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(side pnn81R) 

EattDg Establlshements, Restaurants, Cafes. 11nd Taverns. 
---~-------- . --. - .---. ------
(1 ) 
(2) 
(3) 
(4) 

SCl'fI> 8 and pre-rinse utensils befor0 w'lshlng. 
Wash with a good det~rgent ~nd hot water. 
Rinse with clean hot water. 
Sanitize by irurnerslng in a 200 ppm (1. oz. por 4 gn.lL0rlS W'iter) 
QS-50 sOiution for a few minutes, or as long contqct as requlred 
by tho governing 38nitary code. 

(5) .Air dry on clalln drainbo'lrd or rack. 
, ___ ....._J,~J Rinse dishes, pans, and food handling equIpment with po tab ta W'l ':,dr 

. ·,····-L.k~'c_:;_:Iir:Ql-j-"liiii~i~UT ".. ..,,---c;-'-

Food Processing P1.ants, Bakeries, Canneries, Food st'Jra,:e Bins. 
RefrIgeration, etc. .-~ - ~ . 

Clean walls, f .loors, and equipment thoroui-.;hly wi th '1 Clo 'J n i"1:; 
agent, rins'3 with clean running w~ter , then JE1itize by wipinc: 
or spraying a sOlution of 400 ppm (I oz. in 2 g9110ns w~tor) of 
QS-50. Bef')re direct contact with food, rln39 with :>ot"l'Jle ~.o/3t~l:'. 

Disinfection of Hospi ta.u, Rest Homes, Household Use. 

For the general di51nfe(~tion of fl Jor~l, wr j.l13, fU!''lit'H'''t b ltil tuk). 
stall shower;l, toilet sa;lts, first clem with 'j goc)d <ldteT'gont. 
Sanitize by wiDing or s:lr3Jtng a sO.l'ltlon of 400 ppm (1 oz. in .3 
gallons of wntoY') of CiS-50. 
'NOTE: At an active conc9ntration of 400 ppm :t3-S0 will idll :1r.ti­
biotic re3istant 3taphylococcus an,reus and at 800 ppm (1 oz. per 
ga1.lon W'l 'J!)r) is effective dlsinfertant against PseucJ~"':CJn'!.~gel ~lgino3~. 

Milk Farms and :ll1.k Processing i-' l3nt3. 

First clean equipment Bnj ut,msi13 thoroughl.:,' wi t:l '1 t;'~H):; cle'Hu,inG 
agent, thon 31nitize wjth 200 ppm ( 1 oz. in )~ g~ll'm wnt3P) of:(3-50. 
After sanitizing 30Lution hfl3 bO!Jn in crmVJct with tne eTtlill1HHlt for 
8 few minute;], rin:J'3 with cl;J3n pot~~)l.q welter t)eC~r,) r'lU.19 Or eTlt~).­
IUent or utensils. 

As a Deodorant :~olut,im; POI' · ... I3tl) cunt'liner:l, SOil",d m,,·,~rLlL.J m' 
sur1'aces, U3~ .1 to 2 ounC;~~1 of:tS-:;O to 8geh G'lllOn W<l~/I't'. 

NOTE: When soap or an gnir!f,ic d"t,.,rg~nt i3 us~d for cit, t:l:J:,fH:;, ,..1r,s': 
with clean W'lt~I' before 3.<Jntttzlng. 


