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SUPER-CHLOR 84 Wash with water 

INnRNAL 

CHLORINE BlARING 

DISINFEOANT AND GERMICIDE 

MILK KANtS • 

CONTROL • 

FOR GENERAL USE IN 
FOOD "«'SSING ,LANTS • MOLD 

WAnR TREATMENT • INSTITUTIONS 

CAUTION: KEEP OUT OF REACH OF CHILDREN. 
liE SIDE PANEL .0It ADDITIONAL CAUTIONS 

DO NOT CONTAMINATE FOOD 01 FEED FOI INDUSTIIAL USE ONLY 
USDA aro. NO. 402-71 

NO CONTENTS ONE GALLON 

Drink mucilage. raw egg white. 
!llilk. or rice gruel. Follow with 
emetic (tablespoonful of mustard 
in glass of warm water). 

CALL A PHYSICIAN 

SODIUM HYPOCHLORITE 
Use dilute solutions only 

as directed on label. 

STORAGE 
00 NOT STORE Sodium Hypo
chlorites longer than 6 months 
from the date of manufacture. 

CAUTION 
Harmful if swallowed. Avoid con
tact with skin. eyes or cl,thi."g. Do 
not mil Super.Chlor M with acid 
dete-gents. Irritati"g to eyes. skin 
and lungs. 
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WIiH IUPIR-CHLOR 14 

EQUIPMENT: 
One OUKe to 3 ,aUons of water wiil ,iva a 200 
P.P."'. saaitilint solution of available chlorin •• 
CIaa" ai, ..,ipma" thoroughly and lust prior. to 
11M. Allow equipment to be e.posed to the sanitiz
ing solution for not Ie" than two minutes. Do not 
rinse with water after sanitizing. 

BOTTLE CHLORINATION: 
Jus. prior to filling operation. sanitize bottles with 
a 50 ppm solution of available chlorine. 

CHEESE PLANT SANITATION: 
After cleaning and assembling equipment in the 
morning. sanitize with a 200 ppm of available chlo
rine at a two minute e.posure time. Mi. solution in 
the weight tank and circulate through aU equipment 
to che.se vats. 

BUTTER PLANT SANITATION: 
After cleaning equipment - pipelines. tanh. cool
ers. separators. pasteurizing vats. and holding tanh. 
sanitize with a 200 ppm solution of availabl. c;hlo
rine. Sanitize churns with 200 ppm of available chlo
rine. A two minute elposure time should be allowed 
to sanitize a" parts and surfaces. Starter tanb, be
fore use. should be rinsed with potable water and 
then sanitized with a 500 ppm solution of available 
chlorine. and followed by a potable water rinse. 
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CANNING PLANTS: 
SeRif.. aft., c ..... , by .".yi... ta"'" vats and 
ether ope. proc....... equipmant. ., circulata a 
sanitizing solution throu,h pipelines and .nclosed 
equipment using a 200 pp!ll solution of available 
chlorine. AU surfaces should be e.posed to tho sani
tizin, solution for a period of two minutes. 3 ppm 
of available chlorine sh.uld be maintained in the 
cooling canal water. 

MEAT PACKING PLANTS. 
Cutting room f1oon. tai..!es and cutting and trim
ming boards should be cI.aned and then sanitized 
with an 100 ppm solution of available chlorine. 
Cooling room freezen should be fogged with an 
200 ppm solution of available chlorine. Bacon slicing 
equipment. conveyors for paunch viscera. etc .• metal 
or non porous surfaces should be cleaned and then 
sanitized with a 20Cl ppm solution of available chlo
rine. An eJposure time of not less than two minutes 
should be aUowed. 
POULTRY AND EGG PROCESSING 
PLANTS: 
After the cleaning of eviscerating. pasteurizing. in
spection and other processing equipment, sanitize 
before use with a 200 ppm solution of available 
chlorine by spray or recirculation methods for a 
period of not less tha ,1 two minutes • 
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