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BK LA is a low foaming finaJ-rlnse sanitizer. It reduces the number of a 
wide variety of microbial contaminants on food processing equip­
ment BK LA 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. MAV BE HARMFUl- IF SWAL­
LOWED. 

FIRST AID: In case of contact, Immediately flush eyes or ski" with 
plenty of water for at least 15 ml nutes. For eyes get med'Gal attention. 

Avoid contamination of :ood. 
Rinse empty container thoroughly with water and discard It 

Pho~phate content by weIght percent 
expressed as P20s "'."' .•.....• ,...~ ... & •• " .. ~-.,~.; ... , •••• , r.;"" r_·~ ... : ••• , .... t> ..... ,<:.,., .... ~ .• ,., ...... 4 0.4% 
expressed as P 18 .................................... "' ..... " • .0:' ••• 0 ................. 9 .................. 1>-. 0.20/0 

Phosphate per recommended use level expressed as 
grams per ozJgat O~05 

~PENNCHEM 
Pennchem Dept, Pennwalt Corp., Phlla., Pa. 19102 

1111111111111111111111111111111111/ SK LI 

GENERAL USE DI 
FOR SANI~ZING-FOOD AND DAIRY 
1. The.~Ulpment should be thorou h 
2. SanItIze using 25 ppm titratable i~d 
3. After sanitizing, drain otf the solutio 

rfnse Is required. 
FOR INSTITUTIONAL USE (Hotels 
Industrial food preparation areas) ,me 
~orsanitlZJng food preparation equlpme 

Ounce BK lFI per gaHon of wate (' 
manua' diPPing. l'K LFI can afso be u~ 
~~~~atfc glasswashers at 12.5 titratabl 

RAL D~SINFECnON OF NON-FO, 
~or genera' dISinfection 0« non-food lnan 
f .. ,:~,ounces per. gallon of water (50 ppi 
~~et ng or mopping with rag. Make SUI'i 

Use Dfrect'ons-Concenl 
(25 ppm tltratable fOdlne) (1 

Water BK LA Sanitizer 
2Yz gallons 1L 0 W 
5 "/z unce 5 

gaJlons 1 ounce g 
10 gaUons 20 10 9 

NOTE- DI unces 20 9 
co - scam BK LR Sanltlzlng ';'ofutfl 

lor disappears. Prepare tresh solution 
4·1161-\J2 _1 .. ".." 
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GENEr.Al USE DIRECTIONS 
FOR SANlnZING--fOOO AND DAIRY ESTABLISHME.N1S. 
~ T~lt> equipment should be thoroughly pre-c!ear,ed. 
2, Sanitizt) using 25 ppm titratable iodine 8K LFI solution, 
:i. After sarlitizing r drain off H)O solution ~nd (I,,) tirlal potable water 

rinse Is required 
FOR INSTITUTIONAL USE (HoteI5, motels, re~,taurants an) similar 

Ill; \\\1\1\1\\1\\1\1l\\\\\'I/~~ 

indust";al food preparatjon areas) . . . 
For sanitIzIng food preparation equipment in Institutions use at rate of 
'~, uu~ce B!< LFI per gallon of water (25 ppm -litratable Iodine) by 
manu:l1 di ppi ng, RK lFI Crin also be used for sanitizing rinse cycles In 
;:Wfr_Jrndtic qlasswashers at 12.5 !itr(j~ab!e Iodine. 

Germicide. Sanitizer 
GE~ERAL O'SINFECT'ON OF" t-!ON~FOOO CONTACT SURF"ACf$" 
f '. If 'J~'rlf'n! (ji~if!f~cq0n of ~lon~f()or! InanImate. non,·p')(OUS ~-;j>lrar;e:.:; 
Use'~'J':'" Quncf.'S p~r qallon of water (SO ppm t!tratable loc!ne), I\P~.,.'. by 
, ,w.)ht) frlq (' I (!,,:~'~)r:in G wit h r(tq MaJ., (> (',t) r(' ;il! ~u rt~G(~: ,1m th(/P! Jg~';Y' 

Use Directions~Concentr'aUons Chart 
(25 pr~ tttrcJtable lodin{~) 

Water B K lFI SanitIzer 
, ~/~ q.1IfO(I~' 

S gallon~. 
1 C' qCi[ IlYb 

V7 nunc\' 
1 ounce 
~ ()UnCf~S 

("'" ~ p"''-' t'·'rat ... ·Oie " " :1 1 "t. '. IL...V ~ill (l f., v', ' .... ·f 

Watt'!r BK 1.Fl-Sc:\"'~~1Ize. 
~ n ... 'r" ,-­.. ' ~J~l' ,(.)i ,~) 

10 Qallons 
~ 

~.:n qalions 

if. counce 
t ouno~ 
2. :'"l(J nct~ 

r~(1Tf:: njS('flr~ Br< L:l Sanltlzlng S.-)i u1ion -..vh;:;:! t'I~! brown 'odinl:-" 
,: ('! J()! ,j j ~~;"'f.; PDri r~ p r(.p cH't~ fresh so ~ uno n A.:H' h tJ rTj f) 
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ACT~\lE INGREDIENTS: 
RIJ~0xy pnlypropoxy polyethoxy etJ'an'.li~i(l!)i!'e ~J)mple ...... 
Polyethoxy polypropcxy pofyethoxy ethannl*fodlne complp,x 
(Providing 1,6/0 titratable Jodlne) 
INERT .NGREDIE.NTS~, ""~"""""<M~"'~'--'----'" -O~" -,- '·"'O~·'-- u_ 

CAU r ION! KEEP OUT OF REA~' O~ CHILDRE~ 
. (Re;)d Prec8lJtlc,ns ~IH1 Fl!"~t AJd on Side Pane" 

F'nt Industrial Use Oniy 


