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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

WASHINGTON, D.C. 20460 

SEP 1 7 1987 

0\1 .. -'). I I .::> 

OP'FICE OF 

Olin Chemical Corporation 
120 Long Ridge Road 
Stamford, CN 06904 

Attention: Mr. Harvey H. Klein 

PESTICIDES AND TOXIC SU.STAHCES 

Subject: EPA Registration Number /2 !l8-if 
Your amendment request dated (75/12./81 

I , 

Dear Sir: 

The amendment referred to above, submitted in connection with 
registration under FIFRA sec. 3(c)(7)(A), is acceptable providp.d 
that you: 

1. Submit and/or cite all data required for registration/re
registration of your product under PIFRA sec. 3(c)(5) when 
the Agency requires all registrants of similar products to 
submit such data. 

2. Submit two (2) copies of your final printed labeling 
before you release the products for shipment. 

If these conditions are not complied with, the registrations 
will be subject to cancellation in accordance with FIFRA sec. 
6(e). Your release for shipment ot the products constitutes 
acceptance of these conditions. 

A stamped copy of the label is enclosed for your records. 

Enclosure 

():incer~ yours, 

Kempter 
duct Manager 32 

Disinfectants Branch 
Registration Division (TS-767c) 
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Pails, can! and other utltn'".~Milkln~ machines 
--COws' udders, mflkll!ra' hand •• milklna machine 
teat cups-Aid In eontrol of Jl(aatlti&_Coolen_ 
CoolinK tanks-8eparaton-SanfUsJnc c..I.P milk. 
UnU----Gener.' I&nitatfoQ-Fann W.ter auppll .. ~ ) 

POULTRY FARMS .............................................. '. 
Drlnklnc .... ter--Sanltary lunoundinp 

Fl-UID MILK PLANTS ...................................... 1% 
Weich \anb, reeelvlnll' vaU, pasWu;iu,rt, coolt1"l!l. 
tuten, darll'lel"ll. bottlers. PI~ IIneil. tk'.
Bottles-Tanln, tank true-kl, ete.-&panton
General unltatJon • 

EVAPORATED MILK PLANTS ...................... 15 
'tanks, hot wen.. vacuum pan., lrradit,ton. 
homoceniun. beatert, can ft1ten, pipe linea, etc. 
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Ice C-l"Nm mix eqUfpZll_p 
- -Fret;un. 
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CREAMERIES (BUTTER PLAN1'S) ............... 19 
Churna--Wrter for _ .. hlnl' butter-Parchm.ent 
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Bakeriel-Brewerlt8--Carbona~ beverage plants 
-ElII'g breaking. Irenlng and dryln .. plants. 
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WHY LO-SAX· SPECIAL? 

Th. D,y Chlorine Thill Pours 

l,.o..Bax Special is a granular, free-flowing, dry. 
form of chlorine. It is scientifically designed t:: 
combine in one product all the most desirable 
requirements of a modern chlorine sanitizing 
agent for use by the dairy and food industries 
and in the household. 

Lo-Bax Special is composed of fine granuif's 

that dissolve quickly in water, hot or cold, to 
make CLEAR chlorine rinse solutions. It is par
ticularly adapted to "hard" water supplies, and 
because La-Bax Special has extremely low 
alkalinity, it is a high·speed killer-kills most 
bacteria almost instantly on contact. 

Although highly concentrated, containing SO'k 
available chlorine in a.ctive form, Lo·Bax 
Special has remarkable stability and does (I'll 
lose its strength as packed in the original cd~. 
tainer. It is very inexpensive and easy to usi. 
Follow the simple directions and Lo·Bax Special 
win give you low bac(cria counts at low cost. 

IIlInlroliftV. by .'oMord pial. covnh of liIIt., Gild Milk Of deliver,d 
fa th, plol'l', tM Yolv. of I/Iiftg lola. 1100 p.p ••. Clvoilobr, eflb'
_lot Q hod,rkid. for ",~, in MOd.rn Mi1k prodlKfioft OIl"" fot/ll. 5 
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HOW LO-SAx" ~PECIAL. IS USED 
(Note: Our recommendations oye, fiTS1, t~at 
L~~Bax solutions be applied to st.(rfacer whlch 

-.

ve been thoroughCy cieemed,' st:r:ondly, th(lr 
ese sohHions be applied and allowed to 

rain immediouly before using equipment and 

-

utenslls·1 

DAIRY FARM SANllAllON 

Palls, cons and olhe. "lenoUs 
following miUdng, rinse all utensils with coM. 
water. Clean thoroughly with warm water a~d 
washing powder. rinse with water and dram. 
In accordance with lotal health reguhtions or 
your individual needs. sanit,ze aU utensils j~st 
before each milking by eilher of the follOWing 
methods: 

I. RINSE MET"O" 
Prepare in a miJk pail La-Bax Solution A or 
B (see table on pages t6-17). pour solution 
from one pail to another. roaking sure that 
it comes in contact with entire inner surface 

_
f each pail. Invert pails on a rack and aJlow 

drain. 
tom the last pail pOUT the so1utio[{into'one of 

the milk cans turn on its side. shake sa that 
the s.olution ~omes in contact with the entire 
inner surface of the can and lid. (Strainer ma.y 
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be easily rinsed by placing on a can at the time 
solution is poured into can.) Repeat rinsing 
operation for each can, then jnvert and allow to 
drain. 

-, 

2. IMMERSiON ME1'HOD 

Prepare in an immersion tank La-Bax Solutio;; 
A or B in accorda{\(''! with Jocal hearth te lula, 
lions (see lable on pages 16-11). 
Submerge pails, cans. s.trainers. etc., in the 
solution for Ihe lime required by local health 
regulations. Remove from solution and anow 
to drain. Take out solution required fOT other 
uses, then empty immersion tank. 

MilkIng Machine. 
Clea.n aU' parts thoroughly after use. Between 
milkings, keep tub~s and teat cups filled with 
lye sol:..~ion· on a solution rackj or keep im .. 
mersed in a crock filled with lye solution.· 
If the crock method is used, the best practice 
is to ma.ke a fresh solution each day. 
Just before milking. drain the Jye solution f' 
fram the teat cups and milk tubes. Rinse pail 
and head in Lo-Bax Solution A or B (see tabl-. 
on pages 16-17)~ reassemble unit, draw abo\.:_ 
2 gallons of lI1e Lo-Bax solulion Ihrough th. 
teat cups into the ryail. t:.hen drain. 
• Or any ollit'T sanit-biJll;r ;.olulfon "pprt:wed b" local bealtll 

&utharitie,. 
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Cow.' Udden, Mllken' Hand., Milking 
Machine TllClt Cup.' 

i(} 
Coolen 
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(a) Before each milking, carefully clean udders, 

•

ats and inside flanks l then wipe with a large 
ean cloth saturated with Lo-Ba~ Solution A. 

Wring cloth out and mop off excess solution. 

In flushing surface coolers, use Lo-Bax Solution 
B or A. The solution should be poured inro tank 
above cooler and made to come in contact with 
the entire inside aurface. Then open spigot s: 
that soJu(ion may flow over cooler and weL 
entire cooling surface. 

.r; (: . ; 
c: c ~ 
~~ 

De . : 
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(b) lust before milking each cow, milkers hands 
sbould be rinsed in Lo-Bax Solution A, then 
dried with a clean towel. 

(c) Between the milking of each cow, milking 
machine teat cups should be rinsed in clear 
water. then immersed in a pailful of separately 
prepared Lo-Bax Solution B. 
(The precedillg daily milking routine steps (a). 
(b) and (c) also help prevent rhe spread of 
mastitis.) 

Aid In Conlrol of Mastills 

• 

0 aid in the control of mastitis use Lo-Bax 
'olution A (warm water) in enamel or plastic 
asin, holding basin beneath udder so that teats 

are completely immersed in solution. This 
amount of solution should be enough to treat 
IS to 20 cows. 

8 

Cooling Tanks 
To combat slime grov ... ns OT other contamjna~ 
tion in cooling tatlks. add 'h teaspoon Lo-Bax 
for each 40 gallons water in tank. Repeat treat
ment as often as necessary to clear up slime 
condition. 

Separators 
Each day, after separating and while separator 
is up to speed. flush wHh cold water. Dis
assemble and wash separator parts with hot 
water and washing powder. Then staId with 
boiling water and set aside to dry . 

When ready to again use separator. reassemblr 
parts and While getting separator up to spee:. 
fill bowl to not less than Y.1 of its capacit"} 
with Lo·Bax Solution A or B (see table on 
page~ 16-17). Flush bowl and separator while 
run01ng. Follow immediately with milk. 

9 

- - --
.I.',~. : •• c-:,. 

t- :1 .:-' -1 -, -~ -, 

~ ,~ 

",,-, :lee 
ao • 

J,.O .0. 
~ •• o 

, ' . " .. ; 
~.~; , 

,J.O .: 
: .. ') . . 
•. ! ~.·n '_.J 'J 

, c~ , I 

~ ,:) - 1 
/·l,-,,·) 
) ;: J ~ ;.:J 

I ):, .. ·-:"1 I 

~ . _J --J d [; -~ .~ ''') . ) .J,..J 

I ..... 

a •• 
Jee 

.. _---.-."'-.-_":-:" -*, 



,'." 

-------'_. 
B Cr,( 

c •. (. ~ 
() G)( C. <: 
() (t)( 

l .• i'( : 
o tr:( 

0.'(.1 

.--
rJI (~ . : 
oc 
<I~ 

o c: .: 
(j ,. --

Sanitizing C-I-P Milk Lin .. 

Thoroughly clean all C-J-P lines immediately 
after each milking. Just t-.efore the next usc, 

•

. culate Lo-Bax Solution B (see table on pages 
. and 17) for at least ten minutes. Use enough 

the solution to completely fill all lines in 
the system. 

General Sanitation 

To aid in deodorizing and maintaining sanitary 
conditions around the milk house and in the 
bam, the following procedure is recommended: 
each day utilize the r.o..Bax solutions remain
ing after sanitizin~ treatment of utensils and 
eqUipment. for sloshing or mopping 11Mr and 
surroundiltgs of milk bouse. and fOT 1,usbjng 
gutters and drains in barns. For disinfection, 
after cleaning use a spray gun to spray Lo-Bax 
Solution H on wans, racks. shelves, stanchions, 
etc. Spray thoroughly with potable water. Then 
wipe off metal equipment with a clean cloth. 
After use, empty sprayer and rinse all parts with 
potable water. 

' 

.. m Wat.r Supplies 

ater suppJies (In the farm are frequently con~ 
laminated with harn:ful bacleria. See "Safe 
Water Supplies," page 26, for LOoBax treatment 
to make water safe for use. 
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POULTRY FARM SANITATION 
DRINKING WATER. Authorities agree that drink
ing water can be a greater carder of poultry 
disease than air or soil Poultry drinking water 
is continuously exposed /0 con/amina/ion am: 
should therefore contain chlorine in sufficien: 
amount to keep it in safe condition. Lo-Bax 
SlleciaJ, which contains chlorine, should be used 
to heJp prevent contaminated water from 
spreading disease from one bird to another. 
Add Y.z teaspoon Lo-Ba. to each 6 ga:lons of 
poultry drinking water. Experienced poultry
men and lurkey growers use Lo-Bax in the 
drinking water for chicb, poults and adult 
birds. 
Drinking fountains and troughs should be kept 
clean and free from slime. Scrub daily with 
LOoBax Solution H. The regular use of Lo-Bax 
in the drinking water. as recommended above 
helps prevent formation of slime. 

SANITARY StmROUNDINGS. (1) Remove all poul
try from buildings to be treated with disinfect1 
ant. (2) Thoroughly clean and protect or "'
move from building all equipment including 
feeders and waterers. Remove all litter or bed~ 
ding and clean building thoroughly. (3) Spray 
all surfaces with Lo-Bax Solution H. Any 
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. aoo 
:t.O .C. 

11 

a.c '. 
.J.U ,: .. :.: .. \ '. > ~ .;, 

' •• 0 
·,a., • 
~t • ., '. : " :1 1 

.• : - .. r-; I } t..,.l J .. , '.1 ..J. j ) ..J • .J I." • 

, 



--------~--"' . ...--~ 
(Jt';' C. I 

()o 
( .; ~ 

au 
t. •. 

(Ill 
G.' 

standard spray gun may be used. After use, 
empty sprayer and rit}se with, potahle water. 
(4) Apply disinfectant only at tbe recom
mended rate. Where feeding and watering equip
ment is disinfected~ rinse equipment thoroughly 

r"'l'ith potable water. (S) Ventilate the building 
,... lind do not house poultry until treatment has 

been absorbed, set Or dried. 

DAIRY PLANT SAN!~ATION 

1.0-11"" Special combines in Ol/e product all 
the most desiraMe requirements of a modern 
chlorine sanitizing agent for effective bacterj.· 
cida\ treatment of all types of equipment in 
Fluid Milk Plants, Evaporated Milk Plants, Ice 
Cream Planes, Cheese Factories and Creameries 
(Butter Plants). 

FLUID MILK PLAtH EQUIPMENT 

(Weigh tanks. receiVing WUs, pasleuriUTs. r:ool
(' h"'t,t, filters. ciQri{iefs, bOlllers. pipe lines. elc.) 

" Just before IJse, treat all equipment by eitner 
or both of the fol/owing methods: 
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1. FLow METHOD 

Prepare enougb 1.o-llax Solution A DT B (~ee 
table on pages 16-17) in weigh tank or TeceJV
ing tank to completely flush all of above men
tioned equipment. Pump Ibi. solution throug.' 
the entire system and drain carefully befo.
starting the milk Iltrough. 

2. SPRAY METIfOD 

Prepare 1.o-Bo" Solution .B for use in a com
pression sprayer, and spray all equipment not 
treated by flow method, After osing sprayer, 
empty it, rinse thoroughly witb potable water 
and drain. 

10HI., IMachln,-Wa,hed) 
(a) "SoAKER TYPE" WASHER 

First, in the final rinse tank add I level tea' 
spoon 1.o-Bax for .ath 6 gallons water. 
Next, if washer is equipped with cblorine s~I"
fion feeding device. prepare a stock solutIon 
of Lo-Bax and use a$ recommended by manu
facturer of washer. /2 level tablespoons 1.o-llax 
to 1 qt. water, or 2% ozs. dry weight 1.o-IIal' 
to I gal. water, will prepare a solution conlOi., 
ing 1% (10,000 pp~) of av~ilable c.hlorlne .. 
However, if washer IS no' eqUipped With cbloA 

tine solution feeding device, under average 
conclitions and after 10,000 bottles have been 
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~ rinsed. add ~ teaspoon Lo-Bu for each g 
gallons of solution re(llaining .in rinse tank; 
after 20,000 bottles have been rinsed, make up 
a fresh solution. 

•
) "PRESSUltE TYPE" WASHER. 

n the final rinse tank_ add 1 level teaspoon 
lo~Bax for each 4 gallons water. The solution 
should be tested to maintain a strength at a1l 
times above 50 parts per mUtton available 
chlorine. 

With either type of washer, drain the SOIUlioll 
from the tank after tach day's run. Fresh bac~ 
lel'icidal solution should be made up every day. 

BoHles (Hand.Wash,dl 

Following the customary washing procedure, 
submerge bottles for not less than 2 minutes 
in a rinse tank COntaining Lo.Bax Solution A 
Or B (see table on pages 16-17), Allow bottles 
to drain before filling. Fresh bactericidal soJu~ 
tion should be made up each day. 

•
:t'ankS (Tank Trucks, Tank CarS, Storag. 

nks, etc.) 

Shortly before refiJling, spray entire inner sur~ 
face with Lo .. Bax Solution B or C and allow 
to drain. 

14 
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S'parators 

After finishing the ,un, clean parts thoroughly, 
rinse in Lo~Bax Solution A or B (see table on 
pages 16-17). then follow by a rinse with clear 
potable water, Shortly before use, fill bowl t: 
not less than ~ of its capacity ':,ith Lo.Ba>. 
Solution A or B. Run solution through the 
separator, and follow with the milk. 

Gen.ral SanItation 

To aid in deodorizing and maintaining sanitary 
conditions in dairy plants, each day utiHze the 
Lo-Bax solutions remaining after sanitizing 
treatment of equipment, to flush floor and drains. 

For disinfection. spray floor. walls and ceiling 
with Lo-Bax Solution H, Spray with potable 
water. For destroying active mold·growths On 
contact, use Solution K. Spray with potable 
water. Repeat application when new gro\\1h 
appears. After use, empty sprayer and rinse a1l 
parts with potable water, 

EVAPORATED MILK PLANT EQUIPMENT 

(Tanks, hOI wells, vacuum pans, irradiator' 
homogeniurs, heaters, can fillers. pipe Un/::
erc,) 

Follow the same sanitation routine as outlined 
for Fluid Milk Plant Equipment. 

11"".0 ,.0. 
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·LO·BAX· SPECIAL SOLUTION TABLE 

• NOTE: La·BtU solution should be applied to 
IUId conlaintu should be Immerstd in J.o..Bax 

SUT/:Uts which au thQroughly dean. All utf'mils 
solution lOT 2 constcutil't mlnuUI fUJI he/oTt using. 

• -. -
0 (: 
• ; 0 (~ 

• , . 0 (! 

• , a c' '. 

Solution Quantity 0/ Lo-Bax 
Strength 

I--~~~---I---------------·.~-----"I-------------------I 
Application 

Sanitizing 
Solution A 

(I00ppmlt 

\oi teaspoon to 2 gals. 
level teaspoon to 4 gals. 

or 
1 level tablespoon to 12 

1 level tablespoon to 6 

1 level tablespoon to 4 

1 level tablespoon to 1 ~ 

wttCT or 1 
water; 

gals. water 

gals. water 

gals. water 

gals. water 

OZS. dry 

t f~pm" mUll! parts available chlorine per million parts "Iater • 
•• Alter using Jprayer, empty it, rinse thoroughly 

with potable water, and drain. 
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For wiping cows' udders and teats, 
also milkers' hands. 

utensils 
'!I, .coolers. 

etc. 

For spraying·· or wiping equip
ment. 

For deodorizing & general disin
fection. 

1 
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ICE CREAM PLANT EQUIPMENT nee.e Bags, Press Cloths ( • « 
(J(t 

l .• C 
B«i c.. ( 

Ice Cream Mi" Equipment 

..r0Jlow the same sanitation routine as outlined 
W'r Fluid Milk Plant Equipment, 

Freezers 

Before using the freezer, fiJI the hopper with 
Lo-Bax Solution A or B (see table on pages 
H,-I7) , Place dasher in freezer and fasten the 
head in pIace. Then drain the J.,.o.Bax solution 
into the freezer, operate the freezer for two 
minutes and drain off the solution. Follow 
with the ice cream mix. 

CHEESE FACTORY EQUIPMENT 

(Intake tanks, cheese vats. whey-holding vats, 
utensils. elc.) 

Equipment and Utensils 

•

ust before use, and while utensils are in cheese 
at, prepare Lo-Bax Solution B for Use in a 

'ompression sprayer, and spray heavily inside 
of intake tank, cheese vat inc1uding utensils, 
and whey-holding vat. Drain, then foHow with 
milk, 

18 
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Wash with hot water "and an alkali cleanser. 
Rinse in warm water, then immerse in Lo.Bax 
Solution C for several minutes. Then rins~ 
thoroughly in clear water. 

Curing and Storage Rooms, Shelves and 
Trucks 

For destroying active moJd growths and con. 
troIJing rind-rot - after thorough c1eaning, reg
Ularly brush Or spray all walls. ceilings, floors 
and shelves of curing and storage rooms, also 
trucks, with Lo-Bax Solution K. Then spray or 
rinse thoroughly with potable water. If sprayer 
is used, empty after use, rinse thoroughly with 
potable water and drain. 

CREAMERY (BUTTER PLANT! 
EQUIPMENT 

(Weigh tanks. receiving vals, mixt'rs, filters, 
pasleuril.ing Vats, coolers. holding tanks. sep-I 
rators, pipe lines. etc.) '"' 

FoJlow the same sanitation routine as outlined 
for Fluiri Milk Plant Equipment on page 12, 
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Churns 

Alter use, rinse 5 minutes with hot water 
(140' Po), remove doors and flush, Run 10 
minutes with usual washing solution and flush. 

_
hen add scalding water (about v.. capacity 
i churn). run for 15 minutes and drain. Just 
efore again using churn, run in cold water 

(about Ih cream capacity) and add enough 
Lo·Bax to prepare Solution B. RUn 5 to 10 
minutes, drain, then foHow with cream. 

Waler for WashIng Bullor 

Due to the variable resistance to chlorine of. 
the organisms in water used for washing butter, 
which cause butter to go off-flavor, the recom
mended range of Lo-Hax solution strength is 
from 5 to 50 ppm (parts per million) available 
chlorine. In view of this the operator must 
determine for himself what strength La-Bax 
soIution is sufficient for his individual plant 
problem. 

.1. MANUAL METHOD OF PREPARING WASH 

•

/ATER 

'0 wash water in a vat or pasteurizer add the 
necessary amount of LcrBax to prepare a solu-
tion of sufficient chlorine strength to produce 
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-;, ~utter having satisfactory keeping qualities. 
The following table shows strengths of ayail-
able chlorine wlulions from 5 to 50 ppm 
prepared by adding Lo-Bax to water, 

Solulion Volume 0/ wash WaleT prepared with: 

Strength One le~'el Ontounce 
of available * teaspoon tablespoon dry wtighl 

chlorine Le-Bax Lo-Bax Le-Ba:< 

5 ppm 40 gals, 240 gals, 750 gals, 
10 20 120 375 
15 13Y.J .. 80 250 
20 IO bO 187~ " 
25 8 48 150 
30 6¥.J .. 40 125 
35 5~ " 34 107 
40 5 30 93* " 
45 41,h .. 27 83Y.l •• 
50 4 24 75 

2. AUTOMATIC PREPARATION OF WASH WATER 
BY HVPOCHLORINATOR EQUIPMENT 

In an earthenware or non-metallic container 
prepare a Lo-Bax stock solution of the strength 
recommended by the manufacturer of the hyp<>
chlorinator equipment. This stock solution is 
usually either 1 % Or 2 % available chlorine 
strength, Each I*-Ib, bottle of Lo-Bax will 
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prepare II gallons of a 1 % available chlorine t' 
stock solution (10,000 ppm) or 5~ gallons of a 
2% available chlorine stock Solulion (20,000 
ppm). Hypochlorinator equipment should be 
set up according to manufacturer's directions to 
automatically feed available chlorine stock solu
tion into the water to be used for washing 
buller. The hypochlorinator must be adjusted 
to furnish wash water of sufficient chlorine 
strength to produce butter having satisfactory 
keeping qualities. 

. ·1l"elln1en' Liners 

Ju~: .... .:fore Jining butter tubs, soak liners for 
.. ,.. 5 minutes in La-Sax Solution A. 

Ta" ~ling Benches, Form$, etc. 

Sen . hot water and an aJkali cleanser. 
Rin...: '" .th Water, then rinse or wipe with 
La-Bax Solution H. 

OTHER FOOD PLANTS 

Bakeries 

For rinsing or flushing equipment after thor
ough cleaning, use La-Sax Solution A. For 
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1 Jpraying or wiping equipment use Lo~Bax Solu
tion. Then rinse thoroughly with potable water. 
To aid in preventing outbreaks of mold, spray 
walls, ceilings, floors, proof boxes, storage 
rooms, etc., with Lo-Bax Solution n. Spray 
thoroughly with potable water. For destroying 
active mOld-growths spray Or wipe with Lo-Bax 
Solution K. Spray thoroughly with potable 
water. 

Breweties 

For filters, pipe lines, storage tanks, bottling 
equipment and other surfaces coming in Con
tact with the finished beverage, clean thor
oughly, then rinse Or flush with Lo-BlX Solu
tion A. Follow with water rinse. To aid in 
keeping ihe pJant free from mold and wild 
reast, clean thoroughly, then spray walls, ceil . 
mgs, floors, etc., with Lo-Bax Solution H. Spray 
thoroughly with potable water. For destroying 
active mold-growths on contact, spray or wipe 
with Lo-Bax Solution K. Spray thoroughly with 
potable water. 

Carbonated Beverage Plants 

Mter thorough cleaning and before use, flush 
entire syrup system with Lo-Bax Solution A or 
B, then follow with potable water rinse. Syrup 
jars and mixing should be either flushed with 
La-Bax Solution B sprayed with Solution C, 
then rinsed with potable water. 
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Egg Breaking, Planb 

SANITIZING EGGs, To combat bacterial con
tamination that could be introduced into egg 
breaking operations by dirty eggs, the eggs 
should be classified and separated into clean 
eggs and dirty eggs, with the latter then treated 
as hereafter described. Dirty eggs should first 
be cleaned in a washing powder solution bath, 
then sanitized by immersing in J..o..Bax Solution 
B for not less than 2 minutes. This solution 
should be tested to maintain a strength at all 
times above 100 parts per million available 
chlorine; when solution strength falls below 100 
ppm available chlorine, make up • fresh 1.00 

Bax Solution B.) 

EQUIPMENT (CuPS, KNIVES, TRAYs, ETC.). All 
equipment, after being in contact with eggs 
that are "off," should be sent to the kitchen for 
thorough cleaning and sanitizing. The egg cups, 
breaking knives, trays, etc., should be thor
oughly cleaned with washing powder, rinsed 

NOlll: When preparing a Lo-Bu solution, It " .\llBeited 
thai Ii crock, enamelware. plastic, or ItaInless steel vessel 
(pan, pall, u.nk, etc.) be used. 
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t with clear water; then, just before placing back 
in use, immerse them in Lo-Bax Solution B for 
not Jess than 2 minutes. (This solution should 
be tested at frequent intervals. \Vhenever the 
strength drops to 100 parts per million available 
chlorine, waste solution to drain and prepare a 
fresh 1.o·Bax Solu':,," B.) 

EGo BRBAKING ROOM, TABLES, :ETC. To aid in 
maintaining sanitary conditions in the breaking 
room, also in deodorizing-tables, stooL, walls 
and floor should be cleaned, and just before 
use, sanitized by spraying, wiping or rinsing 
with Lo-Bax Solution C. Rinse thoroughly with 
potable water. 

BREAKERS. After breaking any "off" or inedi
ble eggs, br.!akers should wash their hands and 
rinse in La-Bax Solution A prior to receiving 
new equipmtl1t. 

Egg Freezers, EgG Dryers 

(Tanks, vats, mixers, fillers. coolers. holding 
tanks. pipe lines. pumps. etc.) 

FoHow the same sanitation routine as outlined 
for Fluid Milk Plant Equipment on page 12. 
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SAFE WATER SUPPLIES 
(Wolls, Cisterns, Storage Tanks) 
Raw or untreated water supplies often contain 
harmful organisms which. unless effectively 
controlled, can be responsible fOT contaminated 
dairy and food products as well as outbreaks of 
water-borne diseases. Today nearly all of our 
public water supplies are made safe by treating 
with some form of chlorine. Lo-Bax contains 
50% available chlorine in a convenient dry 
form. 
When treating water with ~_ chlorine product. 
it is essential to add a sufficient amount to 
destroy all organic maUer present and at the 
same time leave some free chlorine in the water. 
The amount of available chlorine consumed in 
destroying the organic matter is commonly re· 
ferred to as the "chlorine demand" of the 
water. The free chlorine (that amount of avail· 
able chlorine left over after destruction of 
germs and organic matter) is commcnly known 
as the "chlorine residual" of the water, which 
must always be prescl1t for thc water to be safe. 
Health authorities recommend that water be 
treated to give a "chlorine residual" of at least 
0.2 parts per minion available chlorine. To 
accurately determine this treatment, a standard 
orthotoIidin chlorine test set should be used, 
but if not available the water should be treated 
until the water retains the characteristic taste 
imparted by free chlorine. 
Consult your local Public Health officer on 
26 

--
~yroper treatments or individual problems per· 

taining to safe I~cal water supply. 

I. MANUAL METHOD OF TREATING WATER 
WITH Lo·BAX 
Add 'h teaspoon of Lo-Bax to each 200 gallons 
water (or I level tablespoon of Lo-Bax to each 
J ,200 gallons water; or 1 oz. dry weight Lo·Ba~ 
to each 3,750 gallons water) to give a dosage 
of approximr..teiy I ppm available chlorine. 
Agitate water briefly, let stand at least 20 min· 
utes. then test for residual chlorine. If test docs 
not show a chlorine residual repeat Lo--Bax 
dosage until a satisfactory chlorine residual is 
obtained. Also test water once a day to make 
sure that satisfactory chlorine residual is main· 
tained. 
2. AUTOMATIC TREATMENT OF WATER BY 
HVPOCHLORINATOR EQUIPMENT 

In an earthenware or plastic container prepare 
a 1 % (10,000 ppm) available chlorine stock 
solution by either adding entire contents of a 
H4·lb. bottle of Lo-Bax to 11 gallons water, 
or by adding 2 ounces (dry weight) Lo·Bax to 
each 3 quarts of water. Hypochlorinator equip· 
ment should be set up according to manufac~ 
turer's directions to automatically feed available 
chlorine stock solution into water to be treated. 
and so that satisfactory chlorine residual is 
obtained. To make sure that satisfactory chlor~ 
ine residual is maintained, test water at least 
once a day. 
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TAVERNS, SODA FOUNTAINS 
AND RE$TAURANTS 

~ Miscellaneous Equipment 

Glass •• , Mugs, Dish.s 

A LO·BAX sanitizing rinse keeps p' 'I dishes, 
food utensils, etc. sanitary. For 1" •.. .J washing 
in a thrcf'-compartment sink use the fcHowing 
procedure: 

1. Scrape and prewash .. ' ~nsils and glasses 
whenever possible. 

2. Wash with a good detergent or compatible 
cleaner. 

3. Rinse with clean water. 

4. Sanitize in a LO-BAX solution (1 teaspoon 
of LO··BAX to 2 gals. water) (approxi
mately 200 ppm). Immerse all utensils for 
at least two minutes or for contact time 
specified by governing sanitary code. 

5. Place sanitized utensils on a rack or drain
board to air dry. Fresh LO-BAX solutions 
should be made up each morning and as 
frequently during the day as is necessary. 

Bar Towel., Wiping Cloth. 

To keep bar towels and wiping cloths white, 
sweet smelling and sanitary, wring out of La· 
Bax Solution C. Rinse with potable water. 
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Thoroughly delm counter and table tops, sand~ 
wich and drain boa;js, refrigerators and other 
equipment, then wipe or flush with J..o..Bax So
lution C. Rinse with potable water. 

HOUSEHOLD USES 
Deodorizing and Disinfecting ToUets, Wash
bowls, ond Lavatory Floors: To .id in deodor
izing and disinf .. cting toilets, washbowls, and 
lavatory floors, the following procedure is rec
ommended: Wipe washbowls, faucets and toilet 
seats with Lo-Bax Solution H. Pour excess s0-
lution into toilet bowls and urinal drains. Swab 
lavatory floors with Lv-Bax Solution H. 

MlDImlzlng Odors: To minimize odors from 
garbage and refuse containers, dog houses, cat 
litter boxes, clean and wash, then rinse with 
Lo-B"" Solution C. (Pgs. 16 & 17) 

Birdbath: To aid in the control of algae and 
bacteria, scrub birdbath regularly with Lo-Bax 
Special Solution H. (Pgs. 16 & 17). Rinse with 
clean water and refill. 

Mold-Growths In CeUars: To destroy active 
mold-growths in cellars, storage rooms, etc., 
spray or wipe with Lo-Bax Solution K. (Pgs. 
16 & 171 Repeat application when new grOwtil 
appears. 
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RemovIng StaIns from China: To restore stainel.' 
china to its original spotless condition, chemica! 
action that bleaches tht discoio'ration is neces
sary. Lo-Bax Special provides this action at Jow 
cost, but does not affect the original co10r or 
injure china in any way. Since r.o.Bax Special 
contains no grit nor abrasive it cannot scratch 
the china nor damage the glaze. 

China Dip Treatment: 
1. Prepare a China Dip Solution in a 10· 

gallon size crock liz full (5 gallons) of luke· 
warm water, then add 14 cupful of Lo-Bax 
Special and stir wen. An enamelware, tinned or 
stainless steel vessel (pan, pail, tank, etc.) may 
also be used. If less than 5 gallons of China Dip 
Solution are to be prepared, add 1 tablespoon 
measure, level full of Lo-Bax Special for each 
gaUon of lukewarm water. After solution has 
been prepared it may be used either lukewarm 
or cold. 

2. Separate stained dishes as they come from 
the washer. Soaking for about a minute or two 
in the Lo-Bax SpeCial Chin. Dip Solution sbould 
remove ull ordmary stains. For more stubborn 
stains, rub stained dishes with cloth wet in the 
solution, or allow stained dishes to remain in 
tbe solution for a longer period. 

3. Rinse the dishes thoroughly when they 
are removed from the solution, either by run~ 
ning them through the washer or by rinsing 
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tbem by hand. A fresh 5.ganon batch of Lo-Bax 
Special China Dip Solution .hould be prepared 
ailor dipping about S(l() dishes. 

Note: In "orld",_ with Lo--Bax Spt'cial China Dip Solu· 
lion rubber ,lo".:S' ate n«ded only by those with sensitive 
SkiD. Do nol use an aluminum Yessel to hold China Dip 
Solution. Since the action of Lo--Bax Spedal solution 
hleacheJ do not allotv it to come in contact with colored 
clothing. Do not u~ Lo·Bax S~clallOlutions of this ttrcllgth 
011 'ilvcnvarc as tarnishing would result. 

RemovIng StaIns from WooJ, Porcelain, TUe 
and Marble: Wipe or rub with Solution H. ( .. e 
Pgs. 16 & 17). Rinse thoroughly with water. 

Roof Cleaning: To destroy or kill fllngus and 
mildew on contact on asphalt and wood roofs 
and siding. 

1. Clean roof or siding by brushing and bos· 
ing with clean water. 2. Mix 1 liz ozs. of Lo-Bax 
Special per 1 gallon of water and brusb or spray 
roof or siding. 3. Thirty minute') after appJiea. 
tion, rinse by hosing with c1ean water. 4. Repeat 
application when new growth appears. Note: 
See CAUTION before using. 

CAUTION: La·Bax solution may burn or dis· 
color foHage or lawn around the house. Protect 
or prevent foliage from coming in contact with 
J.o..Bax solution. Do not use Lo-Bax solution 
on surfac~ coated with old lead or oil paint. 
Colors and surfaces may be bleached or faded 
by this treatment. Thoroughly flush with water 
all plants or ground around plants coming in 
contact with chlorine. 
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FIQURING TANK CAPACITIES 
Capacity of Redangular or'Square Tanks 

To figure the gallon capacity of a r~langular or 
square tank, multiply the length times the width 
times the depth (all in terms of inches, inside di. 
mensions) times .0043. 

Example-Find the gallon capacity of a tank. 
measuring 60 in. long by 40 in. wide by 48 in. deep. 
Use the formula: 

Length x Width x De,.. b x .0043 
= Capacity in U.S. gallons 

60 x 40 x 48 x .0043 = 495.36 U.S. gallons 

Capacity of Cylindrical Tanks 
To figure the gallon capacity of a cyJindrk3J 

rank, measure the diameter and depth of tank in 
inches, then multiply the diameter Urnes the diam
eter times the depth (all in terms of inches, inside 
dimensions) times .0034. 

Example-Find the gallon capacity of a tank 
measuring 60 in. in diameter by 12 in. in depth. 
Use the formula: 

Diameter x Diameter x Depth x .0034 
= Capacity in U.S. ,&allons 

60 x 60 x 72 x .0034 = 881.28 U.s. galions 

Working Capacity of Tanks 
In fi$urin, the capacity of any tank, il should be 

borne In mind that the working capacity will be 
somewhat less than the actual capacity, 

lo·Bax· Special should never be mixed with any, 
thing but water. 
32 

( 
fI( 
(' 

-=-

I 

I 
I 

I 

\' .. Z 
<;) 

f-. 
< ,-
-<: 
c-: 
0 

Ct:W 
OL'J 
It: < 
'.J ~ 
wO 
COl
<1Il 
.JO 
-.JZ 
« c.. 
U 
% 
c.:: 
c,., 

W 
l:J 
V) 

---------.----r-___ -

, 

-0 
a 
~ 
0 

'" ,,! 
,' . 
,~ 

,-
a 
., 
" -~ 
~ 

'0 I 
a , 

I u 

'~. 

~ L 
u 

)..t :§. c 
u ~ 

~:J .§ " v Vl 8 c. ..J 0 \,,1 C> <:: < o "'0 C) 

~ n. U ur:o 
w 0, 

"-C c: "3 a ~ "-' c..o u 
-!' 0",,-= 

~. l!.J , '0 U c I .- '" 0 \1 c: c 
\.! U (:JIC 

c :> c 0 

~ 
0 r< 'CoU 

0-, ' ~ 'H 
- '0 :> 

• 0-( C.D~ r. 
.... C" .. ' S! u :-< ~. " to .... E - <> E'. ~ 

~I 
c. 

:> 
'0 ,', L? c c 
n " ~ U 

I 
c 
0 
'(; 
'~ 
~ 

~ 

u 
'. 



( 

CJr. - - - -. ~ -, - .. ,-.):J:)-. ...... , 
c • '- .. ~. 1_: • 
() I~ :). t~ , , 

> -' . 1 r, ') ,- , 
c • ~.t' .J~, ,,' 
() It , ' • tr, ~-~ , " ....... ,.~ -' 

c • .. ~" " J # '," I , m tr-----...... ~ ......... t 0.. , ..... 1. 1_ ..... .. J. lfA:', • \ ~, , " ,) I ) •• 
.......>.- -~----- --~- - - ---ca 

(. 
GlI 

• C~ «~ .: 
c (! .: 
Ol',,_ 

• 

Olin CHEMICALS 
HYPOCh:;:'li.e PrJduCIS • Olin Corporation 

120 long Ridge Rd .• Stamford. Conn. 06904 

LOBAXe Is an Olin Corporalion trademark. 
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A concentrate chlorine agent for the farm. home. and I for use as a 

SANITIZER • 'BACTERICIDE • ALGAECIDE 
DISINFECTANT. DEODORANT • FUNGICIDE 

Aclive Int"dient 
Ctltlum HYPD':hIDfill, •••• , , •• , • , •••••• , •• , , •• 50% 

Inert Inllndienls ••••••••••••• , ••••••••••••••• ,50% 

DAN G E R : / \'l( 4. Food Pllnll: Excellent .. nitizer and d.odoflnt in blkeriel, brew· 
KEEP OUT OF THE REACH OF91flLDREN eries.corbonlttd end boyerag'plints. 

- 5. Teverns, Soda FDuntJins and Restaurants: Sanitizing glasses. dishes, 

STORAGE AND DISPOSAl. 
ICiot9 the prOOl.cl ", ", • ..,., ct:>Itd C(Ir'QO"IIr~ 0IfWI, td "1M. !ilion " • COCI'. !'ky. 
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Home, Fann and Industry Uses for La-Bax· Solutions. 

mugs, and food utensils. A La·Bax solution sanitizing rinse keeps 
glasses, dishes. food utensils. etc. sanitary. For hand Wishing in 
1 three·compartment sink use the following procedure: 
1. Scrape .nd prewolh uten,il,and gl,ssel whenever possibl •. 
2. WISh with, good dote'llent or compatibl. cleaner. 
3. Rinse with iii tlnn water. 
4. Senitiz. in I lo·Bax lolution !1 up. of lo·Bax to 2 gals. of 

walerHepproximlt.ly 200 ppm.) homell. all uteniil, fOI·at 
least two minutes or for contact time specified by governing 
sanitary code. 

5. Pllte sanitized utensils on I ruk or drlinboard to air dry. 
Fresh lo·Bax ,olution, Ihould b. mad. up each merning and 
II fnqu.ntly during the day II il nec'SSlry . 

S. W.ter Supply Sanilltion . 
Note: for all of the .bove uses see detailed instructions in thE booklet. 
"How and Where to Uselo·Bu Special for Hom., Film and Industry." 

Household Uses For Lo-Bax· Solutions . 
1. Removes stains from china, wood, porcelain, ~ile Ind marble. 
2. Provides. chlorine residu.1 to wlter from wells, cisterns and star· 

age links. 
3. Aids in deodorizing and disinfecting toilets.":~O:VIs and lavator I 

floors, •• • 
4. Minimizes odor from garbage and refuse contlin\rs. dog hOUSe! r1d 

c.t litter boxes. : ••• :. . 
5. Oestroys or kills fungus and mildew on contitt on ISph.lt a~~ wood 

1. Dliry F.rm S.nitltion. roofs and siding, ! '. •• 
2. Poultry Film Sanitation. S. Birdbath: Aidl in the control of alg .. and boct.""in bildb~ths. 
3. Oairy Plant: Sinilltion in dairy planls fOI dairy .quipm.n~ IInkl Note: For an 01 the abov. UIOIIO. d.tail.d inltructlbnl in the bookl., 

Ind .. parotoll. I. I. . "How .nd Wh." to Use lo·B.x Special for Ho"lP. ftll1jlnd In~ultry." 

U1,rn S f' 0'< U!:e ~ II IS "//:/;.- ''''' ... J)'f . I 1,-1' .L to'" -fl~ f~.containercontlinIYQUrlo.B.x®Speci.IM,"uringCup. ". 
,. D fqrtYI- a.v 70 ~,s.J.t!~ y-

I~J~W.,t;i:~t}."cnl NET WT. 100 ,LBS. (45.45 KG) 

Olin ~H EMICAL~U(~!f~!!~~~!-~·l~~~T 
Consumer Products. Olin Corporation 
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