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Wyandotte ™ 

STERI-CHLOR® D 
Highly-Soluble Chlof'ine 

• 
WARNING-KEEP OUT OF REACH 
OF CHILDREN. MAY BE HARMFUL 
IF SWALLOWED. 
Undiluted product may :aus& skin irritation. 
Avoid contact with skin or eyes. Avoid con­
tamination of food. 
FIRST AID-In case of cont8cl. immediately 
flush eyes or skin with plenty of water for at 
least 15 minutes. For eyes, call a physician 
immediately. 

II swallowed. drink milk. ep~ .hite. starch 
paste. milk of magnesia. at.lminum hydrox­
ide gel. or magnesium lrisilicale gel. Call a 
physician. Avoid sodium bicarbonate be­
cause 0' the release of carbon dioxide. Do 
not use acid first aid. 

Store in a cool dry place. Avoid steam pipes 
and damp areas. Replace cover after each 
use. Avoid expostre to heat or moisture. Do 
not keep in hot areas or on hot surfaces. 

The empty container shoul~ be thoroughly 
rinsed with water and discarded. 
USE DIRECTIONS 
Terminal Sanitizing Rinse for Glasses. 
DiShes and UtensilS 
1. Scrape and pre-llush articles 10 be 

washed. 
2. Wash with recommended Wyandotte 

brand product. 
3. Rinse in potable water. 
4. Sanitize in Wyandotte Steri-Chlor 0 solu· 

tion using 1 ounce in 3 ga1l0ns of water 
(providing 100 ppm a_ailable chlorine). 
rmmerse aU articles for at least two 
mmula:5, "" lor comact 1,,'I,e specified by 

governing sanitary regulations. fest solu· 
lion periodically with chlorin, tester. 
When solulion depreciates 10 50 ppm 
available ch!orine. it should be discarded. 

5. Alr·dry on clean drain board. 

sanitizing Dairy, Beverage and F;:.od 
Processing Equipment 
1. Rinse equipment with water immediately 

after use. 
2. Wash with recommended Wyandotte 

brand product. 
3. Rinse with potable water. 
4. Air-dry. proteclfrom dust and dirt. 
5. Sanitize immediately before re--use. using 

a solution of 1 ounce of Steri·Chlor D in 3 
gallons of waler (this provides 100 ppm 
available chlorine). Test this solution 
periodically with chlorine test kits and 
when il depreciales 10 50 ppm available 
chlorine. it should be discarded. 

Do not rinse after sanitizing with Wyan· 
dotte Steri·Chlor 0 solution unless required 
by local health regulations; then rinse with 
potable water. 
Sanitizing Counters. Tables and Food 
Preparation Surfaces 
1. Scrape or pl~flush surfaces. 
2. Clean with recommended Wyandotte 

brand product. 
3. Rinse with potable water. 
4. SanitiZe Immediately berore use with 

Wyandoue Steri-Chior 0 solution using 
1 ounce in 3 gallons of water. When solu· 
tion dPD,,,"'htec; to 50 ppm available 
CnlOrln~ .• t should be disca,Jed 

FOR INDUSTRY USE ONLY 

tact surfaces 
reuse. 

2. Garbage Disposal Units - Prepare solu· 
tion containing 2 ounces of Steri-Chlor 0 
in each gallon of water and freeze the 
solution in ice cube trays. Pour the ice 
cubec; into garbage disposal unit and run 
unit. without water, until cubes are gone. 
This will clean. deodorize and sharpen 
blades. 

3. Coolers and Refrigerators - Soak char· 
coal overnight In SOlution containing 2 
ounces of Steri·Chlor 0 In each gallon 01 
water. Place charcoal in corners of unitcl: 
to deodorize and help eliminate 
transfer. 

ACTIVE INGREDIENT 
Potassium 

dichloro-s-triazinetrione 6.!)% 
INERT INGREDIENTS ............ 93.1% 

100.0% 
Available ChlOrine. min. • . 4% 
Wyandotte Steri-Chlor 0 fulfills the criteria 
01 Appendix F, the Grade "A" Pasteuflzed 
Milk Ordinance 19650 Recommendations of 
the USPHS when tested by the AOAC Ger· 
micidal and Detergent Sanitizer Test. 
EPA Reg. No. 662-60 AA 
EPA Est. 662·MI·l 

50 LBS. NET WEIGHT 
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Wyandotte ™ 

STERI-Ctt 
Highly-Soluble Chi 

WARNING-KEEP OUT OF REACH 
OF CHILDREN. MAY BE HARMFUL 
IF SWALLOWED. 
Undiluted product may cause skin irritation. 
Avoid contact with skin or eyes. Avoid con­
tamination of food. 
FIRST AID-In case of contact. Imn2diately 
flush eyes or skin with plenty of water for at 
least 15 minutes. For eyes call a physician 
Immediately. 

If swallowed. drink 1"- egg white. starch 
paste. milk of magnesia aluminum hydrox­
ide gel. or magnesium tnsdlcate gel. Call a 
physician. Avoid sodium bicarbonate be­
cause of the release of carbon dioxide. Do 
not use acid first ,lid. 

Store in a coo! dry place. AV01d steam pipes 
and damp areas. Replace cover after each 
use. Avoid exposure to heat or moisture. Do 
not keep in hot areas or on hot surfaces. 

The empty container should be thoroughly 
rinsed with water a~d Lllscarded. 
USE DIRECTIONS 
Terminal Sanitizing Rinse for Glasses. 
Dishes and Utensils 
1. Scrape and pre-flLsh articles to be 

washed. 
2. Wash with recommended Wyandotte 

brand product. 
3. Rinse in potable water. 
4. Sanitize in Wyandotte Steri-Chlor D solu­

tion using 1 ounce in 3 gallons of water 
(providing 100 ppm available chlorine). 
Immerse all articles for at least two 
minutes. or for contact time specified by 

governing sanitary regul 
lion periodicallY with 
When solution depreci 
available chlorine, it sho 

5. Air-dry on clean drain t 
Sanitizing Dairy, Beverage 
Processing Equipment 
1. Rinse equipment with w 

after use. 
2. Wash with recommende 

brand product. 
3. Rinse with potable wate 
4. Air-dry, protect from dw 
5. Sanitize immediately bel 

a solution of 1 ounce of 
galions of water (this p 
available chlorine). Te 
periodically with chlori 
when it depreciates to ~ 
chlorine, it should be di 

Do not rinse after sanit 
dolte Steri-Chlor 0 solutior 
by local health regulatiom 
potable water. 

Sanitizing Counters. Table: 
Preparation Surfaces 
1. Scrape or pre-flush surf; 
2. Clean with recommende 

brand product. 
3. Rin:~e with potable walel 
4. Sanitize immediately I 

Wyandotte Steri-Chlor 
1 ounce in 3 gallons of ~ 
lion depreciates to 5( 
chlorine. it should be d 

FOR INDUSTRY l 

50 LBS. NET 

BASF 
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3, H.inse in potable wale r. 

4. 
Sallitize in \VYill1dollc -Stcri-ChlorD solution u.<';ln~ I (JUIlCI' in J {:olliolls 

o [ 'N ate r (p l' a v i dill g 1 00 p P 111 a v ail a U 1 e c h Jon 11(' > ' 11111 11 C I" S (' d! I <l rt i (' J " S 

for at least two Inil1l1tes, or 10 I" cOlltact tllll!' sl""ctli(':j br I~U\"'-'I'r1Irlf: 
sanitary regulatiulls, 

When solution dcprec i ates to 50 ppln avaiLlblc ell 10 rillc. tiI sc il I'd, 

5. Air-tlry on clean dr;:lin board. 

S;:ul1tizing Dairy, Beverage and Food PrlJccssinL~ Lqu~)lln"'Il\ 

1 • 1{ ins e e qui f-i In en t WI t h \va t e r i" 1111 e c.11 it t d)' aft e r 115 c . 

l. Wash with reCOlTlIllelldcd \-\'Yillidotte oranu proUuct. 

3 . Hi n sew It h Jlo t a ld e " ... ' ale r , 

4. Air-tIry. protect froln dust and dIrt. 

S. Sanitize inlll1ccil;:llcly before re-USC. USll1g a solutiul1 oj 1 (jUI1C(' (Of 

Stcri-CldorD in 3 gillions of water (this }Jrovid,'s loU Pl'"l i\\"lIJ.d.,j" 

chlOrIne), Test this solutio1l pCl'lodicillly WIth ch16.rtJ1I' It':;1 kIts ;\lld 

r c qui r e tI by 10 c;\I he a I t h reg u I a li () n 5; the 11 nil sew 1 t h 1 'f) t. Ii d (' \'. <l t l' I' , 

I, Scrape 01' 1'1'('-1111';11 S'II'l;\I'('~', 

I., CIl';\1\ wilh reculllIlll'lIdcd \\')'dlJ(I')tt(~ br,lIl1\ joll>'!'1\'(, 
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Ihnsc with put.1Lle Wilter, 

,sanitize 11I1"1~1..!..'.1~.~1...L IH~[Urt'..lI:','~ wIth Wy.\lIdOllt~ Stl"\ -Chlo
r 

D :-'1.)"11('11 

using 1 OUllce in j ~aUons of Wiltcr, When solutiun Ul'pr-('c iatl' s to 'Jo 1'('"1 

available chlorine, it should bc discarded. 

Special Applications 

1. Dcodorizi,ng - Use .2 Ounccs of ,steri-Chlor D ill o Ill' gallull of \\;111'/ 10 

prc)vlde a SOlullon co •• :all1ing 600 ppm available chhrinc, 
Itills(' or 

sprar odor problcm ilreas, After deodorizing. rinse food l:untal:t Sllrfac(~S • ,Ith potable Willer before reuse, 

2. Garbage Disposal Units - Prepare solution l:ontaining 2 ounCes of Stcl'i -Chlol' 

in each gallon of waler and freeze thc solution ill icc cuue trilys, POllr 

3. 

the :ce cubes into garbage disposal unit amJ rUll unit, without water. 

until cubes arc gonc. This will clean, deodoriz.e and sharpcn blades, 

Coolers and Refrigerators - Soak charcoal uVcl'night ill solution 

containing 2 ounces of Sleri -Cldor Dill cach gallon of water, Pbc c 

charcoal in COl'ners of UI11'1s tOo "CO"orl'ze d I I I ' 

transier, 
~ lJ an IC Jl e 1111111atc odor 

For lcChnil:at assistance ant: recollllnendatiolls concerlllllg Sl)f~clfic Slle prolJ((!IIlS, 

consult your Wyandullc Pl'uducts representative . 
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StOI'C 0Ief'I-Cldul'D il1;1 cuol dry place, J\void Stl'.1111 PI!",!, 0111(/ dolll
ll

, -II ",I', 

Heplacc cuver after ('zlch lISC. Avoid CXIDSlIl'(~ to heat 01' llHliqllf'<', 

1>1) nol kt,,_,p ill hot ;11'1';15 01' Oil h()t S\l"{;IC('~" 
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