2000/ 2005
Suma bac

DI SI NFECTANT- NO RI NSE SANI Tl ZER- DEODORI ZER
VI RUCI DE- M LDEWSTAT

(on hard, inanimte surfaces)

Di sinfectant/ Sanitizer designed specifically
for hospitals, restaurants, bars, and other
institutional and industrial uses.
COMVERCI AL
READ THE LABEL BEFORE USI NG
DIN # 02167700

REG STRATI ON NO. 24172
PEST CONTROL PRODUCTS ACT

GUARANTEE:
N- Al kyl (5% C12, 60% C14, 30% C16, 5% C18)
di met hyl benzyl ammonium chloride................... 5.0%
N- Al kyl (68% C12, 32% Cl14)
di met hyl ethyl benzyl ammonium chloride............. 5.0%

PRECAUTI ONS: KEEP OUT OF REACH OF CHI LDREN. WARNI NG Skin and eye

irritant. Harnful if swallowed. Do not mx with any other chem cal
Avoi d contact with undiluted product. Avoid contam nation of food.
Do not store in food processing or food storage areas.

FIRST AID: If in contact with eyes or skin, flush thoroughly with
water for 15 m nutes. For eye contact, get nedical attention. |If
swal | owed, drink two or three glasses of mlk or water. Call a
physi ci an or poison control center imrediately.

NOTI CE TO USER: This control product is to be used only in accordance
with the directions on this label. It is an offense under the Pest
Control Products Act to use a control product under unsafe
condi ti ons.

TOXI COLOGI CAL | NFORMATI ON:  Probabl e nmucosal damage may contrai ndi cate
the use of gastric |avage.



Net Contents: 4L

LOT #:
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Lever | ndustri al
1151 Green Vall ey Road
London, Ontari o N6A 4C2

uPC
70128 90025

Suma bac

SUMA BAC is designed specifically for hospitals, food processing

pl ants, dairies, restaurants, bars, and institutions where

di sinfection, sanitization and deodorization is of prinme inportance.
When used as directed, this product is formulated to disinfect

precl eaned i nani mate, hard surfaces such as walls, floors, sink tops,
tabl es, chairs, and bed franes.

Thi s product deodorizes those areas which generally are hard to keep
fresh snmelling, such as garbage storage areas, enpty garbage bins and
cans, pet areas and any other areas which are prone to odors caused
by m croorgani sns.

DI RECTI ONS FOR USE: DI SI NFECTION - To disinfect pre-cleaned,

i nani mat e, hard surfaces apply SUVA BAC with nop, cloth, sponge, or
coarse (trigger) spray so as to wet all surfaces thoroughly. Allow
to remain wet for 10 m nutes, then renove excess liquid. Prepare a
fresh solution for each use.

GENERAL DI SI NFECTION - Add 18 nL of this product per 4 litres of
wat er for disinfection against Staphyl ococcus aureus, Sal nonella
chol eraesui s, Listeria nonocytogenes, and Yersinia enterocolitica.

HOSPI TAL DI SI NFECTION - Add 22 nL of this product per 4 litres of
wat er for disinfection agai nst Pseudonbnas aerugi nosa.

ALL TREATED EQUI PMENT THAT W LL CONTACT FEED OR DRI NKI NG WATER MUST
BE RI NSED W TH POTABLE WATER BEFORE REUSE

VI RUCI DAL ACTIVITY - SUMA BAC, when used on precl eaned environnent al
i nani mate hard surfaces at 22 mL per 4 litres of water exhibits
effective virucidal activity against |Influenza A2/ Japan
(representative of the common flu virus), Herpes Sinplex Type 1



(causative agent of fever blisters), Adenovirus type 5 (causative
agent of upper respiratory infections), Vaccina virus (representative
of the pox virus group), and Avian influenza A/ Turkey/ W sconsin
(causative agent of an acute avian |lower respiratory tract

i nfection).

DEODORI ZATI ON - To deodorize, apply SUVA BAC as indicated under the
headi ng GENERAL DI SI NFECTI ON.

M LDEWSTAT - To control nmold and m | dew on pre-cl eaned, hard, non-
porous surfaces, add 23 nL of SUMA BAC per litre of water. Apply
solution with a cloth, nmop or sponge, making sure to wet all surfaces
conpletely. Let air dry. Prepare a fresh solution for each use.
Repeat application at weekly intervals or when m| dew grow h appears.

SANI TI ZATION - For use is restaurants, dairies, food processing

pl ants, and bars. \When used as directed SUMA BAC is an effective
sanitizer against Escherichia coli, Yersinia enterocolitica, and

St aphyl ococcus aureus. Renove all gross food particles and soil from
areas which are to be sanitized with good detergent, pre-flush, pre-
soak, or pre-scrape treatnent. Rinse with a potable water rinse.

To sanitize pre-cleaned and potable water-rinsed, non-porous, food
contact surfaces, prepare a 200 ppm active quaternary sol ution by
adding 8 mL of SUMA BACto 4 litres of water. To sanitize immobile
itenms such as tanks, chopping block and counter tops, flood the area
with 200 ppm active quaternary solution for at |east 60 seconds,
maki ng sure to wet all surfaces conpletely. Renove, drain the used
solution fromthe surface and air dry. Prepare a fresh solution
daily or nore frequently as soil is apparent.

To sanitize nobile itenms such as drinking glasses and eating
utensils, imerse in a 200 ppm active quaternary solution for at

| east 60 seconds maeking sure to imerse conpletely. Renpve, drain
the used solution fromthe surface and air dry. Prepare a fresh
solution daily or nore frequently as soil is apparent.

When used for sanitization of previously cleaned food equi pment or
food contact itenms, limt the active quaternary to 200 ppm NO
POTABLE WATER RINSE IS REQUI RED. SUMA BAC is an effective sanitizer
when diluted in water up to 750 ppm hardness (CaC03).

DI SPOSAL.:
1. Ri nse the enptied container thoroughly and add the
rinsings to treatnent site.
2. Fol | ow provincial instructions for any required additional
cleaning of the container prior to its disposal or
recondi tioni ng.



3. Di spose of the container in accordance with provincial
requirenents.

4. For information on the disposal of unused, unwanted
product and the cleanup of spills contact the regional
of fice of Environnent Canada.

5. For small spills, recover free liquid. Soap up residue
with solids absorbent. DO NOT FLUSH | NTO SURFACE
STREAMS. | NFORM ENVI RONVENT CANADA AS I N NO. 4.
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This | abel transcript service is offered by the Pest Managenent
Regul atory Agency to provide efficient searching for |abel
information. This service and this information do not replace the

of ficial hard-copy |abel. The PMRA does not provide any guarantee or
assurance that the information obtained through this service is
accurate, current or correct, and is therefore not |iable for any

| oss resulting, directly or indirectly, fromreliance upon this
service.
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