CLEANS  RESTORES
MAKES FLOORS MORE CONDUCTIVE

FOR TERRAZZO. ASPHALT TILE, VINYL,
RUBBER, LINOLEUM MARBLE OR CORK.

j THE ECONOMICAL WAY TO
CLEAN, DISINFECT, CEODORIZE AND
OELIME the following types of Surfaces:
Floors including Terrazzo, Ceramic Tile,
Vitreous Tile, Asphalt Tile, Rubber, Vinyl
linoleum, Magnesite, Concrete.
Painted, Enameled, Varnished, and lac-
quered Surfaces, including Walls, Wood-
- work,  Cabinets, Refrigerators, Disploy
| Cases, Fixtures and Utensils.

: Cleans more rapidly Surface
- stays cleaner longer. May be used even
~in hard water.

Removes Soap Scum and Alkaline Salts.

Eliminates odors quickly because of fix-
ation and destriction of bacteria at the
snurce. LEAVES NO AFTER ODOR.

GENEFAL DIRECTIONS

FOR FLOORS, ilse 4 oz. per gallon of
Lukewarm Water and Mop or Scrub in
usual manner. In tkis difution it will clean
a waxed floor without removing the wax.

FOR WALLS, Furnitura, Fixtures, and other
Varnished, Waxed, or tnameled Surfaces.
Use 3 ounces per gallon of warm water.

Used extensively in Hospitals,
Institutions, and Industry.

BEFORE DISCARDING THIS CONTAINER

RINSE THOROUGHLY WITH WATER

The lonized

Disinfecting

Detergent
Deodorant
Defilmeyr

Maximum Soil, Scum, Bacteria, and Odor Remov.
al at Minimum Expenditure of Labor and Cost.
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The mertinaredients consist of Compatible Detergents, Wetting.
Penctrating Water Sottenimg. Peptizing and Eroiadying Agents

. KEEP OUT OF REACH OF CHILDREN
CAUTION: CAUSES EYE IRRITATION.

SEE SIDE PANEL FOR FURTHER PRECAUTIONS.
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It DISINFECTS
as it DEODORIZES
as it SANITIZES

DIRECTIONS

AS A DISINFECTANT: After Surface
has been thoroughly cleaned, use 2 oz.
1> each gallon of water.

FOR DEODORIZING AND SANITIZING
Use 1 oz. to two gallons water.

Germicidal activity will be impaired
with Soap or other Detergents.

FOOD PROCESSING AREAS: Before
using. food products and packaging
materials must be removed from the
room or carefully protected. Use 4
fl. oz. per gafion for general cleaning
and disinfection. After use. equipment
and utensils in the area must be thor-
oughly rinsed with potable water. i

—CAUTION—
AVOID CONTAMINATION OF FOOD.
AVOID SKIN CONTACT. . . . AVOID

GETTING THIS MATERIAL IN EYES.
IN CASE OF CONTACT, WASH WITH
LARGE AMOUNTS OF WATER. . .IF
IRRITATION PERSISTS.GET MEDICAL
ATTENTION.
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