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CHLORINATED TRISODIUM PHOSPHATE 
/ ... ,. 

DIRECTIONS FOR USE 

1. Clean and nnse all equipment prior to dlslf1fectillg. 

2. When used as a bactericide for dairy utensils. 
In Ii k 1fl9 mach Ifles and equ I pment. use 1'1 ounces 
per 3', gallons of water. Test frequently to malrltalf1 
a concentration above 50 ppm. 

3. When used as a diSinfectant for equipment In food 
and beverage plants. use a solution of 1 pound per 
40 gallons of water and apply in such a manner 
that all parts and surfaces are properly reached 
with solution. 

4. For dOll'estlc and household. use a solution of 1 
ounce per ~allon of water for disinfecting glasses. 
dishes. etc. For cleaning and deodoriZing of porce· 
lain and enameled surfaces such as slflks. refng· 
erators. etc .. use a solution of 1 ounce per quart 
of water. 

A BACTERICIDE·DISINFECTANT 
ACTIVE INGREDIENTS: 

Sodium Hypochlorite. Not less than 3.25"0 

Sodi um Phosphate expressed 
as Na3P04 12H20 ........... Not less than 91.75?o 

INERT INGREDIENTS: 
Sodium Chloride ............... Not more than 5.00°'0 

Total 100.00% 

CAUTION 
Avoid contamination of feed and foodstuffs. 

KEEP OUT OF THE REACH OF CHILDREN 

KEEP CONTAINER CLOSED 
STORE IN COOL, DRY PLACE 

Where local or state regulations are in effect. consult 
rules or your local authorities for volume of chlorine 
reqUired for chlonne rinse solutions. 

NOTICE: Seller makes no warranty. expressed or Implied. concernlny HlP use of thiS 
product other than Indicate<1 on the label. Buyer assumes all risk of use and'or handling 
of this material when such use and/or handling is contrary to label instructions. 
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