PRECAUTIONARY STATEMENTS.
HAZARDS TO HUMANS AND
DOMESTIC ANIMALS.

DANGER: CORROSIVE.
HARMFUL OR FATAL IF SWALLOWED.

Causcs eye damage and sk rrtation Do not get in eyes
on skin or on clathing Wear 30qgles or face sheld when
handhng JMashth o g0, widh sodp and water atter handling
Remove contarminate 1 - thing and wash before reuse
DANGER . _ T F: L UTEDBEFORE USE

ENVIRONMENTAI ZARDOS T - pestodzistovie te fish
Keep outl Of anes ms dand pongd:- F-ermits may be requred
tor discharges wng this pesticde into pubhe waters
Forgwdance . anic * e pona: e of the Envitonmental
Frotection Ageni,

ACIDIC PRODUCT - L nu! mux aoih gther Cleaners or o bom;-
cals as hazardons yases or hedat Mmay be generaled Dilute
only with water

Storage and Disposal. Store in a < coi Jry ared Rinse empty
conlainer thorcught, with water and p!ace in trash or bury in an
approved landtit area Do not contam.nate focd or feed by stor-
age. disposai ot ciearmng of equipment Consult Federal State.
or local disposal authorities for approved alternative procedures

EPA Est 875-GAA
EFA Reg NOo 87587
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For industry and Dairy Farm Use Only
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KEEP OUT OF REACH OF CHILDREN.
DANGER: CORROSIVE. HARMFUL OR FATAL IF SWALLOWED.

FIRST AID. EXTERNAL - £yis Wash with water for about 15 muinutes Gel prompt medical dttention
Shen aish thoroughty wieth plenty of soap and water

IF SWALLOWED - Drink promplly a Large quantity of milk egg whites gelatin sotution or f these are not
availaple done large Guanties of water Avoid alcohol NOTE TO PHYSICIAN Probable mucosal damage
may contraindicate the use of gasirc lavage

Seee 1ol paned tor addibional orecaut onary statements

b 823, NET CONTENTS 1 GALLON (3.79 LITERS)
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HRECTIONS FOR USE
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USE DILUTIONS

APPLICATIONS Fluid Ounces pet

®quipment
Drsintecting leaned

eQ. pment .
Crean ng of pqupment 1
Samt rng by Sptay oy 1
U6 mask ng 1
Ontarbae ta Ch AE 1 ¢

g @

wel Of MMerse 0fey Gus' v o ledned o
ga"ons of water Lo prm tinatyle 03 . E s
Sarutizing of Manusily Claaned Equipment "=t wa' el s s HT are
Processing Egu-pment
Fonsa mith wedi M wdles = e ol 4¥er e
Wash aoth recommendtd £ cerse s Viea g 10T DIuit H 26m 4 ™ car ag,

Wty -

gaions of water 105 ppm of blratable a0 e Eajoume © 0 L v 0t
Uy ha regulahon
4 AIow T A AN ENG A 30 L0 g eat TaCR O SLETTA 0! BT fee s
reQuited Dy ToCa' T Slati TG, 2T NS SATTE T Ted g%, De' E e e
Cheaning ol €quipment and Surtaces

1 Rinse w !t walm wales Tarem i way so o

DM
Toeatable
Semtizege! cleaned S gal wale 100 gal waler Vo

Sar t-ze and alid TNSe By MImersIng o5 5w S ! Lot A N
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2 Fiood of smmerse edu Drent o 1 om0 2 - . ta

B0 .G Fiandbrush o ape surfaces Lrasn

3 R neen st aDIe waléd 4ng dran

4 Sarntize by use (tan 311 cn@t ACCORD Lot i s T feemn v
condstions On thes 1abe
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ACCORD L] 1ulhids the criena of Appwivive F of Ine Girate & Pasiouized WMuk Ordinance
1365 Rergmmenda'nns ol the USPHS i+ wales up 1o 500 ppm hardness calculated as
Ca"U whan tested by 1~e A O AC Ge micidal and Delergents San-l.zers — Oficial Melbod
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lodine Detergent-Sanitizer and Germicide

For Industry and Dairy Farm Use Only

ACTIVE INGREDIENTS
Alky! (C. -C ; poly iOnypropylene) poty {oxyethylene)

odine complex 1310

Octylphenonypoiyethoryethanol-tod.ne complex b 90

(providing 1 75  Utratable woding}

Phosphone acid t8 75 .
INERT INGREDIENTS 6125
A.O.AC. Use Dilution Tests 100 00

Staphylococcus aureys 1640

Salrronella choleraesuis 1640

Pseudorionas aeruginosa 1640

Escherichia cali 1640

KEEP OUT OF REACH OF CHILDREN.

DANGER: CORROSIVE.
HARMFUL OR FATAL IF SWALLOWED.

FIRST AID: EXTERNAL - Eyes Wash with water for about 15 minutes
Get prompt medical attenhion Skin Wash thoroughtly with plenty of
soap and water

IF SWALLOWED — Dunk promptly afarge quantity of milk egg wiites
gelatin sotution or o these are not avaidable droik :arge quantities of
water Ayoid alcoho! NOTE 7O PHYSICIAN Probab.e mucosal damage
may contramdicate the use of gaslric lavage

PRECAUTIONARY STATEMENTS.
HAZARDS TO HUMANS AND DOMESTIC ANIMALS.

Causes eye damage and skin writation (o not get in eyes on skin
ar gn clothung Wear goggles or tace shield when handirng Wash
thoroughly with soap and water atter handling Remove contamindted
ctothing and wash belore reuse

DANGER — MUST BE DILUTED BEFORE USE

ENVIRONMENTAL HAZARDS This pesticide s toac to Iish Keep
out of lakes stredms and ponds Permits may be required for dis-

FOOD INDUSTRIES GROV
WYANDOTTE, MICHIGAN 4Big2

charges contaiming this pesticige into public waters For gudance.
confact the regional otfice ot the Environmental Protection Agency
ACIDIC PRODUCT - Do not mux with other cleaners or chemicals as
rarardous gases uf heal may be generated Dilute anly with water
Storage and Disposal: St e 11 acool dry area Rinse empty container
thoroughly with water and place in trash or bury in an approved land-
tll arca Do not contam nate food or feed by storage disposat or clean-
ing of equipment Consult Federal State or local disposal asthonhies
tor approved alterndtive procedures

DIRECTIONS FOR USE
1t is g viutahon of tederdal taw 1o use 1his proadyct in a marner nconsisten! ath
s abei g

USE DILUTIONS

ppm

APPLICATIONS Fluid Qunces par Titratable
Sanizing of cleaned 5gal waler 100 gl water oGine

egu priwent s 10 12,
Disinfecting cleaned

edu DMment ‘ 2u RG
Clean ng ot eguipmert 1 «U 25
Sanitizig by spraying * 20 25
tader washing 1 20 2%
Drsindacling Clesned Equipment | oot Procesarg bgqupmest Flocre ang a'ls

Thorougn'y wet ur fMMerse: prev.ousty cleaned gnd r.nsed surlace: a *h 1

runce ¢t ACCORD [1 7 % G4 0Ps OF water 125 pom Diratabke 101ne) tor 10

raoates Degenand aow oty

Samlizng of Manually Cleaned Equipment  Tanks Vats Ulersis brushes anyg

FOﬁd Processing Equspment
Rinse w h warm water smmedraten, alter use

.“ Yedsh wdh recommended Diversey Wyandolle product finse with ciean
water Dran

3 Dambze ndd dcod sk by immers.r gt a soiutor o P ounce o ACCORL T
10 gatons of water (12 5 pom of tiralable wodine) Bapose for 2 Mmutes or as
spec.ti-d by locail requlation

& Algwtadran cndardr, onach anta kOt~ Lppart Protect from st nd Jirt
Wty rengaired by loual or state reguidhons sanihize o meduitety et o regse |

NET CONTEN
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EPAEst B75 GA
EFA Reg No B75-97

Cleaning of Equipment and Surfaces

1 Ringe with warm water 10 1eMove heavy sod

2 Flood or immierse equipMett -n ' aunce AL UORD T n b gaiions of warm
water (80 -100 Fjand brush Or wipe surfaces Nrgn

3 Ainse n potable water and Jran

4 Sambze by use of an addtionat ACCOR™ ", . v [~ 45 direcled by other
instrechions and cond-Lons on this tabel

Restaurant and Food Service - Saninrzing Giasses [hshes Mensids and Food

Processng Equwpmen’

1 Scrape and pre-nnse atholes 1o be washed

2 Wash with 3 recommended NDiversey Wyandolle Delergent

3 Rinse with oGldble waler

4 Samtize with a soluthion coMtaining 1 o2 of ACCORD 10 10 gasons of waler
iproviding 12 5 ppm Qiratabie wdine Immerce g0 gt ies for at ieast 1 mongte or
for imes specthied by local regulation Test sontion pi-nodizall, & h ACCCORD
[f test kit Discard solution when d depreciates to € pgm tiratable ogine

5 Aur dry on a clean drainboara

Udder Washing.
T About one rinute belore al*aching . e er was © udder us.ng 1 ¢x of ACCORD
Lon 5 galions of tukewar™ water 1.~ 40 - ralable otire saiubion: Wash

and massage eatire uader treraugt

2 Dry ydder with a irGle Service tonki Lo "G ouset mel of wiing il Out 4 fhe
SClulion Yellow cotor duales the Dresence of 12 itabn ode Prepare a frash
scluton when the yellow coior fades o when the L o4 hon becumes vistbity dirty

3 After milking dip each teit w.th an Appro.ed feat d-p

Spray Sanitinng of Food Service and Processing Equipment

1 Wash equipment wilh a sciution of recommenazd Diversey Wyandolte
Detergent

2 Rinse with warm water

3 Spray with a so'ulion contamng t o, ACCORD I n % G 1iens of water 15
viding 2% ppra Liralabie wadne) Test sprdy solution dd.y w.™ o~ ACCORI I,
test kil to ensure adequate 5am:0zor s being suppl.ed by stubon eguipment

4 Allow equipment o dran and arr dry

Fhish Clesning snd Sandizing of Mitking Clusters

1 Disengage milk hose from colechion nne

2 AHach m:lk hose to contral Clearmrg sant 220G bne Achivate . o.e and fust
milk hose cluster and claw with 3 sc'yhan conta ang 1oz o ACCORD
n 5 gallons of warm water (£ Sviding 25 ppm of Giratabie idine! Allow Hush
10 run unlil s3luhon 15 clear

3 A!lor miking hose and equipment 1o dramn thoroughly betore milking the
nexy cow

4 Atthe complesgn of m, “ing clegn ard san-bre egupment by Jdisassent’ g
and pnocess:ng as 1or Lty © equipment and Llens.'s '

ACCORD 1l fulfiits the criteria o! Appendix F of the Grade A Pasteurized Milk

Ord.rance. 1965 Recommaendalions of the USPHS in watar up to 500 ppm

hardnoss calculsted v CaCO when tosied by the A G A C Germicidat and

Datergants Samtizers — Othicial Method

1S 5 GALLONS (18.93 LITERS)
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Accord I

lodine Detergent-Sanitizer and Germ‘cide

For Industry and Dairy Farm Use Only

ACTIVE INGREDIENTS
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KEEP OUT OF REACH OF CHILDREN.

DANGER: CORROSIVE.

HARMFUL OR FATAL IF SWALLOWED

ENVIRONMENTAL HAZARDS '+ ¢ noade s toxe 1e hish Ketop *n

FIRSTAID EXTERNAL ¢ .+ v "0 nah PR f . N '

GOt L T i At hen ‘~n- SR ATLIN L AL e s ’{, o P 1 l’jt. Co |md' e ) 00 107 O

SOAp ATt et e SCAR o unhe waters Fooogudanoe

IF SWALLOWED [94] T Tt el B St emente B v B jengy

s L Dty a3l e geaanttt e
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ar Lt PRV & ! N . . . . e
e An.a o T AN B e e tal e e sty Ditute Onigw th water
Ty, Lot eale e gue b qast D hiiage 510"‘90 and D'SDOHI Slofe T4 Ji, 1red Rinse (mD'\; container

I Al And P 30€ 11 1Hash O Duly iN a1 adf o el tang
PRECAUT'ONARY STATEMENTS Pooare gl dagrrom g ey lewrt Dy sforage 3. :;L)USd Cean-
HAZARDS TO HUMANS AND DOMESTIC ANIMALS. L eded et e, Federa Blate o000 dl disposa author © e
Causes wye damage and snreqation Do not ge! N e 0 akir ettt al e prele uTes
conoLictmng Wear goddes O face sheed when Pand g Weasn neorerer - GIRECTION S FOR UGE
troc Lgh, Lt s gD ard water atter hand nyg Remice fiminste

Con g ar ‘.-«..;h Letare reuse 4 1 GALLON P T
DANGER- NuUs] BE DiLUTED BLFORE USE

“FOODINDUSTRIES GROUP
- WYANDOTTE, MICHIGAN 48192
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