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CLEANS SANITIZES

Phenol Coefficients (A.Q.A.C. 20°C)
Staphyvlococcus aurcus _ .64
Saimonella typhosa N . , 50

LLY FOR USE IN THE FOOD HANDLING AND PROCESSING-YNDUS

DISINFECTS DEODORIZES

A.0.AC. Use Dilution Confirmation Test
Kills: Staphvlococcus aureus
Kills: Salmonella choleraesuis _
Kills: Pseudomonas aeruginosa . 1-64

ACTIVE INGREDIENTS: Dodecyl dimethyl benzyl ammonium chloride 0.35%;
Hexadecev] dimethyl benzyl ammonium chloride 2.109%; Octadecvl dimethyd

benzyvl ammonium chloride 0.35%;

Sodium carbonate

300%; Tetradecyl

dimethyl benzvl ammonium chloride 4.20%; Tetrasodium ethvlene diamine

tetraacetate 0.50%,

INERT INGREDIENTS

Use Cleen-Sheen to clean, disinfect and deodorize in
one operation. It is effective for controlling a wide
range of bacteria common to food processing opera-
tions. Will control mold and mildew growth and is
fungicidal.

Cleen-Sheen can be used on all floors and on walls,
shelves, counters, tables, fountains, sinks, scales, fur-
niture, machinerv, utensils and surfaces of cnamel,
porcelain, ceramic, glass, wood, plastic, stainless steel,
aluminunr and other metals

In Supermarket Sanitation Programs: Usce Cleen-Sheen
to clean and sanitize meat cases, condenser coils, cut-
ting blocks and tables, meat slicers, grinders, con-
VOvors, meat carts, meat coolers, lugs, travs, saws,
mixers, sausage  stuffers, choppers, racks, holding
coolers.

DIRECTIONS

To prevent excessive sudsing when preparing Cleen-
Sheen solution, partiallv (il container with water, then
add Cleen-Sheen and mix well. Note: Do not mix with
any other cleaning or disinfecting compound. Rinse

89.50%

all food contact surfaces and equipment with potable
water before reuse.

Rough clean and pre-wash all surfaces of heavy soil and
food scraps prior to use of Cleen-Sheen.  Apply Cleen-
Sheen solution heavily to all surfaces to be santitized.
For Manual Use: With wet mops, sponges, cloths. Use
2 0z, Cleen-Sheen per gallon of water. Change cleaning
soiution frequently.

For Scrubbing Machine Use: 2 oz. Cleen-Sheen per
gallon of water. Machine clean entite arca. Change
cleaning solution freqeuntly.

For High Pressure Washer Use: Machines with 20-1
dilution ratio. Add 1 gallon Cleen-Sheen to 4 gatlons
water in stock tank. Mix well. Betore wusing machine
rough cican arca by sweeping. Spray clean arca using
wash cvele on gun. Rinse food contact surtaces and
cquipment.  Allow to air dry.

For Control of Mold and Mildew Growth on Hard Sur-
faces. Usc 2 oz. Cleen-Sheen per gallon of water. Use
a damp cloth for application. Repeat application week-
Iv or when new growth appears.

DANGER. KEEP OUT OF REACH OF CHILDREN.,

Corrosive.
tect eves and skin when handling.
FIRST AID:
For eves, call a phvsiaan.

Causes eve damage and severe skin irritation.
Harmtul if swallowed.
In case of contact, immediately flush eves or skin with plenty of water for at least 15 minutes.
Remove and wash contaminated clothing before reusce,

Pro-

Do not get in oves, on skin or on clothing.
Avold contamination of food.

If swallowed, drink promptiv a large quantity of milk, cgg whites, gelatin solution or if these are not available,
drink large quantitics of water. Call a phvsician immediately.

NOTE TO PHYSICIAN: Probable mucosal damage mav contraindicate the use of gastric lavage. Measures
against circutatory shock, respiratory depression and convulsions mav be needed.

NET GONTENTS GALLONS

Mic”ancj, LABORATORIES INC

DuUuBUQUE PO W A 52001




