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GENERAL DIRECTIONS

All suriaces to be treated should be
thoroughly cleaned before using
SWIFT DRY-CHLOR SANITIZER sani-
tizlig. selutions.

I For ofi sanilizing applicotions, use 1

-

ounce of SWIFT DRY-CHLOR SANI-
TIZER to 11 gollons of water.

SWIFT DRY-.CHLOR SANITIZER is rec-
ommended for the sanitizing of all
dairy ond food plont equipment.
Rinse equipment with potable watar

{ “ Use lukewarm water
for mixing.

FOR BRUSHING AND
CIRCULATION USE
100 PPMm,

, DILUTION TABLE

1 ounce in 11 gallons of water ar 16
ounces In 176 gallons of water
yields 100 ppm chlorine,
2 ounces in 11 gallons of water or
32 ounces in 176 gallons of water
yields 200 ppm chlorne.

NOTE: Alwoys follow State and lo-
) cal Heaith Department cleaning and
sanitizing requirements,
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ACTIVE INGREDIENTS:
TRICHLORO-5-TRIAZINETRIONE

.............................. 18%,

(Available Chiwrine 159, )
INERT INGREDIENTS ........oooooooo 829%
100%

CAUTION: ¢ Xeem out of routh of chiaren.

NET WEIGHT 400 Las§.

Manufactured for

SWIFT & COMPANY

GENERAL OFFICE CHICAGO, UNOIS
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SANITIZING DIRECTIONS

Fogging, Spraying {where coda per-
mits}: Use 2 ounces of SWIFT DRY-
CHLOR SANITIZER 1o 1} gallons of
water and o minimum contact time
of 5 minutes. Rinse with potable
water,

immersion or Flowing Methads: Use
1 ounce of SWIFT DRY-CHIOR SAN-
ITIZER to 11 gallons of water and a
minlmum contact time of 2 minutes,
Rinse with potahle waoter,

POISON
Antidote
External: Wash with water,

 latermal: Orink mucllage, raw egy white, wifk

or tics gusl. Follow with emetic
fabiespoon of mustard [n glasy of
warm witer),
CALL A PHYSICIAN
CAUTION: Imuﬁngbqu.ﬁhnl lungs.
- Haymf

ul if swalloged,

STORE IN A DRy,
COOL AREA.
PROTECT FROM
MOISTURE.
KEEP CLOSED
WHEN NOT IN USE.
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GENERAL DIRECTIONS

All surfaces to be treated should be
thoroughly cleaned before using

SWIFT DRY-CHLOR SANITIZER sani-
tizing solutions,

For all sanitizing applications, use |
ounce of SWIFT DRY-CHLOR SANI.-
TIZER to 11 gallons of water,

SWIFT DRY-CHLOR SANITIZER is rec-
ommended for the sanitizing of all
dairy and food plant equipment.
Rinse equipment with potable water

Use fukewarm water
for mixing.

FOR BRUSHING AND
CIRCULATION USE
100 PPM.

DILUTIGN TABLE

! ounce in 11 gallons of water or 16
ounces in 176 gallons of water
yields 100 ppm chlorine.

2 ounces in 11 gallons of water or

32 ounces in 176 gallons of water
yields 200 ppm chlorine.

NOTE: Always follow State and lo-
cal Health Department cleaning and
sanitizing requirements.
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