
PURITAN 112885 

GERNICIDE CONCENTRATE 
--'::'-

IIALOGEllATED ~ruLTI-PURPOSE INDUSTRIAl. SAiUnZER, 
DISINFECTANT & DEODORANT ., .. 

,I I' 

For C"ncrete, Ceramic, Tile, Wood. Saie on Tinned, None 1, Aluminum, Stainless 
Steel or Glasslined Surfaces. Rinses freel). 

Recommended for Dairy Farms, Nilk & Icc Cream Plants, Cheese Factories, Food & 
Baking Establishments, Bottling & Beverage Pla'1ts, ~Ieat Packing and Poul try 
Processing Plants, Hotels, Restaurants, Hospitals, Homes and Institutioils. 

Disinfects, Sanitizes and Deodorizes. Non-Selective. Kills most common patho
genic bacteria and fungi, including anti-biotic resistant Staph. 

Active Ingredients: 10.0% 
Trichloro-s-triazinetrione 

Inert Ingrediel1L~: 90.0% 

Dilution Tatle 

For 50 p.p.m. of Available Chlorine, Use lJ; oz. PURITAN 112885 in 3!i gallons oi "ater. 
For 100 p.p.m. of Avai.1able Chlorine, Use lz oz. PURITAN lf02885 in 3lz gallons of. "ater. 
For 200 p.p.m. of Available Chlorine, Use I oz. PURITAN 112885 in 3lz gallons of "ater. 
For 600 p.p.m. of Available Chlorine, Use 

I 
3 oz. PURITAN 11281\5 in 3~ gallons of water. 

DIRECTIONS 

FOR DISINFECTING & DEODORIZING: On all cleaned surfaces such as floors, walls, 
cabt~ets, equipment and containers, apply solution containing approximately 600 
p.p.in. of available chlorine. Apply with brush, mop or cloth. A minimum of 2 minutes 
contact time is recommended. 

FOR SANITIZING DISHES, GLASSWARE, KITCHEN EQUIPMENT & UTEt,SILS, Cookers, Potato Chip 
'f Vats. Milk Cans, etc: Clean thoroughly. Rinse in c lear water ar:1' then soak for 2 

~ , minutes in solution containing 100 p.p.m. of available chlorine. This solution 
should be tested frequently to insure that concentration of available chlorine does 
not drop below 50 p.p.m. If testing facilities are not available, the starting solu
tion should contain 200 p.p.m. If the sanitizing rinse contains over foo p.p.m., 
dishes, utensils, etc. must be rinsed in potable water before use. Drain and rinse 
with c!ear water. Air dry. Before re-using equipment rinse with clear water heated 
to 145 F. 

CAUTION: Harmful if flwallowed. Avoid contact with skin and eyes. Avoid contamina
tion of food. Keep out of reach of children. 

U.S.D.A. Registration No. 541-

115 

Net Weight Pounds 

Manufactured by PURITAN CHE~IICAL COHPAlfl, Atlanta, Georgia 
Branches: Detroit, ~lich. - Houston, Tex. - St. l.ouis, Ho. 
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