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PRECAUnONARY STATEMENTS 
H'brdlto Hllm.n •• ni Oom .. tic Anlm.11 

DANGER 
. Cc:rrOShoe, mlY cause sevall ~kin and eye If/ilatlon Of .:hemiCiliI bUlllS 10 bfl~len skin. Causes eye 
dl."nlge. Wur 5ilTety gla:nes or OOOgies and rubber gloves when handling this product. Wash ane, 
ha.ltiling. Avoid blaaming Y3pot"l. Va::ale ~ty ventilated ana' as soon as possible. Do nof (Plum
unlil 5110110 colon h8-le disslplled. 

Envlronm.ntal H'lInta 

.j "This pestlc:lde b toxic to fish and 'Qulte orvanisms: '00 not disd'l.roe ,fflu.nt c:ontalnlno Ihll . 
Pfoduct Into '-kI1, ,treaml, pond', estuariel. OttW 01' octIer 'Nlltli urn. .. In ~1/'ICe will tn •. 
rwqulr.ments of • National POilulanf DlscNrgt UminaDan Sysbtm (NPOES) perrNf and the DlrmIt· 
UtIQ authortty hat be.n notliled In wrttlno prlof to cllIctw;e. Do not dlschltQe effluent containing 
HIlt produc:l to .ewer without: ptlYlous~ rntIfyIng the IocaIlewlYt tr.ltment planl'lIIhoriry. For 
guldll'lOl contad your Stall Wat.r Board 01 Reo~~ Oftlct cI.lh' EPA.· 

\j 

Phyllc.1 orChinHul H.llnI, , 
I 
1. St~o Oxidizing Agent Mix on~ with WII.r aceor. d(I"Il

I
" lab, ~ d)I~~on~~~~~I' pf~udh~~ 

I 
"'.m"o ('.0. ammonia. .deI. Of ._Ie: m. " ur.... - ~,II- ~'M ,,' 0" w ~, • 

_ Irrltlting to .yu. luno.and muoous membranes. 

DIRECTIONS FOR USE 
It Is i "';oI01&n 01 Itdtral law to use this Ptodud In I manner Inconsistent with r.s labeling; 

IANtnZAnOM OF NONPOROUI FOOD CONTACT SURFACES 

RINSE MEllIOD - A ,oIutlon 01 100 ppm avaRable chlorine may be used In the sanltiziOQ solution tf a 
mlorine test kit is iPlaiiab/e. Solutions contalnlnl1 an In!tlal concentration of 100 ppm available chlorine 
must be tesled .and adlusted perkxllcalty to Insura that tIw! Mbble cIltt)fln. does no! drop below SO ppm. 
p,tpare.l00 ppm IInitizino solution by tI1oro~1'I1y mixing 1 ot of this product '9':11'1 4 galkms 01 waler. 
It no lut kit II aval.1b1e, prepare II sanitizing PlIutbn by thocouOh~ mlx~ 2 oz. 01 this product with 4 
gallons 01 Willer leo provkje appro:dmattty 200 ppm available chlorinel7.t weight. 

Clean equipment surlaces In the normal manne!. Prior to use, rlns. all surfaces thoroughly with the .anl· 
t1z:1n; soluten. maintaining mntact with the sanitizer lot' It least 2 minllles. If solution contains te:nlhan 
50 ppm avalla)le dlbrlne •• 1 dthrmlned by a sulable test Idt, e!tner dbcard the solution Of add sutlk::ient 
product to ResUblisll I 200 ppm reslcluat. Do nor rlMI equipment wim wlttr after treatment and do not 
soak equipment cw,rnlghl. 

Slnltilllf1 used In ItIIOmaled systems may be used foe general deanlng buI: may not be (e·used fOf lanl
tlzI~ purpose •. 
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AFCO CHLORILIZER 
GERMICIDE & DISINFECTANT 

RECOMMENDED FOR USE IN FOOD PROCESSING PLANTS
DAIRIES - BREWERIES -INSTITUTIONS 

AcnV£ INGREDIENT 
Sodium HyQOChlotlte ......... M ___ ••• __ ._ •• __ ... __ • __ • __ • __ ._ ••••• 5.25' 

"ERT I.GRfDjENll... __ •.. _ ..... _ .. _ ..... __ . ____ " .. _. ____ ._,_._ ..... 94.75', 

KEEP OUT OF REACH OF CHILDREN 
DANGER 

11I1.mllll of Prlctical Tf1ltm;1I1 (AnIAJd) 

If contact with eyes OCOJrs, lIush with water for at least 15 minutes. get prompt medical ilftention. If c0n
tact wtll skin occurs, wasil with plenty ol.oap and wate,. If .wallowed. drink lalge quanrtties 01 WiIf~. Do 
not give vlneQar 0( other acids. Do not nfuc:t vomtflng. Get promj)t mtdlcal attentlo'l. 

SEE SIDE PANEL fOR ADDITIONAL PRECAUTIONS .. 

MAlIUFACTURED$Y 

ALEX C. FERGUSSON INC. 
FRAZER, PENNSfLVANIA 19355 

"'. ~. NIT OJh'IDfTS-55 GALLONS 

BUT ArAIlABLE 



·1 --$--... > • 
.-

CHLORILIZER 
PERMICIDE & DISINFECTANT 

FOR USE IN FOOD PROCESSING PLANTS
- BREWERIES -INSnTUnONS 

~~~~:::::::::::::::::::::::::::::::::: 5.25"ft ~ 94.75% 

OF REACH OF CHILDREN 
DANGER 

of P"ctleal TtI.tlnllit (A:11 A::l 

, 
F 

watte fOf It .1St 15 mttutl!s. Qd prompt medal ilftenOO-.. ,,~ 
ot 1011) and 'inlier. II s'HIlkHttd. drink laroe Quamities 01 wattf_ 00 

vomiting. Gel prompt (JIfdlcal artenl1oo. 

~E F'''N!U(IR AoorflON .. I PRECAUTIONS .. 

MAIIUfACTUREDSY 

C.FERGUSSiiNINC. 
PENNSYLVANIA 19355 

" .. 
NET COHITHTS-$5 GALLONS 

, < "-., ~ ~- '''-' --••• ~- ..... ~,,...... ".~ .- '-"';' ; . .~ ~. 

iMMERIK»' Mmoo· A'XIMIon 0( 100 ppm .wallable c:h~IM rn#/ tl8 used In Ihe U/'IlIfzlog IIOkldon II :: 
t ChIofIOf I .. t kit 11 wallable. Solutionl oontaln)ng an inttal ron:entrat'ton 01100 ppm walUbit ci\\OriM ~ I .. 

must be temd and Idjusted periodicallY to l('Isure that tria ;p(oIilahlt chlntl1e 60u !lOt droo belaN 50 ppm. ~ ;~' 
Prl{)al' a 100 ppm unllzlno .oh,rtlon by thorough!)' mlxlno 1 c,'. 01 this product wth 4 gll110ht ~ watt,_ k:, t," 
K no tcst kit II walable, prepare' sanltlzlno iOIuli:ln tit thOfouoh~ milling 2 Ol. 01 thIs product with 4 :;'.' ~, ' 
P'OO' 01 wattf to pfcMde app{oxlmatlty 200 PtHTl mJlabl1 chlOrtne by W!!Io,hl _~ ; .,;:~" 

ala'l!!quJr::nesTt ~ ma normal mann!!f. Prlol to use.1mm.,'1 Iqu!pmenlln lhe $Inlt\lInQ .oIu«on fOJ at 
ttlIt 2: mfnuttl iIfld allOw the sanitizer 10 drall. If .oiutlon conI~ Ius 1han SO ppm :aval1ab~ thIoriM. .,': 

'. : ill dftermlned by I .ulQbJI ml kit, dher discard the loIutIon Of add lutflcilnt p'oOud to rttStablilh I ' ~ ". 

;:. \ 200 ppm 1111du.t. Do not (Int •• qulprNnt~ WIlt, lit .. trAtrnlnt. : i~·~"':, . ',,~ . 
I Sllal EGG SMUTIZlNG: Tho<.",,'~ ctq.,UoIN" ThotOOQh~ m~ 2"",01 thf ,todua with. V~LOf t .,/ .. 
I 'fNnI wmr to pr06uet -. '200 ppm .....uab-lf: dUorint IOlurJon. Tht ,anmat temperarur. lhould nof I '. -'. .'. : f - t3O"f. S\If3'f tn ...... m • ..,t"" .. tn. 1111 ovv(i .. \tlOIOOQhly wetltd. M"" 1111_ to thof- \ <,~ 

: OUQhJV dry bdl(n eating Of tIt.king. 00 (loC Ipp.'f. pot ... wittr m ... Tilt .olut\on fhoutd not be r.. r,1 ~,., " 
, UlldtoliltlttlallQllf. • ~.-
, . 1 i FRUIT. V£GEfI.BlE WASHING: Thot""llh~ clean aU frulll .,. wg"'bIes In • wash pnt Tho"'Q~ 

I mill: 1 OL of thle produa 10 16 gall. c.i WIlIr 10 m" I .antllNoo ~ 0' 2$ pC)m IPBlabli chlorlnt. 
; Met drai'lilQ Iht !Ink. ,ubmtrge1rult Of woelblf.l toe 2 mtnut_1n a ICOl(Id vlilll tank containing the! 
, I'Icftc:u11t1no "nftiDng .oIutlon.. SprI)' (Int. wg.filble. wtlh tin .. n!tllino soIuUon priof 10 pacUolng:. 
: Akt.frul with ..".btI .... " on~ prlo< 10 pacI<oQOg. 

AFCO CHLORILIZED DILU'!10N TABLE 
100P,P.M, (1:500) USE..MM"'~ .. __ .~_~" 1 OYIlCf CHlORlllZER ( 2 tablespoons) to ~ oalbns water 
lOOP,P.M. (1.250) USL_ .. ~,_ .... w.~ ••••• _ 2 ounces CHlORllIZER ( -4 lIblespoons) 10 4 QllbnS waler 
:: ~,P.~. (!:125) USLw .. _ ... w .• _ ......... I ounce CHlORILIZ£R ( 4 tablespoons) 101 gallon waler 

.P .. ( : 00) USt ............. __ ._ .. " .. 5 ounces CHlORILIZER (10 tablespoons) 10 4 galIOn. wafer 
800 P.P.M. (1: 62) USE ............. __ .. __ .... 2 ounce. CHlORlllZ£A ( 4 tablespOOfl$110 1 gallon water 

1003 P.P.M. (1. 50) USE....w ... _ ... , ....... _ .. 10 OUflCtS CHlORllIZ'tR { .. tlblespoons)to 4 galkml wat!!t 

'c'" 
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STORAGE AND DISPOSAl. 

$ten this !)(odud In • CQO! dry area ~ (rom di'ed IIInl~ht and hear to IYOkf der"iofaUon. In 
au ci spill. (load "AS 1fI'tth Iar;c quanttties aC water. Prodlld 0( Mlts that cannot be uSld shoutd 
be dillfed with WIfe( btfote diSposal In • sanitary uwer. Dc rIOt (euse contai1er but place In Imh 
colleaJon, 00 llOf contam/natelood 01 "ad by ,100'O!!. dispoc-I 01 deaning 01 equipment 

._-_ .... - .......... --.. --~---.---.-----. _._. 


