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AFCO SUPER·CHLOR DILUTION TABLE 
(2 Toole5,ooo::5 = !\c'or,:;". I Oz. 8 Cz;;. = I Cv~) 

00 P P ~A (1'10000) USc I' 0' S' '~r::~' r'--jl (-,0 II ~, ) 5 I I, . . IYi. .' L... ,2 ~~. ,J ..... <:. -,-" ''-\J , ! : ocp.·o g'J.;;, y,.o!er 
200 P.P.M. (I: 5000) USE I -:. S'--!?:=P-CH~OR:-;; Too;:;.) ~c 5 go s. v,o'er 
4u""0 P P u (/. 2C:'''0' USE 7 ~, ('I 'p;:-.:;> rl- 11 (lR '.! ~ ~~-~) .~ c:, C'''' - ''''''.e r .. • 1"'-\ • .. ..JV j 1..- " ...... ~. J'J ~I' __ IL,--", ' 1~/:;,"'..I. I ...... _ jU_. y't_Jl 

)00 P.P.M. i I: 2000) USE 2', .-, ~';:~, SLJPER-CI-iLO~ IS Tooc.) tc 5 gal". wo'e r 

800 P.P.M. (I: 1250) USE 4=z. SUPE7--:~~G? 12 Tb:~~,) L' 5 ~:J'~. W:J~'~' 
1000 P.P.M. (I: 1000) US~ S '-.:. SU?t:',-CH~OR llC Tbsp.):o 5 go,j. \',o:e" 

USE RECOMMENDATIONS FOR AFCO SUPER.CHLOR 
GERMICIDE & DISINFECTANT 

When using 100 ppm rinse test solution in uSe to make certain that 
the concentration of available chlorine does not fall below 50 ppm 
at any time. 

MILK RECEIVING AND PROCESSING PLANT EQUIPMENT: :r. (',(" .. ' , 
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GERMICIDE & DISINFECTANT 

RECOMMENDED for use in FOOD PROCESSIN~ 
PLANTS • DAIRIES • BREWERIES • HOMES • 
INSTITUTIONS • MEAT PACKING PLANTS • 
LAUNDRIES 

CAUTION: KEEP OUT OF REACH OF CHILDREN 
A~'oid contact with eyes, and sk n - avoid 
breathing vapor. 
Do not mix with Acids or Acid Detergenh. 
Store in cool, dark place, 

See side panel for antidote 

ACTIVE INGREDIENTS: 
Dichloro-s-hiazinetrione Acid 

(Provides 16% Min. Available Cr,o,.nej 

INERT INGREDIENTS: 

NET CONTENTS-

MANUFACTURED I' 
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AFCO SUPER.CHLOR DILUTION TABLE 
(2 Tablespoons = Approx. I Oz. 8 Ozs. = I Cup) 

100 P.P.M. (I: 10000) USE '12 oz. SU PER-CHLOR (I Tbsp.) to 5 gals. water 
200 P.P.M. (I: 5000) USE I oz. SUPER-CHLOR (2 Tbsp.) to 5 gals. water 
400 P.P.M. (I: 2500) USE 2 ozs. SUPER CHLOR (4 Tbsp.) to 5 gals. water 
500 P.P.M. (I: 2000) USE 2'12 ozs. SU PER-CHLOR (5 Tbsp.) to 5 gals. water 
800 P.P.M. (I: 1250) USE 4 ozs. SUPER-CHLOR (8 Tbsp.) to 5 gals. water 

1000 P.P.M. (I: 1000) USE 5 ozs. SUPER-CHLOR (10 Tbsp.) to 5 gals. water 

USE RECOMMENDATIONS FOR AFCO SUPER.CHLOR 
GERMICIDE & DISINFECTANT 

NOTE - The fol/owir"Jg are genera! recomrf1e"daticns: 
Consult local health authorities for specific uses. 

When using I 00 ppm rinse test solution in use to make certain that 
the concentration of available chlorine does not fall below 50 ppm 
at any time. 

MILK RECEIVING AND PROCESSING PLANT EQUIPMENT: First c:ean 
equipment and utensils thoroughly with a good cleansing agent. Prior to 
L e disinfect with a solution containing 112 oz. Aleo Super-Chlor to 5 
gallons water (100 ppm), Let sclutior' remain in CO'itact from 2 to 5, 
minutes. 

CHEESE AND BUTTER PLANTS: Thoroughly clean all equipment with a 
cleansing agent - Rinse the'" d':,'nfed v);ng 'h ';z, Afr:" SL;per·Chlor t::-
5 gallons water (100 ppm) prior '0 usi ng, 

MEAT PACKING. CANNING AND EVISCERATING PLANTS: Clean all 
equipment thoroughly using a good cleansing agent. Rinse: Prior to use 
disinfect using 112 oz. Ako Super-Ch1or tG 5 q~;lons water (100 ppm). For 
floors, tables, cutting boards, cutting blocks, clean thoroughly with a good 
cleansing agent then sanitize using 4 oz. Ako SLper.Chlor to 5 gallons 
water (800 ppm). Rinse with potable water just prior to use, 

RECOMMENDED for use in FOOD PROCESSING 
PLANTS • DAIRIES • BREWERIES • HOMES .. 
INSTITUTIONS • MEAT PACKING PLANTS .. 
LAUNDRIES 

(AUTION: KEEP OUT CF REACH OF CHILDREN 
Avoid contact with eyes, and skin - avoid 
breathing vapor. 
Do not mix with Acids or Acid Detergents. 
Store in cool, dark place. 

See side panel for antidote. 

ACTIYE INGREDIENTS: 
Dichloro-s-triazinetrione Acid . . ., 23.5% 

(Provide. 16% Min. Available C.,'orine) 

INIRT INGREDIENTS: """ .. '.'.' , , . , ,. ,. 76.5% 

NET CONTENTS-

CHLORINATION OF 
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MOLD CONTROL: WI 
contaminated surfa 
surfaces with a SOil 
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SWIMMING POOL: Th 

Add enough Ako ~ 
chlor ne concentrot 
least 0.4 ppm 

FOOT BATH-DIVING 
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EATING ESTABLISH,.. 
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disinfE'ct by immersii 
1/2 oz. Afco Super-< 

COMMERCIAL LAUN 
Super.Chlor per 10 

HOME LAUNDRIES: U 
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EXTERNAL ANTI DOT 
INTERNAL ANTI DOT 

Follow with emetic (t 
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ON TAILE 
Ozs. = I Cup) 
! I Tbsp.) to 5 gals. water 
(2 Tbsp.) to 5 gals. water 
(4 Tbsp.) to 5 gals. water 
(5 Tbsp.) to 5 gals. water 
(8 Tbsp.) to 5 gals. water 
(10 Tbsp.) to 5 gals. water 
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RECOMMENDED for use in FOOD PROCESSING 
PLANTS • DAIRIES • BREWERIES • HOMES • 
INSTITUTIONS - MEAT PACKING PLANTS • 
LAUNDRIES 

CAUTION: KEEP OUT OF REACH OF CHILDREN 
Avoid contact with eyes, and skin - avoid 
breathing vapor. 
00 not mix with Acids or Acid Detergents. 
Store in cool, dark place. 

See side panel for antidote. 

ACTIVE INGREDIENTS: 
Oichloro.s-triazinetrione Acid - . ., 

(Provide, 16% Min. Available Chlorine) 

INEIT INGREDIENTS: ......... -..... - -... - .. - . - -

NET CONTENTS-

23.5~o 

76.5~o 

CHLORINATION OF BOTTLES: Prior to filling, use '/4 oz. Afco Super-Chlor 
to 5 gallons (50 ppm) of water to sanitize. 

MOLD CONTROL: Walls - Ceilings - Floors. Thoroughly scrub and wash all 
contaminated surfaces with a good cleansing agent. Then spray all 
surfaces with a solution containing 5 oz. to 7 oz. Afco Super-Chlor to 
5 gallons water (1000 - 1400 ppm). Use goggles and respirator. 

SWIMMING POOL: The pH of the pool should be kept between 7.2 - 7.75. 
Add enough Ako Super-Chlor to the pool water to adjust the average 
chlorne concentration to 0.6 - 1.0 ppm. Maintain a residual of at 
least 0.4 ppm 

FOOT BATH-DIVING BOARDS-SHOWER ROOMS-WALKWAYS: 
Use 0 solution containing 25 oz. Afco Super-Chlor to 5 gallons water 
(5000 ppm). 

EATING ESTABLISHMENTS- RESTAURANTS-CAFES- TAVERNS: 
Thoroughly wash dishes, glassware, etc. with a good cleansing agent. Then 
disinfect by immersing them for 2 to 5 minutes in a solution containing 
112 oz. Afco Super-Chlor to 5 gallons water (100 ppm). 

COMMERCIAL LAUNDRIES: For laundry bleach use 1 h 4 ozs. Afco 
Super-Chlor per 100 Ibs. of white clothes. 

HOME LAUNDRIES: Use approximately 112 to % tablespoon of Afco Super­
Chlor for a 5 to 8 lb. washer load. 

POISON 
EXTERNAL ANTIDOTE:Wash with water. 
INTERNAL ANTIDOTE: Drink mucilage, raw egg white, milk, or rice gruel. 

Follow with emetic [tablespoonful af mustard in a tumbler of warm water). 
CALL A PHYSICIAN 

:.JSDA Reg. No. 833·44 RFVISED 10-66 
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AFCO surER·CHLOR DILUTION TABLE 
i: :- ooles;)oo .... s ::.- ,A ~: '-_ • 

iOOP.PM '1';rx:~1 USE <>. : 0'_ .,,, .. 

2(;0 P.P.M ii, ~,,' :;) USE .. _ "',, 
~OO p.P M.II· 7020: US': '._ ,. ,' .. , 
500 p.P).'. :" 2000) USE c ,,C:. ..:" • ,'0' 

aoo P.P.M. II: 12~O) USE 4 ~L. OurL" ~I 'L'" U.,· ",., NO'.· 

1000 P.P.M.II: 1(00) USE: .• F" : .. :.:, ",; Tb'.o .. ·J coo ,"·c' 

USE RECOMMENDATIONS FOR AFCO SUPER.CHLOR 
GERMICIDE & DISINFECT ANT 

When using 100 ppm r,nsf' test so ..It;on i., vse to make certa,n thot 
the concentration of available "j.. "1e does 1"10' fall b~,o ... 50 pp""" 
at any time. 

MILK IECEIVING AND HOCESSING PLANT EQUIPMENT: 

~:e :J $ ~Ie:+ .... ~ 

~')I o"s .... '::·e 
minutes, 

CHEESE AND IUTTEI PLANTS: 
cleo"';,-~ oge~" c. l-" 
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MEAT PACKING. CANNING AND EVISCEIATING PLANTS: -
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,::~·e:.+~ ;;... ~_. 
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... 'ate~ dO:' Dorr\ ;; -',<=> .... t", : -"'1j-. ~ N ~'e' . :.' 8' +;-, .. 

IICOMMIIIDID fw _ .. IIOOe PloeUSING 
I'LAJITS • DAlIIIS • ..IWDID • NOMIS • 
INSTITUTIONS • MIAT PAC.... PLANTS 
LAUIIDIIIS 
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AFCO SUPER·CHlOR 
FECTANT 
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Afco S",oer-C~i~' ~c: . _ 
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IICOMMINDID .... _ I. fOOD PlOCISSING 
PLAInS • DAlIIIS • IIIWIIIU • MOMIS 
INSTItUTIONS· MIAT PACKING PLANTS 
LAUNDIIIS 

CAUIION: KElP CM Of IEAOI OF CIILDIEN 
A •• i'" CoMGct witt. ey ••• Gild "-,II - awoicl 
Itreethi", Yapol'. 

00 "'" mi • ..;th Acid, or Acid 0. .... ,." .... 
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FOOT lATH-DIVING IOARDS-SHOWn ROOMS-WALKWAYS: 

EATING ESTAILISHMENTS - RESTAURANTS -CAFES-TAVERNS: 
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COMMERCIAL LAUNDRIES; 

HOME LAUNDRIES: 

EXTERNAL ANTIDOTE: " 
INTERNAL ANTIDOTE: . 

POISON 

CALL A PHYSICIAN 
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