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DESCRIPTION

SAN-O-SIX is a cleaner, disinfectant, and sanitizer, designed for in-
stitutional use, such as FOOD PROCESSING PLANTS, HOSPITALS,
NURSING HOMES, and SCHOOLS, where housekeeping will be
of prime importance. Hard surface disinfection using SAN-O-SIX can
provide the assurance you need in this area, when used as directed.
Non-deleterious to aluminum, tin, plain stell, rubber, asphalt, lino-
leum or any surface on which water can be used.

AQAC. USEZDILUTION CONFIRMATION TESTS
11th Edition

Staphylococcus aureus 1:128
Salmonella choleraesuis 1:128
Pseudomonas aeruginosa (PRI)-10) 1: 64
A.0.A.C. 11th EDITION OFFICIAL FUNGICIDAL TEST
Trichophyton interdigitale 1:128
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SAN-O-SIX

Cleaner ¢ Disinfectant o Deodorizer ¢ Fungicide

Designed for Hospital and Institutional Use

ACTIVE INGREDIENTS: Alkyl (60% C14, 30% C16, 5% C12,
5% C18) dimethyl benzyl ammonium chlorides 2.26%; Alkyl
(68% (12, 32% C14) dimethy! ethylbenzyl ammonium chlori-
des 2.26%, Sodium Carbonate 3.00%

INERT INGREDIENTS . . .. v v v i s v o v v o w o0 92,48%

Keep Out Of Reach Of Children

Causes skin irritation. May cause eye damage. Protect eyes when
handling concentrate. Do not get in eyes, on skin or on clothing.
Harmful if swallowed. Avoid contamination of food. FIRST AlD:
In case of contact, immediately flush eyes, or skin with plenty o!
water for at least 15 minutes. For eyes, call a physician. Remove
and wash all contaminated clothing before reuse. If swallowed, dc
not induce vomiting. Drink large quantities of fluid and call a phy
sician immediately.

EPA Reg. No. 1111-134-AA

DIRECTIONS

A. For Sanitizing and Cleaning Food Processing Equipment

1. Cleaning and Sanitizing Equipment in meat packing plants:
Mop, swab or spray a solution of 1 oz. SAN-O-SIX per
gallon of water onto surface. Allow 10 minutes contact time.
Rinse thoroughly with potable water.

2. Heavily Soiled Surfaces: Follow same procedure in part (1)
except use a solution of 2 oz. SAN-O-SIX per gallon of warm
water. Use Agitation where possible. Rinse with potable
water,

3. Food equipment or other food contact items: Use !, oz. SAN-
O-SIX per gallon of water. Mop, wipe or spray solution on
equipment. Drain and dry equipment before reuse if rinse is
not used.

B. For Hospital Disinfection

1. Use at 2 oz. per gallon. SAN-(-SIX will be effective against
Pseudomonas aeruginosa PRD-10. Mop or swab this solu-
tion onto surface. Aliow 10 minutes contact time.

C. For General Disinfection. To disinfect athlete’s foot fungi on sur-
faces:

1. Prepare a solution of 1 oz. SAN-O-SIX per gallon of water.
Mop or spray this onto floors and other surfaces normally
contacted by the feet in locker rooms, showers, and around

swimming pools.
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