
RECOMl\H:NDED FOR l'SE IN 
HOTELS, MOTELS, CLUBS, RES
TAURANTS, SODA FOUN· 
T AINS, KITCHENS OR WHER· 
EVER FOOl) IS SER\'fD. 

I) I R reTI 0:--'; S 

Thoroughly dean di'ihes, gla~sl'~. 
silverware, etc., in \\ arm \\ ater. 

After riminl.! in llt:ar water, .. ani· 
t ize with the recolllmended ~()I u· 
tllm on the oppo .i(t~ panel of thi .. 
label. 

Change ~aniti/i!1g '1)lution when 
ne(:e~sar\' aw.i add disinfectant eal'h 
time rin'se water is changed or di~ 
luted. 

AI")w dishes and other eating uten· 
sils to remain in disinfectant solu
tion at least '; minutes. 

USDA Reg. No. 421-202 

NET CONTENTS ONE U. S. GALLON 

A POWERFUL CHLORINE COMPOUND 

Vat co 

Restaurant 
DISINFECTANT and SANITIZER 

FOR SANITIZING DISHES, GLASSWARE AND 
OTHER EATING UTENSILS 

Active Ingredient: Sodium Hypochloritf 

Inert Ingredients 

5.25 j'~ by wt. 

94.75 o/c by wt. 

CAUTION: KEEP OUT OF REACH OF CHILDREN 

A Product of ~ ~ ;;.. ~rff'Jle. ST. lOUIS, MO. 

"A LABORATORY TESTED AND FIELD-APPROVED PRODUCT" 

. 

DIRH._II0NS 

l' se 2 ounces of this disinft"Ctant 
III .~ gallons of warm water. 

l . se 5 ounl'es of this disinfellant 
to '; gallons of warm water. 

The above mixtures produce a 
solution l'llfltaining 200 parts per 
million of available chlorine. 

It is re(Ommended that the initial 
use solution be prepaceJ at a 
'itrengdl of 20U parts per million 
anJ (hat it be di~carded \\ henever 
the strength falls below lOU parts 
per million. 

Chlorine is a bleach - . du not !o:et 
on dllthing. . 

Keep container well stoppered 
when not in use and store in II 

cool, dark place. 
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