
For Use In Sanitation In Meat and Poultry 
Production - Food Processing - Hospitals - Animal 
and Poultry Care - Veterinary. 
Virucidal* • Salmonellacidal • Staphylocidal • 
Tuberculocidal. Fungicidal • Pseudomonacidal • 
Conductive 

A concentrated one-step cleaner and disinfectant-deodorant 
of proven effectiveness. The combination of multiple 
germicides and high active ingredients provides an effective 
one-step method of disinfecting and cteaning at a dilution of 
1 ounce to 1 gallon water (1 : 128). 
1226 is conductive - may be used on conductive floorings as 
it does not interfere with electrical conductivity, as specified 
in the procedures with Paragraph 252, "Conductive Flooring 
of the National Board of Fire Underwriters", Specification 
No, 56. 

OXFORD 1226 effectively cteans, disinfects and deodorizes 
equipment, walts, floors and similar hard surfaces not harmed 
by water. 

·OXFORD 1226 is virucidal against Newcastle Dis~ase Virus 
and Influenza A2 (Aichi) virus on inanimate environmental 
surfaces at 1 : 128 dilution. 
OXFORD 1226 is germicidal in the AOAC Use Dilution 
Method, 11th Edition at 1: 128 against the following 
organisms: 

. Staph. aureus Sal. pultorum p. vulgaris 
Sal. cho:eraesuis Sat. typhimurium Str. mitis 
Ps. aerugi nosa (PR 0-10) Sal. typhON E. coli 

AOAC Tuberculocidal Test, 11 th Edition 
MYcobacterium tuberculosis 1: 128 

AOAC Fungicidal Test, 11th Edition 
:Trichophyton interdigitale 1: 128 
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ACTIVE INGREDIENTS: Isopropanol, 10.93%; Sodium 
xylene sulfonate, 3.20%; Sodium 
ortho-be nzy I-para-ch lorophenate, 2.92%; Sodium 
para-tert iary-buty Iphe nate, 2.76%; Tetrasodium 
ethylenediamine tetraacetate, 4.00%; Sodium Lauryl Sulfate, 
3.00%; Sodium ortho-phenylphenate, 1.94%; Sodium 
4-chloro-2-cyclopentylphenate, 0.70%. 
INERT INGREDIENTS: ...................... 70.55% 

(OANGER 
KEEP OUT OF' REACH OF CHILDREN 

Corrosive to tissues, This concentrate causes eye and skin 
damage. Harmful or fatal if swallOwed. Do not get in eyes, on 
skin or clothing. Wear goggles and rubber gloves when' 
handling. Avoid contamination of food_ Avoid inhalation of 
fogging mist. 
·FIRST AID: In case of contact, immediately flush eyes or 
skin with plenty of water for at least 15 minutes. For eyes, 
call a physician. Remove and wash contaminated clothing 
before reuse. 

! If swallowed, drink promptly a large quantity of milk, egg 
I whites, gelatin solution or if these are not available, drink 
large quantities of water. Avoid alcohol. Call a physician 
immediately. NOTE TO PHYSICIAN: Probable mucosal 
damage may contraindicate the use of gastric lavage. 
Measures against circulatory shock, respiratory depression 
and convulsion may be needed. 
Rinse emtpy container thoroughly with water and discard it. .... ~ 
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DIRECTIONS 
'1. For disinfecting and cleaning hard surfaces and equipment 
in hospitals, meat and poultry production: Dilute 1226 one 
(1) ounce to one (1) gallon of water 11:128), Wipe, mop or 

:swab all surfaces with solution. Leave in contact 10 minutes. 
Food contact surfaces must be thoroughly scrubbed with 

deterg9nt and rinsed with potable water prior to reuse. 
12. For non-food disinfection of laying and broiler houses and 
hatcheries: Do not use in milking stalls, milking parlors, or 
milk houses. Remove all animals, poultry and feeds from the 
premises. Remove all litter and maliure from I'loors and other 
sUrfacf!s. Empty all feeding and watering troughs and 
appliances. Saturate all surfaces with a 1: 128 solution. 
Ventilate buitdings and other closed spaces. Do not house 
poultrv, livestock or employ equipment until treatment has 
Ibeen absorbed or dried. All treated food racks, waterers and 
Ifountains must be thoroughly scrubbed with detergent and 
irinsed with potable water prior to reuse. 
b. For general cleanup in food processing plants, patient 
rooms, surgery, nursing homes, all animal facilities, on walls, 
'floors, hard surfaces, equipment: Use 1 ounce per 1 gallon of 
water (1 :128), Cover surfaces thuroughly with solution and 
allow to remain in contact 10 minutes. For porous surfaces, 
increase concentration to 2 ounces per gallon. Food contact 
surfaCE'S mUfit be thoroughly scrubbed with detergent and 
rinsed iNith potable water prior to reuse. 
4. 122'6 is recommended for sanitizing surfaces in fogging 
operations as an adjunct to acceptable manual cleaning and 
disinfe,':ting of room surfaces: Fogging with 2 oz. of 1226 to 
1 gal. of water per 1,000 cubic feet of closed space prior to 
manua: cleaning and diSinfecting aids in reducing 
cross-cflntamination from environmental surfaces. Wait two 
hours before entering areas which have been fogged. 
5. 1226 is a prophylactic agent in preventing transmission of 
athlete"s foot fungi on enviror.mental surfaces: Prepare a 
solution of 1 ounce per 1 galloil water; mop or swab this 
solution onto floors and other similar hard surfaces normally 
contacted by the feet in locker rooms, shower stalls, 
bathrooms and around swimmi 

• ~ A CONSOLIDATEO FOODS COMPANY r.,., RESPONSIVE TO CONSUMER NEEDS 


