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Chemical Systems, Inc
Propoged Label - 35 250
Jan 10, 1967

RIGHT PANEL

QS 250 fulfills the criteria of Appendix F as revised
Mareh 1956 of the lilk Ordinance and Code, 1953 Racomends
ations of the Ue. Se Public Health Service in waters up to
850 ppm (50 grains per gallon ) of hardness calculated =as
CaCOB when tested by the Chambers' Method.

23S 250 in use dilutions 1is non-corrosive,

CAUTION

Do not use in conjunction with soap or synthetic detergents.

23S 250 solutions should not come in ~ontact with food. Items

to be disinfected should first be washed and rinsed thoroughly,.
Avold getting in eyes, In case of contact, wash thomroughly
Wwith water, If irritation persists, get medical attention,

QS 250 is harmful if swallowed from the contalner,




Chemical Systems, Inc,
Proposed Label = (3 250

LEWT PANEL

USES:

1., For disinfecting floors, walls, surfaces, etc,.,, as found
in hospltals, institutions, refrigerators, urinals,
industrial areas, etce., add 1 fl, ounce to 2 gallons of
waser, apply freely over surfaces to be disinfected and
deodorized, Use this solution after cleaning.

2, For sanitizing equipment in food processing plants,
ineluding meat and poultry establishments, clean and

rinse equipment then scrub with a solution of 1 fl, cunce
%S 250 with I} gallons of water.Flush equipment with
potahle water bafore reuse. On difficult to clean surlaces
(meat cutting boards, conveyor belts, e%tc.,) luncrease
strength of disinfecting solution by using 5 fluild ounces
28 250 to Y gallons of water,

3, For mold control of walls and similar surfaces in

food plants, clean thoroughly and rinse, then apply Q5 250
by soraying or wiplng onto the surfaces. For heavy mold
a-itata surface with stiff brush., For most situations a
dilutlon of 1 fliaild ounce 25 250 to 1 to 2 gallons of
water will give good results,

ie For sanitlzing clothes, towels and linens, soak for 10
minutes in a solutlion of 1 fluild ounce %3 250 in 4 gallons
water, 3 rallons will treat approximately 10 pounds of

dry fabric.

€, For sanitlzinge distes, glassesz, cutlery, nilkinrg
mechines, milk cans, cooklng utensils, garbage naile,
abces clean and rinss throughly then lmmerae items in a
solution made with 1 fluid ounece 73 250 with i gallons
of watar,



