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Cleans, Disinfects, Deodorizes and Sanitizes in On. Operation 

Contains synthetic organic detergents and inorganic builde,. for quick and effective deaning Clnd free rinsing, 
even in hard wate,.. May be used on conductive floors. Odorless disinfedant kills Staphylococcus aureus, Pseu­
domonas aeruginosa and Salmonella cltoleraesuls. 

For use on any surface that water will not harm. 
NON-FLAMMABLE - NON-VOLATILE - NON·CORROSIVE ON HARD SURFACES 

CONTAINS BIODEGRADABLE DETERGENTS 
Active Ingredients: .............................................. 7.50/0 

n.Alkyl (60% tetradec:y!, 30% hexadec:yl. 5% dodec:yl. 
5% octadec:yl) dimethyl benzyl ammonium c:hlorides ....... 2.25% 

n·Alkyl (68% dodec:yl. 32% tetradec:yl) dimethyl 
ethylbenzyl ammonium c:hlorides .................. . ... 2.25% 

Sodium c:arbanate ................................•...... 3.00% 

Inert Ingredients: ..................... : ......................... 92.5% 

DIRECTIONS 
FOR CLEANING, DISINFECTING, SANITIZING AND DEODORIZ­
ING IN ONE OPERATION: On all surfaces such as walls, floors, 
cabinets and fixtures in hospitals, schools, public rooms, hotels, 
restaurants, and food handling establishments, mix 1 part 
BACTILIN with 64 parts of water (2 oz. per gallon). Scrub with a 
brush, mop or cloth. 

FOR CLEANING, SANITIZING AND DEODORIZING FOOD CON­
TACT SURFACES IN ONE OPERATION: For utensils, dishes and 
glassware in restaurants, hotels and food handling establishments, 
including meat and poultry processing plants and dairies, mix 1 
oz. BACTILIN with 7 quarts of water (200 ppm). Soak for 2 min­
utes, rinse thoroughly with potable water, and air dry. BACTILIN 
rinses freely, thus minimizing water spots or stains on glassware. 

FOR CLEANING AND DEODORIZING ONLY: Mix 1 part of 
BACTILIN with 128 or 256 parts of water (1 oz. in 1 or 2 gallons) 
ond apply solution by mop or cloth to all surfaces. 

Manufactured by PURITAN CHEMICAL CO. - Atlanta, Ga. 30318 
Baltimore· Cincinnati - Houston - Newark - St. Louis 
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Do not use in conjunction with soaps or other synthetic detergents. 
BACTILIN passes the official A.O.A.C. Use-Dilution Confirmation 
Test for germicidal efficiency against Staphylococcus aureus. Sal­
monella choleraesuis 'lnd Pseudomonas aeruginosa at a dilution of 
1 to 64. BACTILIN fulfills the criteria of Appendix F of the Grade 
"A" Pasteurized Milk Ordinance 1965 Recommendations of the 
U. S. Public Health Service in waters up to and including 500 ppm 
hardness. calculated as calcium carbonate, when tested at 1 oz. 
to 7 quarts of water (200 ppm) by the A.O.A.C. Germicidal and 
Detergent Sanitizers-Official Method. 

BACTILIN is authorized for use under USDA Consumer and Mar- .' 
keting Service Inspection Programs for Poultry, Meat, Rabbit and 
Egg Product Plants in Category F. 

WARNING: Keep Out of Reach of Children 
Causes eye and skin irritation. Do not get in eyes. on skin or on 
clothing. Harmful if swallowed. Avoid contamination of food. 

FIRST AID: In case of contact, immediately flush eyes or skin 
with plenty of water for at least 15 minut~s. For eyes, call a 
physician. Remove and wash all contaminated clothing before 
reuse. If swallowed, do not induce vomiting. Drink large quanti­
ties of fluid and call a physician immediately. 

Rinse empty container thoroughly with water and discard it. 

E.PA. Reg. No. 5 .. ,-1,3 

QUALITY CONTROL NUMBER NET CONTENTS 


