;' e -
 ACCERTER

TABLE OF DILUTIONS 2 TABLESPOONS — 1 OUNCE

Available Chlorine Te Prepare Solutions Strength Uses

500 pem 4 oz. REG. 13 15 6 M.ik.ng Rcom
gals. water Batk House
1 gal. REG. 13 to 500 o
¢ rpen gals water For Sanitizing
2 Lm | oz. REG. 13 10 4 Dairy Equipment
gals. water
c \ ]l oz. REG. 13 1o 16 Fer Sanitizing
"0 pem gals. water Milk Bottles
1 ppm 1 oz. REG. 13 to 825 Swimming Pool

Dis:ntection

Commercial Launa;y
Stock Bleach

Standard
Household Blieach
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CAUTION Concentrate may irritate eyes, skin and lungs. Harm-
ful if swallowed. Do not use wth acd bearing bowl cleaners.
Avoid contact with skin and eyes.

ANTIDOTE: EXTERNAL-Fiood with water.

INTERNAL--Drink raw egg, milk or rice gruel. Foillow with emat ¢
itablespoon of mustard in glass of warm water.) Cal! a doctor.

CANNING FACTORY, MEAT PACKING PLANT, INSTITUTIONAL
AND POULTRY AND EGG SANITATION - All processing equinment
should be sprayed or circulated with 200 ppm REG 13 solution with
an allow~d exposure period of at least 2 min. after 1hor0uqﬂy
c'eaning. Open water cosling trcughs should mantain 5 pPFEmM soiu’.cn
i canning factories.

GENERAL SANITATION Emerge: iy  Dr nking Water chior 1o
wa'vt supplies weth 1 or 5 ppm and check for ros i a'l w.orr ko1
rccetabie ta tocar nea 'k authorities. Add ' oz 1c 825 GE'S wartr
for .5 ppm,

STORAGE SHELF LIFE-Do nct! store over 5 months from date of
manufacture, Degrades with age. Use a test kit and norease
dosage as necessary to obtain required level of avaiable chilor.n..
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ANDERSON CHEMICAL COMPANY

LITCHFIELD DES MOINES
MINNESOTA IOWA
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Keep Out of Re#ch of Children
* See side panel for other cautions.

CAUTION:

Active Ingredients_ _Sodium Hypochlorite 10.5%,

inert Ingredients . _____ _________ 89.5%
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DIRECTIONS SANITATION NOTE - it 1s important that all surtaces
to> be sonitized with ANDERSON'S REG 13 should be thoroughly
deaned and that the solution should be applied immediately before
using the equipment

MILK AND CHEESE PLANT SANITATION -- GENERAL FQUIPMENT -
After all surfaces have been cleaned and just before using, the
equipment should be sanitized with a 200 ppm solution of ANDER
SONS REG 13 The sclutior should be in contact with the surface
for at liust 2 minutes Do not rinse with waoter after sonitizing

BUTTER MAKING EQUIPMENT - Just prior to using and after thorough
rleaning all churns, vats, coolers, separators, holding tanks ond pipelines
should be sanitized with 200 ppm REG 13 for not less than 2 minutes. ihe
butter wash wcter should contain 10 ppm ovailable chlorine

MILK BOTTLES The botties should be sanitized with a solution of
50 ppm availoble chlorine |ust before being filled.

DAIRY FARM SANITATION - MILKING MACHINE — Immediately prior
to each milking, senitize all inflations, utensils ond milking machines
with a 200 ppm avaoiloble chlorine solution for ot least 2 minutes
The hoses and inflations may be stored in o 200 ppm availuble
chlorine solution when not in use.

MILKING ROOM - A 500 ppm available chlorine solution may be
used to woush oll equipment, wally cnd floors. This wiill help control
harmf il bacteria and 1id in quality milk product’ =,
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