FOOD PROCESSING PLANTS AND
HANDLING EQUIPMENT

ACTIVE INGREDIENTS:

Sodium Carbonate _ S o o 22.21°%,
Alkyl* Dimethy| Beszyl Ammonium Chlorides.

*Cr—87%, Cii—25%,, Civ—T7% (Cs Cuw C)—1% ... .. L o 5.56%

INERT INGREDIENTS: L 1223,

100.00%,
CAUTION: KEEP OUT OF REACH OF CHILDREN  SEE BACK PANEL FOR OTHER CAUTIONS.




T

DIRECTIONS FOR USE:

To combat odors and effectively reduce bacteria counts in Dairy, Meat, Seafood,
Bottling Plants, Bakeries, Canneries and Kitchens proceed as follows:

(A} Pre-rinse equipment with fresh warm water to remove excess food residues.

(B) Dissolve one pound of AFCO CSD (or |/; ounce per gallon) in 32 gallons
of warm or hot water.
Immerse small articles in the solution and brush thoroughly. For larger sur-
faces spray on the solution and brush thoroughly.

(C) Rinse with clear water prior to use.

WALLS, CEILINGS AND INTERIOR OF FOOD TRUCKS

To clean, retard mold growth and to deodorize, brush or spray with a solution contain-

ing | ounce of AFCO CSD per gallon of water.

CAUTION: DO NOT MIX WITH SOAP OR LIKE CLEANERS. AYOID CONTAMINATION OF
FOODS.

AVOID GETTING CONCENTRATE IN EYES OR ON SKIN. IN CASE OF EYE
CONTACT WASH WITH WATER FOR 15 MINUTES AND OBTAIN MEDICAL

ATTENTION IF IRRITATION PERSISTS. IF CONTACT WITH SKIN OCCURS
WASH WITH WATER. HARMFUL IF SWALLOWED.

NET CONTENTS
#3343

LBS.

C.S 2-68

USDA Req No 833 53




