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CHfE~E & BUTTER PLANTS; 
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GERMICIDE & OfSlNFECTANT 
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.' J;v;::..c . ....: .. ~li:·S'l~cdIMEAT PACKING CANNING & EVISCERATING PLANTS: Cleon 
~;~~~e B L 411 LIZ ERr. ol! equipment 'thoroughly using a good cleansing agent. Rinse. Prior 
. .e. use, di),nfect using _'oz. Afco Chlorilizer to 4 gals. water (100 Jpm). 

r \Jr floc;r) - tables ('utting boards - cutting blocks. 

CIDI & OJSlNFECTANT 
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~ h h' h ,,' h' .. " '~~<Jn t or2U~ ,Iy w t, 0 90CO c,ear:Sili~J <iqent t ,en sOf'),hze uoi:lg ~ ... -z. 
A f C 0 Chi n r i I : z e r to i got. wa t e r (8 00 ~' pm). 

MOLD CONTROL: Wail" - Ce;ling:, . F-'o')r' T~c.roughly scrub and vVush 
oil ::. 0 r: tam; nat e d surfaces w ; t h rJ g') .=>.J (, eJ r" ; n q age", t then ':> p ray all 
r,urtaces wJh () <)olution containing"oz. tolllol. Afco Chioriiize- ro 4 gals. 
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 Afco Chlorilizer to the pool water to adiust the average 
chlorine concentration +0 0.6 - 1.0 ppm. Maintain a residual of 0+ 

leQ~t ° '-ppm. bV chlorine test kit. 

IATING ESTABLISHMENTS • RESTAURANTS· CAFES· TAVERNS: 
Thoroughly wash dishes. glassware. etc .. with a good clean~lng uqent. 
Then disinfect by immersing them for 2 to 5 minutes in a solut;on 
containing _. oz. Afco Chlorilizer to 4 gal<" water (100 pp""l 

CAUTION: Harmful if swallowed. Avoid 
contact with eyes and skin. 
Sk in contact may cause irritation. 

CAL L A PHYSICIAN 

USDA Reg. No. 833. REVI.~~ 

ACCEPTED WITH COMMENTS 
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