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For disinfection of previously cleaned surgical ...... --------' 
instruments, barber tools and dental equipment, QS-260 HOSPITALS: 
simply submerge instruments into solution con­
taining 1-1/2 ounce Q5-260 per gallon of water 
for 10 minutes. 

DANGER: 
Keep out of reach of children. Corrosive. Causes 
severe eye and skin damage. Do not get in eyes, 
on skin or on clothing. Protect eyes and skin when 
hond Ii n9 concentrate. 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 minutes. 
For eyes, call a physician. Remove and wash all 
contaminated clothing before reuse. If swallowed, 
drink milk, egg whites, gelatin solution, or if 
these are not avoi lable, drink large quantities 
of water. Call a physician. 

NOTE TO PHYSICIAN: 
Probable mucosal damage may contraindicate the 
use of gastric lavage. Measures against circulatory 
shock, respiratory depression and colvulsion may 
be needed. 

Rinse empty container thoroughly with water and 
discard. 

DISINfECTANT 

DEODORIZER 

ACTIVE INGREDIENTS: 

SANITIZER 

n-Alkyl (60% C14 300k Cu. 5% C12, 5% C1S) 
dimethyl benzy( ammoniu~ chlorides........ 5% 

n-Alkyl (68% C 12 32% C14 dimethyl 
ethylbenzyl am~onium chlorides........... 5% 

INERT INGREDIENTS:...................... 90% 
100% 

QS··260 is a conCi!ntrc:te and should be diluted before 
• us Ins:,. 

For floors, walls and other hard surfoc~. 
In Nursing Homes, Instituti01s as well os 
Sink Tops, Garbage Pails, Telephones and 
Rest Rooms, use QS-260 at 3-1/2 ounces 
per 5 gallons of water. Apply with cloth, 
mop, or sponge. At this level QS-260 will 
be effective again Pseudomonas aeruainosa 
PRD-lO. For heavily soiled or contaminated 
areas, a pre-cleaning step is recommended. 

FOOD PROCESSI NG EQUIPMENT 
For sanitization of previously cleaned food 
processing equipment and food utensils, dilute 
1 ounce QS-260 per 4 gallons of water to pro­
vide 200 ppm of active quaternaries. At this 
level, NO POTABLE WATER RINSE is required • 

NET CONTENTS E. P.A. REG .. N). 704-38 DAIRIES: 
------- To sanitize dairy equipment such as tanks, lineS', 

E. P .A. EST. NO. 704-1 L-1 

DANGER. 

KEEP OUT OF REACH OF CHILDREN 

SEE LEFT PANr,L FOR ADDITlOIJAL 
PRECAUTIONARY AND FIRST AID STATD1EN'm. 

pails, and milk cans, first clean and rinse the 
equipment thoroughly. Then apply sanitizing 
sol ution containing 1 ounce QS-260 to 4 golloM 
(200 ppm). At this level, NO POTABLE WATER 
RINSE is required. Follow recommendations of 
local Health Boord. 


