
solution daily with a Test Kit to ensure adequate sanitizer is being
supplied by dilution equipment. Allow surfaces to drain and air dry.

SHELL EGG SANITIZING - To sanitize previously cleaned
food-grade eggs in shell egg and egg product plants, spray with a
solution of 1f1. oz. of this product in 9-18 gallons of warm water
(providing 12.5 - 25 ppm available iodine). The solution should be
warmer than the eggs, but not to exceed 130° F. Wet eggs
thoroughly and allow to drain. Eggs sanitized with this product
shall be subject to POTABLE WATER RINSE ONLY IF THEY ARE BROKEN
IMMEDIATELY for use in the manufacture of egg products. Eggs
should be dry before casing or breaking. The solution should not be
reused for sanitizing eggs.

CIRCULATION SANITIZING — FOOD PROCESSING EQUIPMENT
FLOW/PRESSURE METHOD.

Disassemble equipment and thoroughly clean after use. Assemble
equipment into operational position prior to sanitizing. Prepare a
sanitizing solution equal to 110% of the volume capacity of the
equipment by diluting 111. oz. of this product in 9-18 gallons of
water (providing 12.5 - 25 ppm available iodine). Pump the
solution through the system until full flow is obtained at all
extremities and the system is completely filled with sanitizer and all
air is removed.

CLEANING-IN-PLACE (CIP) METHOD FOR DAIRY, DAIRY FARM
AND FOOD PROCESSING FACILITIES - Thoroughly flush, clean
and potable water rinse the system. Prepare a required volume of
sanitizer solution needed to sanitize the system by diluting 11. oz.
of this product in 9-18 gallons of water (providing 12.5 - 25 ppm
available iodine). To sanitize entire system by circulation methods,
run pumps for at least 2 minutes to thoroughly wet and sanitize all
parts of system.

SANITIZING HARD, NON-POROUS FOOD CONTACT

SURFACES AND EQUIPMENT

This product is an effective sanitizer for use on food-contact

surfaces (including plastic cutting boards, and plastic

baskets):

. Prior to sanitization, remove gross particulate matter with

awarm water flush, then wash equipment with detergent

or cleaning solution and follow with a potable water rinse.

Prepare the sanitizing use-solution by adding 111. oz. of

this product in 9 t018 gallons of water (providing 12.5 to

25 ppm available iodine).

. Apply sanitizing solution by immersion, coarse spray, mop,

wipe, flood techniques or circulation techniques as

appropriate to the equipment or surface to be treated.

Allow a contact time of at least two (2) minutes.

. Allow surfaces to drain thoroughly and air dry before
resuming operation. Do not rinse.

FINAL SANITIZING BOTTLE RINSE

This product may be used as a final sanitizing rinse for plastic,
glass or metal returnable and non-returnable bottles / cans.

. Prior to sanitization, wash bottles with detergent or
cleaning solution and rinse with potable water.

Then rinse bottles/cans with a use-solution prepared by
adding 111. oz. of this product in 9 t018 gallons of water
(providing 12.5 to 25 ppm available iodine).

. Allow to drain dry.

SANITIZATION OF CONVEYORS FOR MEAT, POULTRY
SEAFOOD, FRUITS, AND VEGETABLES (TRACK
TREATMENT)

For use in the static or continuous washing, rinsing, and
sanitizing of conveyor equipment, peelers, collators, slicers,
saws, etc.

. During processing or interruptions in operations, apply this
product, by adding 1 1. oz. of this product in 9 to8 gallons
of water (providing 12.5 to 25 ppm available iodine).
Apply the sanitizer solution to the return portion of the
conveyor or to the equipment using a coarse spray, foam or
other means of wetting the surfaces.

. Control the volume of solution so as to permit maximum
drainage and to prevent puddles. The conveyor may still be
damp when food contact occurs.

Treat for at least one (1) minute.

GENERAL ENVIRONMENTAL SURFACES SANITIZATION
This product is an effective sanitizer for non-food contact
surfaces, such as floors, walls, tables, chairs, benches, drains,
troughs and drip pans.

1. Prior to sanitization, pre-clean surfaces.

2. Prepare the sanitizing use-solution by adding 1 fl. oz. of
this product in 9 to18 gallons of water (providing 12.5 to
25 ppm available iodine).

. Soak items in/with diluted solution using mop/wipe,

coarse spray, foam or flood techniques and allow contact

for at least two (2) minutes.

Allow items and/or surfaces to drain adequately or air dry.

This product is listed under 21 CFR 178.1010 as a no rinse
sanitizer on food processing equipment when used in
accordance with label directions.

This product fulfills the criteria of the Grade “A” Pasteurized
Milk Ordinance 1985 Recommendations of the United States
Public Health Service in waters up to 500 ppm hardness
calculated as (aC03 when tested by the method outlined by
A.0.A.C. Germicidal Detergent and Sanitizer Test method (15th
Ed.)
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Net Contents:

18.9L/5U.S. Gal.

Sealed Air)?

Food Care

Aty

Diversey -

Divosan° MH

Halogenated Acid Sanitizer @)

U.S. Patent Number: 4,822,513
For Industry and Dairy Farm Use

ACTIVE INGREDIENTS:

lodine* 2.9%
OTHER INGREDIENTS: 97.1%
TOTAL 100.0%

*Calculated as available iodine from iodine and iodine monochloride.

KEEP OUT OF REACH OF CHILDREN
DANGER
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 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.

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.

NOTE TO PHYSICIAN
Probable mucosal damage may contraindicate gastric lavage.

See additional precautionary statements on side panel.
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STORAGE AND DISPOSAL PRECAUTIONARY STATEMENTS
Do not contaminate water, food, or feed by storage, disposal or cleaning of HAZARDS To H UMANS AN D DOMES'"C AN |MALS

:i:llelngle;é.STORAﬁE: Store in original container in a well ventilated area. DANGER: CORBOASI.VE'A CAUSES EYE AND SKIN DAMAGE' HARMFU!‘ OR FATAL IF SWALLOWED. Fauses ey

PESTICIDE DISPOSAL: Pesticide wastes are acutely hazardous. Improper disposal damage and skin |rr|tat|on: Do not get in eyes, on §k|n, oron clothing. Wear goggles or face shield anq

ofall excess pesticide, spray mixture, or rinsate i a violation of Federal Law. If these rubber g!oves when handling. Wash thoroughly with soap and water after handling. Remove contaminated

wastes cannot be disposed of by use according to label directions, contact your dlothing and wash before reuse. . ’

State Pesticide or Environmental Control Agency, or the Hazardous Waste CHEMICAL AND PHYSI(AL I-!AZARDS. Acidic product. Po not use, pour, spill or store near heat or

Representative at the nearest EPA Regional Office for guidance. opeBAflhtme. Il)o ng’la mlxtwr(h other cleaners or chemicals or hazardous gasses may be generated.

. ] ) ilute only with water.

;()g)hrlr.]r:tllysgeelesr:gtsyﬁgNﬁ?;le:rl:zglea(sofr;:f;nwesr Eﬁ':;{‘y‘t‘:]'g‘:;'r‘s;mmg ENVIRONMENTAL HAZARDS: Thi pesticide s tosc to fish and aquatic organisms. Do

contents into application equipment or a mix tank Fill the not discharge effluent containing Fh|s product mtq lakes, stregms, ponds, estganes,

container Y full with water and recap. Shake for 10 seconds. oceans or otherlwaters unlless |n‘accordance with the requ!rements of Nat{or}al

Pour rinsate into application equipment or a mix tank or Pollutant lecharge EIImInAatlonASyste‘m (NPPES] peT"‘" and the permlttlng

store rinsate forlater use or disposal. Drain for 10 authority has beep rl10t|ﬁe'd in writing prior to d|scharge: Do not d|tharge

seconds after the flow begins to drip. Repeat this effluent containing this product to sewer systems without previously
notifying the local sewage treatment plant authority. For guidance

E)erg;;?#éei'?ﬁa/\(’)ari?:lzleetlmes. Offer container for contact your State Water Board or Regional Office of the EPA.
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EPA Reg. No. 875-183

EPA Est. No.: 3635-OH-1 [SV]; 10508-PA-1 [SB];
875-WI-1 [EC]; 4959-IL-1[DV]; 0312-WI-3 [NW];
13938-CAN-1 [LD]; 10508-OH-1 [RM]; 10508-TX-1
[RD]; 10508-TN-1 [RC]; 7546-WI-1 [WT]

Lot code letters indicate establishment number.

SKU# 00344100

NITRIC ACID,
SOLUTION

104

LOT #: 6035941 (15/242)




