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This product is regulated by t!l. U. S. Food 
, Drug Administration under the Food Ad
ditive Regulation for use on food processing 
equipment and utensils up to 25 ppm of 
available iodine, without requiring a rinse 
with potable water. 

TRIODINE is •• pec;ally formulated to 

us. by the 10ft drink indu.try for sani

~g filt.,., syrup line., and other 

equipment. l 
~#~O.;~'4~e.",p"~¥":9 •. ~4.C4~~.,8ft . 
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In-Place Cleaning: -

'For one-step in-place sanitizing of bottling equipment, or for sanitizing pre-mix 
dispensing equipment. Thoroughly r:lISe with cold or lukewarm water, then fill with 
a solution of 1 ounce of Triodine to 5 gallons of water (25 ppm of avai!nble 
iodine). The solution should remain In contact with the equipment until operations 
resume, at which time the sanitizin~j solution is drained from the system, which i. 
then flushed with wat.r until no Itoce of the solution remain •. 
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To insure the thorough removal of flavors, it is sU9gested that during chonge-over 
between products, the sanitizing solution be ollowed to remain in contact wi,h the 
apparatus for a minimum of 2 to 5 minues, with thorough rinsing with water before 
and after use .J)f the sanith:ing solution (1 ounce of Triodine to 5 gallon. of water), 
For sanitizing exterior portions of thl) equipment, scrub surlace with a solution of 3 
ounces of TRIODINE to S 9allon. of water. Rinse before ""e. '!.' ~nl.n~·:-l;:~J" )b,. ',!}-j.:; i~·, i.b.b ~l.: l!.tlUC.r Ui't;('tH~'/ , . 
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For porous or hard-to-clean .urfaces, use 6 ounces of TRIODINE to 5 gallon. of water. 

MANUFACTURED BY 
TRIODINE il not adversely affected by 
common watN hardness, low temper
atures. Follow your state and local 
H~alth Department requirements for san
itizing food processing equipment, di~h
es and glassware. A two minute con
tact time is ~tipulated by Health ee
partments that follow the U.S. public 
Health Service Ordinance and Code. 

~ 
I 42-18 Wist Street 

L.all~l.ad City 1, HI. York 

Printed in U ,S.A. 
2705C-1-67-5 • ~.~,~~ ____ ,.' __ b ___ .". __________ ~, __ 

CAUTION: Keep Out Of Reach ()Ji Children. NET CONTENTS: ONE GALLON U.S. 
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