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BK LFlis alow foaming final-rinse sanitizer. it reduces the number ot a
wide variety of microbial contaminants on food processing equip-
ment. BK LFI may be applied for sanitizing tanks, vats, filling equip-
ment, conveyor lines, containers, and other plant equipment.

CAUTION: KEEP OUT OF REACH OF CHILDREN. DO NOT GET IN
EYES, ON SKIN OR ON CLOTHING. MAY BE HARMFUL IF SWAL-

LOWED.

FIRST AID: In case of contact, immediately flush eyes or skin with
plenty of water for at least 15 minutes. For eyes get medical attention.

Avoid contamination of {ood.
Rinse empty container thoroughly with water and discard it
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GENEFAL USE DIRECTIONS
FOR SANITIZING-—-FQOD AND DAIRY ESTABLISHMENTS.
. The equipment shculd be thoroughly pre-cleared.
2. Sanitize using 25 ppm titratable iodine BK LF| solution,
3, Alter sanitizing, drain off the solution and o final potable water
rinse is requlred
FOR INSTITUTIONAL USE (Hotels, motels. restaurants an similar
industnal food preparation areas)
Forsanitizingfood preparation equiprieniininstitutions use atrate of
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't punce BX LFI per gallon of water (25 ppm iitratable lodine) by Germ!c.de ® sanlt'zer
manual dipping. BK LFl can also be used for sanitizing rinse cycles in . - - A - . ﬁ "
Automatic glasswashers at 12.5 titratable iodine. W INT .
GENERAL DISINFECTION OF MON-FOOD CONTACT SURFACES. ACTIiVE INGREDIENTS:

T ot
1n “;llhl ¥ 11

ek e

il\ | [:IE:I""* 1:!‘ l l.”! ! 1" [
RN | Ililnilll ¥

A , . Birtoxy polypropoxy polyethoxy ethanoi-indine complex ... 12.47%
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tUse Directions—Concentralions Chart
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