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RIGHT PANEL 

:::he"11~a.l Systems, Inc. 
~oposed LA.hol -~.:.:; 250 
Jan 10, 1967 

QS 250 fulfills the criteria of Appendix F as revised 
Harch 1956 of the I':ilk Ordinance and Code, 1953 Recomend­
ations of the U. S. Public Health Service in watf3rs up to 
850 ppm (50 grains per gallon ) of hardness cal~ulated as 
CaC0

3 
when tested by the Chambers' Hethod • 

. Q,S 250 in use dilutions is non-corrosive. 

CAUTION 
Do not use in conjunction with soap or synthetic detergents. 
Q,S 250 solutions should not come in ~onta.ct with food. Items 
to be disinfected should first be washed and rinsed thoroughly. 
~vold getting in eyes. In case of contact, wash tho.roughly 
T,o/ith water. If irr:l.tatlon persists, get medica.l attention. 
Q.S 250 is harl11fn.l if swallowed fron the container. 
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USES: 

Chemi~al Systems, Inc. 
Proposed Ll1bel - ''';'3 2~;0 
Jan. 10, 1967 

1. For disinfecting floors, walls, surfaces, etc., as found 
in hospitals, institutions, refrigerators, urinals, 
industrial areas, etc., add 1 fl. ounce to 2 gallons of 
wa~er, apply freely over surfaces to be disinfected and 
deodorized. Use thia solution after cleaning. 
2. For sanitizirLt; equipment in food processing plants, 
including meat and poultry establishrn~nts, clean a.nd 
rinse equipment t h 0f1 ~cruh '.-lith a solution of I fl. O;..l.nce 
~ 250 with 4 8allons of water.Flu~h equipment with 
potahle water before reuse. On difficult to clenn sur1'aces 
(meat cu tt tng boards, conveyor belts, et~.,) increase 
strength of disinfectine solutLm by usins 5 fluid c>unces 
~ 250 to 4 gallons of water. 
3. For mold control of walls and simllRr surfaces in 
food plA.nts, clean thoroughly and rinse, tl:.en apply ~ 250 
by s?raylne or wiplr~ onto the surfaces. Por he~vy mold 
Il,:ttate s'...lrface with stiff brush. lo'or most sttllations a 
dilution of 1 fl~i'l ounce ~s 250 to 1 to 2 sallone of 
water w~ll eive good res!llts. 
4. Fop sanlttzing clothes, tot,.lels and Ilnens, soak for 10 
ffitnntes in a solutto!1 of 1 fluid OU!1ce ':"t3 250 in 4 gallons 
water. 3 callons will treat approximately 10 pounds of 
dry fabrl~. 

~ 

5. For sanitlztne dishes, Llaases~ cutlery, ntlktrs 
me.r.h.tnes, milk cans, cooklnc; utensilfl, t'arbac e pIlUS. 
etc., .:: le ~n and rim~e throuch1y then immA rae items in 11 
solution made with 1 fluid. oun~e (~S 250 with l~ Cllllo1l8 
of water. 
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