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USE D!RECTIONS: 

General: 
For sanltlzlf1g and disinfecting floors. 
walls and iniHllmatc hard surfaces 
For Sctwols. Lockpr Rooms. GJrby]( 
Palls. Sink Tops. Corridors. Cla:os
rooms. Offl"es and Showpr Stalls 
Apply solut,on wittl mop or cloth 
S:HlItizc ,,"Ittl 1 OlJnce TERAMINE NR 
to 4 gallons of ,'.'atpr. Disinfect .... ilh 
1 ounces TERAMINE NR to 5 gallons 
of water. Kills Staphylococcus aureus 
and Salmonella choleraesuis. For 
heavily soiled or rontaminated areas. 
a pre-cleaning step is recommended 

Hospitals & Nu· ... ,"g Homes: 
For floors. washable walls. sink tops. 
garbage pails. telephones. rest rooms 
and other hard surfaces. use TERA
MINE NR at 4 ounces per 5 gallons of 
'.vater. Apply with cloth. mop. or 
sponge. At this level TERAMINE NR 
will be effective against Pseudomo
nas aeruginosa For heavily soiled or 
contaminated areas. a pre-cleaning 
step is recomnleflceri 

Food Processing Equipment: 
For sanitization of previously cleaned 
food processing equipment and food 
utensils dilute 1 ounce TERAMINE NR 
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DISINFECTANT -SANITIZER-DEODORIZER 
ACTIVE INGREDIENTS: 
n-Alkyl (40°0 C . 50 c o C 

ammonium chlorides 

INERT INGREDIENT: 

1000 J ,c 

90 OO~, 
10000°0 

TERAMINE NR IS a concertrate and should be dliutcd before USing 

EPA REG. No. 52-242-AA EPA Est. 52-NY-1 

DANGER: Keep Out Of Reach Of Children. 
CORROSIVE. CAUSES EYE DAMAGE AND SKIN IRRITATION 
HARMFUL IF SWALLOWED. Do not get in eyes. on skin or 011 cloth 
Ing .. Protect eyes and skin when handling concentrate. Avoid (Or1-

tarllnatlOn of food. 
FIRST AID: In CJSf' of contact. Immf'dlatf'I'y' flush PCf" or Sk'fl "'It f, "",n' . u·f J ,1 "1 •• "~J;t- "\ 

\'\;ater for ;1t Ipi-L;! 15 rTl,'f 1u!PS. For f'''P~. c;li! ;t pn"slCicHI RPrii 1', P ;lnri '~''':l:::,h 
contiHTlmah·rj clothing bplor,- r.-U')f' 

II 5W3110wf"L (jflflk rl1 II 1<,. '.gg whlt,-'s gr'l<I'lfl solution or ,f 'h"Si' ilf.' nU' 
,lVailablp. ciclnl<, I<lrg" quantit:.'s of waf.'r Call J ptlyslclan 

Note .to Physician: Probablp fllucusal dalliClCl" ma} contra'ndlcat·' th" li/' of 
gastric li1l3g1' Mf'a5UreS ilgaino;t f'lfZ'!Jid'or', '.hock r"sf:!catory ri.·;...r"s~lon 
and convuISI(}f1 Ina} bp nPf·d"d 

NET CONTENTS: 
WEST CHEMICAL PRODUCTS. INC .. NEW YORK. N Y 11101. Branche,.; If! [JfI f1C1 pal Cities. 
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tiC' p"J.TAP, ~. ATI'CR ... _...f "- _ • I- J "- ~ .. 'I' _ :. , 

')ll'RF 0 Fe·,i i,'. rpc ()f)' 

~nf'n -Llt!I-.r'~-' ' f !~-!t 1.11 ,It-,:-~ c,tat~ Ht?;~dtr-: 

BC'ZHCls 

Restaurant and Bar Rinse: 
For dishes. glassware. silverware dl1d 

cooklnq utensils. wash with soap or 
synthetic detergent: rinse thoroughly 
and Immerse In a sanitizing solution 
( ontalnlrlg 1 ounce TERAMINF NR to 
4 gallons of water. NO TERMINAL PO
TABLE WATER RINSE IS REOUIRED 
This product when used on environ
mental. inanimate. hard surfares at 
:n2 ounces per 5 gallons of water IS 

~ffective against InfllJenza A . Herpes 
vlmplex. Adenovirus type 2. and Vac
cinia Viruses 

R~nse empty container thoroughly 
With water and discard it. 


