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----fli8ftjMVla.f i8-t~ .... .aI.LY FOR USE IN THE FOOD HANDLING AND PROCESSIN~~WJt1Fri 

CLEANS SANITIZES DISINFECTS DEODORIZES 
Phenol Coefficients (A.O.A.C. 20°C) A.O.A.C. Use Dilution Confirmation Test 

Staph~'lococcus aureus 
Salmonella typhosa 

6-l Kills: Staphylococcus aureus 1-64 
1-64 
1-64 

50 Kills: Salmonella choleraesuis 
Kills: Pseudomonas aeruginosa 

.\CTIVE INGREDIENTS: Dodecyl dimethyl benzyl ammonium chloride 0.35°0; 
Hexadl'cyl dimethyl benzyl ammonium chloride 2.1()o,.; Onadecvl dimetll\ I 
bl'nzyl ammonium chloride 0.35°0; Sodium carhonate 3.00°0; Tetradl'Cyl 
dimethyl benz~'1 ammonium chloride 4.20°0; Tetrasodium ethylene diamine 
tetraacetatc 0.50°0. 

INERT INGREDIENTS 

Usc CII'en-Sheen to clean, disinfect and deodorize in 
one operation. It b effecti,'e for controlling a wide 
range of bacteria common to food prOl-essing opera­
tions. Will control mold and mildew growth and is 
fungicidal. 
Clel'n-Sheen can be used on all floors and on walls, 
shelves, counters, tables, fountains, sinks, scales, fur· 
niture, machinery, utensils and surfaces of enamel, 
porcdain, ceramic, glass, wood. plastic, stainless sted, 
aluminurr and other metals 
In Supermarket Sanitation Programs: Usc Cleen-Sheen 
to clean and sanitize meat cases, condenser coils, cut­
ting blocks and table~, meat slin'rs, grinders, ('on­
\'l~~'OI·S. meat <.~arts, meat coolers, lugs. tra~·s. sa\\·s. 
mixers, sausage stufTers, choppers, racb. holding 
coolers. 

DIRECTIONS 
To prevent l''(cessih' sudsing when pn'paring Clcen­
Sheen solution, partial'" fill containl'r 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·wa~h all surfaces of Ill'av~' soil and 
food scraps prior to usc of Cleen·Sheen. Applv Clel'n· 
Sheen solution heavily to all ~urfaces to he santitized. 
For Manual Use: With wet mops, sponges, cloths. Usc 
2 oz. Cleen·Sheen pel- gallon of water. Change cleaning 
,olution frequcntly. 
For Scrubbing Machine Use: 2 oz. Cleen·Sheen per 
gallon of waler. Machine clean l'ntile area, Changl' 
c!l'aning solution freqeuntly. 
For High Pressure Washer Use: Machines with 20·1 
dilution ratio. Add I gallon Clcen-Sh('l'n to 4 gallons 
wall'r in stock tank. Mix well. Before using machinl' 
rough ckan arl'a by sweeping. Spray clean area u~ing 
wash cvcle on gun. Rinse food contact surfaces and 
equipment. hllow to air dry. 
For Control of Mold and Mildew Growth on Hard Sur­
faces, Usc 2 oz. Cleen·Sheen per gallon of wata. U'l' 
a damp cloth for application. Repeat application week­
Iv or when new growth appears. 

DANGER: KEEP OUT OF REACH OF CHILDREN. 

COlTosive. Causl's eve damagl' and Sl'ven' skin irritation_ Do not get in l"l'S, on ,kin or on c1otllin~. Pro· 
tect e\'es and ;,kin when handling. Harmful if swallO\wd. A"oid contamination of food. 
FIRST AID: In case of contad, imnll'diatelv flush l','e, or skin with p!l'ntv or wall'r for at least 15 minute" 
For en's, call a ph\'si 'ran, Remove and wash contaminated clothing before n'\I,e, 
lf swallowed, drink promptl\, a large quantit\, of milk, egg whites, gdatin solution or if thl'Sl' an' not ;I\'ailable, 
drink large qualltitil" of water. Call a ph\'sician imnll'diatd\'. 
NOTE TO PHYSICIAN: Prohahk ll1ul-osal damagl' ma,' contraindicate the USl' of gastric 1;l\a~l" Ml'asun's 
ugainst circuiator\' ,h()(k. rl'spiraton' depression and l'om'ul,ion, Ill'" Iw nl'l'lkd. 

NET CONTENTS GALLONS 
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