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An Odorless Cleaner-Disinfectant 

Recommended For Use In Food 
Processing Plants, Bakeries, Res­
taurants_ Eliminates Odors By 
Destroying Odor-Causing Bacteria_ 

DIRECTIONS FOR USE: 

FLOORS AND WALLS - To clean and 
disinfect floors and washable walls. use 
2 oz. of WESTOSAN per gallon of water. 
Wet surfaces thoroughly and clean in the 
usual manner. 
FOOD HANDLING EQUIPMENT. CUT­
TING BOARDS, REFRIGERATORS -
Use 2 to 4 oz. of WESTOSAN per gallon 
of water. Wash thoroughly and. in com· 
pliance with health department codes. 
rinse with potable water. 
TOILET FACILITIES - Use 3 ounces 
of WESTOSAN per gallon of water to 
clean and disinfect toilet seats. urinals. 
sinks and fixtures. Wet surfaces tho· 
roughly and scrub in usual manner. 

EPA Est. 10190-NJ·01 0 
EPA Est. 52·CA·1 0 

Phenol Coefficient against Salmonella typhosa 
Phenol Coefficient against Staphylococcus aureus 

ACTIVE INGREDIENTS: 
n·Alkyl ICu 50%. Cn 40%. C16 10%) Dimethyl 
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Benzyl Ammonium Chlorides ........................................ 3.00% 
·&diu", C.bot.lte ............................................................ 2.00)6 
"fell.sodium Sill of E!h,leM Di_",ine ntr.cetie acid ... 0.389(. 

INERT INGREDIENTS: ................................................... 9["" " 
lOS'" f h' . . ",Nt 1~"\,7 .. . .. at. me" IS active as a detergent but not as a germlciae. 
WESTOSAN will pass USE DILUTION CONFIRMATION TEST 
It 2 ounces per gallon. 

EPA Reg. No. 52-161 

WARNING:KEEP OUT OF REACH OF CHILDREN. 
HARMFUL IF SWALLOWED. MAY CAUSE SKIN 
IRRITATION OR EYE DAMAGE. (See right panel for 
additional warnings.) 

This product fulfills the criteria of Appendix F of the Grade' A' 
Pasteurized Milk Ordinance 1965 Recommendations of the U.S. 
Public Health Service in waters up to 400 ppm (23 grains per gal· 
Ion' ~f. hardness calculated as. ~aC03 when tested by the A.O.A.C. 
GermiCidal and Detergent Samtlzers -Official Method. 

Authorized By USDA For Ute in Feder.y Inspected 
Food Processing PI .... ts 1D-1I 

w _M:NND~' 
WElT CHEMICAL 'RODUCTI, INc.. 1000 Herrontown Road, Princeton, N.J. 08540. 

STORAGE AND DISPOSAL 
STORAGE: Keep container closed when 
not in use. 00 not store below 320 or 
above 1 OOoF . 
DISPOSAL: 00 not contaminate water. 
food or feed by storage or disposal or 
cleaning of equipment. In case of spill. 
flood area with water. washing to sewer 
or pick up and store in collection vessel. 
Wastes resulting from use of this product 
may be disposed of on site or at any ap­
proved waste disposal facility. Triple 
rinse empty container. Then offer for 
recycling or reconditioning or puncture 
and dispose of in a sanitary lan<!fill. 
Plastic containers may be incinerated 
or if allowed by local authorities. by 
burning. If burned stav out of smoke. 

WARNING: 
00 not get in eyes or on skin. Protact 
eyes end skin when Nndling concen­
trete. In case of contact. flush with plen­
ty of weter. For eyes. get medial etten· 
tion. 

NOTE: 00 not mix WESTOSAN 
with soap or other cleaning agents. 

(185) 

• 


