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CAUTIO:;: Keep out of reach of children. Sec back panel for additional 
precautions. 

DIRECTIONS: 

Poultry Process~ng Plant:;: 
First, clean all equipment and surfaces. Then sanitize by spraying or 
circulating material at 1. oence per 2 gallons of water (200 ppm available, 
chlor inc). 

Egg Processing: 
As a sanitizing rinse for eggs marketed in shells, use 1 ounce per 4 gallons 
of water (100 ppm available chlorine). Use chlorine test kit to periodically 
test residual chlorine, and do not allow to fall below 50 ppm. Do not 
sanitjze over five dozen eggs per gallon of solution. 

As a sanitizing rinse for eggs in breaking plants, use 1 ounce per 2 gallons 
of water (200 ppm available chlorine). 

Clean egg washipg, handling, and breaking equipment. Then sanitize by 
spraying or circulating material at 1 ounce per 2 gallons of water (200 
ppm available chlorine). 

o Disinfect Floors, Walls and Other Porous Surfaces use a solution containing 
l~ ounces' of DEI'lITT 9D68 per gallon of water (600 ppm available chlor inc), 
applied by low pressure spr.ayer. Food contact surfaces treated with over 
200 ppm chlorine must be rinsed with potable water prior to use. 

Kills Mi.ldew en Contact: 
After cleaning moldy surfaces, spray with material at 40 ounces per 3 gallons 
of·water (5,000 ppm available chlorine). 

Institutiollal Firms: 
After cleaning, sanitize food service~uipment with material at 1 ounce per 2 
gall()l1~~ of '.vate): (200 ppm i1vaiJ able chlor. inc) . 

Trciltu W00~-top tables, cutting blocks, stc2m table boards, an1 the like with 
matc~i~1 ~t 7~ ounces pc!r galloll of water (1,000 ppm avaiJable clilorine). 
!,]lJ ... eli ~east 2 m.i.nutes of expomll:[~ • 
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Canneries: 
Clean the equipment first. To dan itiLo€.., L?l"r':l open equipment such as vats 
and tanL!, with mater i.1l at 1 ounce per 2 gal J.ons of ,<,later (200 ppm avail able 
chlorine!) I and circula\:c this solutiori through pipelines and closed equipment • 

• 
To control microhi<ll grO\·/[h and odors, 'H~cl r,atC':.-ial to the canLll ,<,later Llt 
1 ounce! per 135 gallons of vJater (3 ppm ~vul1.(1L.le chlorine), and mainta.:i.n 
this concentration, checking -<,lith a test kit. 

Meat Pa.c1:in9 Plants: 
After cle"~l.JllJ equipment and surfaces, disinfect as follO\<,Is: Cutting room, 
floors, tables, cutting boards, and the like disinfect with material at 2!i 
OUnces per gallon of water (1,000 ppm avai12ble chlorine). Sanitize precleaned 
bacon-slicing equipment, cOlweyors, metal equlpment, and other non-porous 
surfaces with material at 1 ounce per 2 gallons of water (200 ppm available 
chlorine). Rinse with potable water before using. 

Applic2t-.ion as a ~: 
A solution of (1,000 ppm) 2~ ounces per gallon of wattr may be applied as 
"fogging mist" as an adj unct to proper cleaning and sanitizing procedur es. 

Fog up. ... ard and toward corners of room until all surfaces are wet with 
sanitizing mist • 

Dairy Sanitation: 
Cleah surfaces and equipment. 
1 ounce per 2 gallons of water 

Just prior to use, sanitize with solution at 
(200 ppm available chlor ine) • 

For starter tanks in butter plants, use 4 ounces of material per 3 gallons 
of ,<,later (500 ppm available chlorine). Rinse with potable water before using. 

Charge butter wash water with 1 ounce of material per 40 gallons of wat.er 
(10 ppm available chlorine). Maintain this concentration, checking with a 
;est kit. Sanitize milk bottles just prior to filling with material at 1 
ounce per 2 gallons of water (200 ppm available chlorine). 

Water Treatment: 
t-iunicipal and farm potable \"Ja.ter supplies, add mater ial until the required 
amount of chlorine is obtaincd, usually 0.4 to 1.0 ppm (1 ounce to 800 
gallons of watcr gives approximately 0.5 ppm). Use a test kit to achicve 
and maintain the desired conccntration. '1'est the \Vater 10 to 20 minutes 
after adding mater ial. Follo',<,1 the recommendations of the loca .... health 
author iU.cs. 

S\<,Iimmillq Pool Chlor in<ltion: - . 
Recirculating pool water, add enough material to maintaiIl 0.6 to 1.0 ppm 
residual chlorine. (Orlc ounce to 400 gallons of water gives approximately 
1.0 ppm). Use t.r.~f;t. ki.t to <lchi.r'VC ,111(1 rnLllnta in this concentration. Tlic 
pH of tile p0ul ""';I:J:r ;;h')UJ (1 lJC 'n"i.ntai.licd bctwl'l'n 7.2 and 7.6 



BQthhouse Sanitation: 
Div ing boa:r(ls should bt~ treated \" j ~ h n'cl':er i.e- ~ <,t 40 ounces pl!r 3 gallons of 
\-,later (5 r 000 ppm available chlo!. j nc ) • Tre..lt · ... <:.lkways in t he pool area daily 
\-Jith material at 2~"i ounces per gallon of water (1,000 ppm available chlorine). 

StC2rilCJ(~ : • • 

Keep mdterial in a cool, dark pl~~e, s~nCe l.~gh:: an(l heat reduce its strength. 
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CAUTION 

-KEEP OUT OF REACH OF CHILDREN-

Harmful if swallov/ed. Irr iti.l.ting to eyes, skin and lungs. AVo! d contact 
with skin, eyes, or clot1ling. In case of eye contact, flus}) with plenty 
of water. If irritation persists, get medical attention. Avoid inha::'ution 
of spl:ay mist. 

ANTIDOTE 

EXT.L}~IJ!'.L: Skin - Wash witr "Y of water. 
-NTER~mL: Drink mucilage, _.1 white, milk, or rice gruel. Follow with 
emetic (tablespoonful of mu::, __ J:d in glass of water). Call a PHYSICIAN. 

E.P.A. Reg. No. 1269-97 
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