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Usage Statement: Food Processing Facilities, Including

USDA Inspected Meat and Poultry Plants
and National Organic Program Compliant Processing Facilities

InVade Bio Foam
InVade Bio Foam Hot Spot
InVade Bio Cleaner
InVade Bio Drain
InVade Bio Zap
InVade Bio Remediation
InVade Bio Bullet

Safety and Efficacy: The above-listed products are safe and efficacious when used as
directed for general cleaning, odor elimination and as part of an integrated pest
management program. They contain natural citrus oil, natural, non-pathogenic, waste-
digesting beneficial Bacillus spp. and water-soluble surfactant cleaners.

Regulatory: EPA Reg. Nos. - not applicable. These products contains no substances reportable
by CERCLA or SARA Title III Section 313, Section 302, or Section 311/312. InVade Bio
Foam Hot Spot Only: This product has been reviewed according to EPA Hazard Categories per
Section 311 and 312 of SARA Title III and is considered to meet the following category:
Immediate health (acute): sudden release of pressure. This potential hazard is due to the product
being packaged in a pressurized aerosol can.

Use Directions: InVade products should be used according to their respective label directions.
The products should be identified, stored, and used in a manner that protects against
contamination of food, food-contact surfaces, and food-packaging materials to prevent
adulterating or deleteriously affecting meat, poultry, egg or other food products.

Organic Facilities: InVade products may be used in NOP-compliant organic processing
facilities for general facility cleaning applications. They may not be used directly on
livestock, crops or commodities, in irrigation systems, or on surfaces that come in direct
contact with commodities or food.
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