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Under U:e feG'er;:;! Jnsec&ide. F .. mglci;:le. and f .. " 

I R~d~~lici:e ":ct as a!iler.!!ed. iGr the 
pest:crde, registere-: ur:c!er 

PRECAUTIONARY STATEMENT c?AReg. No. ~1s -1..13 
Hazards to Humans and Domestic Animals 

DANGER 
CORROSIVE. MAY CAUSE SEVERE SKIN AND EYE IRRITATION OR 
CHEMICAL BURNS TO BROKEN SKIN. CAUSES EYE DAMAGE. 
Wear safer; grasses or goggles and rubber gloves ,,' .. hen handling t;,is piod!.Jct 
Wash after handHng. Avoid breathing vapors. Vaca~e poorl}' ven!i!a~ec areas 
as soon as possible. Do not return until 51r.;)na cdors have dissipat-=d. 

ENVIRONMENTAL HAZARDS:' 
This pesticide is toxic to fish and aquatic organisms. Co not discharge 
effluent containing this produCI into lakes, s:reams. ponds, es:uar:es, oceans 
or otner waters t.:"less in accordance 'IIitillhe requirements of a Na!iona! 
Pollutant Discharge Elimination Sys~em (NPDES) permit and the permi!ting 
authority has been notified in writing prior to dls:::harge. Do not discharge 
effluent containing this product to sewer systems without previously notifyir.g 
the local sewage treatment plant authority. For guidance contact your State 
Water Board or rlegional Office of the E? A. 

PHYSICAL OR CHEMICAL HAZARDS: 
STRONG OXIDIZING AGENT: Mix only with water aC""....ording to label 
directions. Mixir.g this product with chemioals (e.g. ammonia. acids. 
detergents. etc.) or organic matter (e.g. urine, feces, etc.) wit! release 
chlorine gas which is irritating to eyes. lungs and mt.:co:Js membranes. 

DIRECTIONS FOR USE: 
It Is a violation of Federal law to use this product in a manner Inconsis~ 
tent \vith its labeling. 
NOn::: This prcduct degrades with age. Use a chlori;"!.e :e3: k:t and in:::rease 
dosage. as ne:::essary. to obte:n the required level o~ a'/aila.!:::le ch[orine. 

MANUAL CLEANING OF DAIRY EQUIPMENT, BULK TANKS AND UTENSILS. 
1. Rinse equiiJr;;ent tr.orot.:ghly, immedia~ely after use or emp!ying of bt.:lk 

tanks wi:h W2rm (1 OO'F) water. Drain. 
2. Wash equiplT:ent uslng an appropriate DiverseyLcv£!f mar.:Ja! cleane; 

according to !.:se directions. Brush all equipment thorocghly. Rinse suds 
away with cool V',rater. Dra1n. 

3. Acid rinse eq~ipment using an appropriate m ..... erseyLever acid cleaner 
diluted 1 ounce per 10 galrons in tap water. Drain. 

4. After cleaning and just prior to usc, sani!izc equip:nerot with 5 ounces of 
Sodium Hypochlorite per 10 gallons of tail water (2CO ppm). Test solution 
pariodicaJly witfl a chlorine test :':it. Expose equipment to sanitizing solu~:on 
at least 2 minutes. Drain. 
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DiverseyLever 

Sodium Hypochlorite 

Disinfectant· Deodorizer· Sanitizer 
For Industry Use 

ACTIVE INGREDIENT: 
Sodium hypochlorite ...................................... _ ...................................•.... __ 5.25~; 

INERT INGREDIENTS ........... _ ...... _ ........................................................ hh. 04.75<;;" 

Available chlori:le - 5.0% 

USE DILUTION TABLE 
Available Chlorine 

25 ppm 
100 ppm 
200 ppm 

1000 ppm 

Total 100.007e 

Dilution 
0.5 ounces per 8 gallons 

2.5 ounces per 10 gallons 
5 ounces per 10 gallons 

25 ounces per 10 Ga!lons 

KEEP OUT OF REACH OF CHILDREN 

DANGER 

STATEMENT OF PRACTICAL TREATMENT 
IF CONTACT WITH EYES OCCURS, flush wilh wa'er for at least 15 minut~ 
prom~t medical attention. 
IF CONTACT WITH SKIN OCCURS, wash with plenty of soap and waler. 
IF SWALLOWED, drink large quantities of milk or gelatin solution; if these are not 
available, drink large quantities of water. DO NOT give vinegar or other acids. 
DO NOT induce vomiting. Get prompt medical attention. 

DiverseyLever 
Plymouth MI48170 • (800) 831 9889 

24 HOUR EMERGENCY TELEPHONE· Medical: (Call Collect) 
303 592 1024 • Transportation: (CHEMTREC) 800 424 9300 

Net Contents 55 Gallons (208.2 L) 

COLOR PMS 165 1 

SIZE 8.5 X 17 I 



CIP CLEANING AND SANITIZING OF PIPELINES, 
BULK TANKS AND BULK TRANSFER SYSTEt.1S: 
i. Rir:se equip:nen~ ;horot.:ghly, immediately after mrtking 

or after emptying bulk tanks, wi:h wa.rm (1 aO"F) water. 
Drain. 

2. Wash eqL!ipment with a .. appropriate DiverseyLever 
cr,lc;ina!ed cleaner accorcing :0 use directions in 
160"F wate~. Circulate solution 8:0 ~o m:nutes. Drain. 

3. Ac:d rinse eqL!ipment using 1 ounce of approp~iate 
DiverseyLever acid c!eane~ per 10 gallons of tap 
wa!er. Circulate 2 to 3 minutes. Drain. 

4. Arter cleanIng and jus: prior to use, sanitize by 
prep<J.ring a volume equal to 110% of system caiJaci:y 
of 200 ppm available chlorine sanit:zer by mixing 5 
Olmces of SodiLim Hypochlorite per 10 gal!ons of 
wa!er. Circulate sanitizer through tile system until full 
flow is obtained at all ext:emities ar.d continue for at 
least 2 minutes to insure c::mtact with all internal 
Sur.aces. Aemo'le SO!':"le sanitizer soluton Irom a drain 
vallie and test with a Chlorine Test Kit. If the sEli1itizer 
contains less than 50 ppm availaole chlorir.e. repeat 
the sanitizing process. Completely drain the system. 

DISINFECTING FARM PREMISES: Remove aU animals, 
poultry and ~eed from premises. vehicles or enclosures. 
Remove all lit~er and manure from lioors. walls and 
surfaces of barns, pens, stalls, chutes and other facilities 
occupi-=d or :ransversed by animals and poultry. 'Empty 
all trol!ghs, racks and other feeding and water appli­
ances. ihoroL!ghl!, clean all surfaces wi:h detergent and 
rinse ..... ith wC:!ter. To cisinfec:, thoroughly wet all surfaces 
with a solution of at least 1000 ppm avai!ab!e chlorine for 
a period or , 0 mir.u!es made by mlxir.g 25 ounces of 
Sodium Hypochlorite with 10 gallons af water. Immerse 
all h3iters, ropes, a:"!d other !ypes of equipment used in 
handllng and restrainlng an:mals or poultry, as well as 
the cleanad forks, shovels ar.d scrapers used for 
removing litter and manure. Ventilate b:.Jildings and o:her 
closed spaces. Do not house liVestock or poultry or 
employ equipment until ch:orine odors have been 
dissipated. All treated feed racks, mangers, troughs, 
automatic feeders, fountai~s and waterers must be 
rinsed wi:h potable water before reuse. 

INDIVIDUAL WATER SYSTEMS: DRILLED & BORED 
WELLS: Aun pump until water is as free from turbidity as 
possible. Pour a 100 ppm available chlorine sanitizing 
solution into the well made by thoroughly mixing 2.5 
ounces of Sodlum Hypochlorltc into 10 gallons of 
water. AcId 5 to 10 gallons of clean, ch!orinated water to 
the well in order to force the sanitizer into the rock 
formation. Wash the exterior of pump cylinder with the 
sanitizer. Drop pipeline into well. start pumiJ and pump 
"'later until strong odor of chlorine in water is noted. 

EPA Regist:-ation No.: 875-93 
EPA Establishment No.: 8176-0H-1 

A(971908)dL 

Stop pump Cl.:'ld \.'!ail at least 2 .. hours. After 24 hours, 
flush well until all traces of chlorine !"lave been removed 
from the wate~. Deep wens with Iligh water leve[s !':"lay 
necessita~e the use 0; special methoC::s for introduction of 
the sanitizer into the well. Ccnsul! yeur local Health 
D(!oartment !or further details. 
r.uiCHANICAL WASHERS: Wash-Dump or Sanitizing 
Rinse Sect:on Types. Alter cleaning and rinsing 
equipment or con:ai:lers, app:ya sanitizing spray rinse 
con~aining 100 ppm availat:le chlorine by adjusting 
mechanical feeding device !:J meter 2.5 ounces of product 
per W gallor.s of water. Test sanitizer f~equen:ly during 
opera:ion with a chlorine test killo ensure that solution 
does not drop below 50 ppm available chlorine. Remove 
and drain sanitized items. Sanitizer used in automatic 
systems may NOT be reused lor sani:izing purposes. 

If no test kit is available or if available chlorine has 
dropped below 50 ppm during sanitizing, either discard 
t~e sanitizer solution or add sufficient product 10 
reestablish a 200 ppm available chlorine sanitizer 
strength. Resanitize equipment. 00 not rinse equipment 
with water after sanitizing and do not soak equipment 
overnight in sanitizer solution. 

CHEMICAL SANITIZING - Manual Ware'llashing 
Restaurants, Institutions, and Other Food Serving 
Establishmen~s. 
,. Scrape and prewash u:ensils and glasses whcr.ever 

possible. 
2. Wash with recommended Diverse/Lever cleaner. 
3. Rinse with potab1e water. 
4. Sanitize in a solu!ion containing 5 ounces of product 

fOi each 10 galloi1s of !ap water used (200 ppm 
available chlorine). Imm~rse at! utensils for at least 2 
r.1inutes or contact !ime specWed by gover:1ing 
sanitary code. 

5. Place sanitized utensilS on rack or dra:nboard to air dry. 

FRUIT AND VEGETABLE WASHING - Thoroughly 
clean ali fruit and veget3bles by immers:on in 
recommended DiverseyLever product solution in a sink or 
spray washer. Oi~ute 0.5 ounce of product in eight gallons 
of water to make a sanitizing solution containing 25 ppm 
available chlorine. Drain and rinse product with potable 
water. Immerse or spray in a separate sink wilh dilute 
sanitizer for 2 mInutes. Check available chlorine content 
with test kit. Spray rinse vegetables with additional 
sanitizer solution prior to packaging. Rinse fruits and 
vegetables with potable water prior to use. 

STORAGE AND DISPOSAL: 
Store in a cool dry area away from direct sunlight and 
heat to avoid deterioration. In case of spill. flood area with 
large quantities of water. Product or rinsate that cannot be 
used should be diluted with water before disposal in a 
sanitary sewer. Do not reuse empty container. Do not 
contaminate food or feed by storage, disposal or cleaning 
of equipment. 
Plastic Containers - Triple rinse (or equivalent). Then, 
offer for recycling or reconditioning. or puncture and 
dispose of in a sanitary landfill, or incineration, or if 
allowed by State and local authorities, by burnir.g. If 
burned, stay out of smoke. 


