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DANGER 
KEEP OUT OF REACH OF CHILDREN 

Corrosive. Causes eye damage and skin Irritation. 

Do not get in eyes. on skin or on clothing. Proter.t 

eyes and skin when handling. Hdrmful If s\/allowf~d. 

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 wasil 

contaminated clothing before reuse. 

If swallowed, drink promptly a large qUelntlt I of milk, 
egg whites. gelatin solution or If Ihese die not 

available. drink large quanttties of wdter. Call d 

phYSICian Imrnedlately. 

NOTE TO PHYSICIAf'J: Probable mucosal clam:lgc' mclY 
contraindicate tile use of ga<,lrtc lavage M('ClC,Uf(", 

against clrculiltory shock. respiratory depIC',:"lon dwl 
convulSion may be l1f~ecled. 

• • 
ani Ize 

Disinfectant • Saniti4~er • Deodorizer 

Ace E PTE Q)RtCTIONS 
DAIR S 

JAI\I 07 '97 '~ To sa itize dairy eqUipment. first clean and rinse thp. equipment 
\\1 1,"+ thoro ghly. Then apply sanitizing solution containing 1 ounce 

W;[)ER THE FFnfRIIL INSFU,fSANI ZE to 4 gallons of water (200 ppm). Rinse with water 
I ii:H;iC.IO[ r,~.11 ROllfN1HI!lf Mfdri king quality. 
lOR ECOrW\,IL .1 'OJ. SOI'i., . RU;ISfM,"d '. f t· 
[0 UND[R NO/- t- '] SUBJter Ism ec Ion 

FOR 10 AflACHlU lOMMLNI:;. For d Infection of previously cleaned surgical instruments. 
tools and dental equipment. simply submerge for 

DISHES GLASSES SILVEr~WARE fOOD PRO ESSING - .10 minutes in solution containing 1'/? ounce SANITIZE per 
, " / ," I ( ~allon of water. 

AND DAIRY EQUIPMENT . , NURSING HOMES, HOSPITALS, RESTAURANTS AND BARS 
ACTI\T INGRrDJE"'TS: 
n ALKYL (60'" C I 30"1 C- ,)." (" r"" C·) , 'I I In'.· /0) ,'~ I J /0 

DIML 1 HYL BENLYL AMMONIUM I~HI ORlDES 

11 Al KYI. (68 "/" C . 32 '\, C I) DlfviETHYL 
L I HYLBf::NZYL AMMONIUM CHlOf:lDES 

IN[RT iNGREDIENTS 

DANGER KEEP OUT OF RFACH OF CHILDREN. IeJ%, 

See Antidote and Other Precautionary Statements 
on Left Panel. 

Rinse empty container thoroughl~ with water and discard it. 

0/\ ~onsolidaled Chemical" Inc. 
~ oS! LOUIS, Missouri 631 10 

Dishes, glassware, silverware. cooking utensils, wash with soap 
or synthetic detergent; rinse thoroughly and immerse in a 
sanitiZing solution containing 1 ounce SANITIZE to 4 gallons 
of water. Rinse with water of drinking quality. 

For Uoors, walls and other hard surfaces. In NurSing Homes, 
InstitutIOns, as well as Sink Tops, Garbage Pails, Telephones 
<lnd Restrooms, IJse SAN I TlZE at 3 1 ounces per 5 gallons of 
water. At thiS level SAN ITIZE Will be effective agamst 
PSf"Jdornonas aeruglnGsa PRD 10. Kills Staphylococcus aureus 
a"t. 3almonella choler.'lesUls. 

FOOD PROCESSING E.QUIPMENT 

Thoroughly clean and rinse articles, then apply sanitizing 
solution containing I ounce SANITllf. per 4 gallons of water 
to proVide 200 ppm of <lctlve QuaterniHY All surfaces that 
corne In contact With food product<; 'liust be fln<;ed With 
potable water. 

NET CONTENTS ONE GALLON 
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