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SOUiUITl IIypochloritc ...................... . ~ ........... . 5.25% 

INERT Il:GRl-:DIE!'J'rS: ••••••••••••••••••••••••••••••••••••.• • 94. 75~~ 

CAUTION: Keep out of rcach of children. See back panel for additional 
precautions. 

DIRECTIONS: 

PO\.11 try Processing Plants: - .. -
FirEt, clean all equipment arid surfac~s. Then disinfect by spraying or 
c~rculating material at I ounce per 2 gallons of water (200 ppm avail~ble 
chl:::>r ine ) • 

Egg Pr.-)cessing: 
As a sanitizing rinse for eggs marketed in shells, use I ounce per 4 gallons 
of water (100 ppm available chlorine). Use chlorine test kit to periodically 
test residual chlorine, and do n01: allow to fall below 50 ppm. Do not 
sanitize 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 washing, handling, and breaking equipment. Then disinfect by 
spraying or circulating material at 1 ounce per 2 gallons of water (200 
ppm available chlorine). 

To Disinfect Floors, Walls and Other Porous' Surfaces use a solution contain
int l~ ounces of ZEP X-12167 per gallon of water (600 ppm available chlorine), 
applied by low pressure sprayer. Food contact surfaces treaLor'i with over 
200 ppm chlorine must be rinsed with potable water prior to '.Aoc. 

Kill& Mildew on Contact: After cleanin~ moldy surfaces (floors, walls, 
ceilin~Ts, etc.), spray, until moi.st, with matcr ial at 40 uunces per 3 ga l}ons 
of water (S,ODO ppm available chlorine). 

Institutiollal Firms: - - -
After cleaning, treat food service eqUipment with materia] at 1 ounce J·cr 2 
gallons of water (200 ppm available chlorine). 

Treat ,.,.ood-top tables, cut tJng blocks, stcilm table bcnros, and the 1 j )zt~ 'v: 1 t 11 

matcri<ll at 2)2 ounces t"--~r 9il110n of water (l,000 pp111 llVilililD)C chlcrinc). 
!\llow Clt least 2 minuteR of exposure. 
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Cle'ln t)H' c,:uiF:':1('nt fi.-'!.jl. Spr:ly 0P'~P e(!uir,:.L~nt !,;uch tlB vats and tanb; \vit 11 
Jnclt<:ri.,iJ. ~,t: 1 CUIlCC POl" 2 ~Idllons 0[. \'luter, (2UO pp:n (lv,)ilable chlorilw) I imd 
cir.'ct:Ll'..C thi~ ~;ol\.ltic.') t:~l"ou(jh ;)ipl::!.ilY~!3 <1)H1 (:lo!">ed equipment. 

t. • 

To ('(~:lt~'ol nicro;li::l (,:'-o'.·:th i.nd O~101~,;, :lClc1 )11,d ,,~i<1l to the C<Hl<1l \'latC'r at 
1 ounce !),"r 135 ~!:Illc~'l!.~ of ·.,·.:It. ... r (3 ppm <:Ivui~~lblc chlorine), and maintain 
this concentration, chcC}~iI10 \,;it.h il test kit. 

'·~cnt P<:lc~:,ir:Cf PlnnU.:: 
•• _-- .- ___ a 

]\fter clc~1l1ing cqul.),':ncnt und sUJ:faccs I disinfect ilS foll<J\.ols: Cutting roo:n, 
floors, tables, cuttillg bourds, and the Ijk9 ~jsin[ect with muterial at 2~ 
ounces p0r gallon of water (l000 ppm Llvai1a~)le sh1orine). Fcx] the c('01in9 

, , 

·room \"ith th0 sar!lC concentr.ation, using an ei~ct.t."ic sprayer. 'rreat ba,~on-
slicin9 cqu:i.},'menL, conveyors, metal equipment, ana other non-porous surL'lccs 

. with maU'ri"l Llt·1 ounce per 2 I)ullons of Hater (20e ppm available chlorine). 
Rillse witl) potable wat~r Lefore using • 

Dairv Sanitat.ion:· 
Clean surfaces and equipment. 
1 ounce per 2 gallons of water 

Just prior to usc, 
(200 p~n available 

disinfect with material at 
chlorine) • 

For stilrter tanks in butter 
of ,.,.ater (500 ppm available 

plants, usc 
chlorine). 

4 'ounces of material per 
Rinse with potable \vater 

3 gCl110ns 
before using 

• 

Charge butter wash vmter "lith 1 ounce of material per 40 gallons of \'later 
(10 ppm available chlorine). 1·1aintain this concentrCltion, checking \'/i th Cl 
test kit. Sanitize milk bottles just prior to filling with materiCll ilt. 1 
ounce per 2 gallons of \'later (200 ppm aVililable chlorine). 

Nater T~catment: 
Municipal and farm potable \·.'ater supplies, add materia.l until the required 
amount of chlorine is obtClined, usu<llly 0.4.to 1.0 ppm (1 ounce to 000 
gallons of \v<lter givc.s apprOXil:1ately 0.5 ppm). Use a test kit to achieve 
and main-t.ain the desired concentration. 'rest the \'later 10' to 20 minutes 
after 2..Jdin(~ material.' FollO\·, the recommendations of the local health .J 

aut.hor itic;;. 

S\\' in'JninrLJ .... ~S)l ell lC2:L i!'_<lt},on: 
RecircuLltin~J pool \'ldler, add cnough matc:rial to Hl<lini.:ain 0.6 to 1.0 ppm. 
residuCll chJ3)rinc. (One Ollnce t.o 1100 ~Fl1] om; of \.'ater giv('s apPJ·-o):jl1~:d:('ly 

1.0 ppm). Usc test kit', to ,!(~hicvc and m~intClin this concentration. 'l'lw 
pH of tlw pool \vilter ~;hould he lluintainc{l bch.'l!Cn '7.2 <mel 7.6. 

_Dilt111)0\'~;(' :;;1115. LIt::i on: ---_ .. _--- _ .... _----------_._--- .---
lJiying .);.(),\nlc; ~~h(l\l]d be t):(~;lh·d \·'.1t-11 mdt:t~l.'ia1. at 110 O\ll1C{·Cj·1'Cl' 1 ~J=11]')ll~<\\[ 

'. . 
wut.er (~i,(JOO pr:'\ ;1\';d.Llhl(~ ch.lol'.ilw). 'i'1'c,1t \·.',llh'·'I~i!-' .:;. t,~)(! poo.1. .Il·(·d .t!:,);ly 
,·;itl, n;ll{ ,'.j:)} ;lL ;~'.i (".llV~(,:·~ per ~1"l.lon of \;,l1l')' (1,000 P)ljl\ ilv;lLf.:\bk c)l'l(l!'.i:l\') 
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.:', ;\ ccol, (brk pl~tcC', '~;ince 'light and heat reduce its 
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-KEEP OUT Ol~ HEl\CII OP ClJILDREN-

llurn:u 1 if 
,,:itl! r;}~jn, 

of ,,'ater . 

!O' .. :allt1\\'cd. Irr i t<ltin9 to eyes, skin <lnd lungs. Avoid contact 
eyes, or clothinry. In CuSC of eye contuet, flush \-lith plc~l.ty 
If irrit~\t,:i.on pcr~;j,sts, get medic .. ~l attention. J\void inhulu'don 

of .... )r .. ''-' ~.; r::o..L. .. >! '-.-..1 '.I ........ :- ... ~. 

A}~l'I DOTE 

T':.XTERX'\J..I: Skin - "';ash with plenty of water. 
llITERi\!'\i.,: Drin1~ mucilage, ru\\! egg white, milk, or rice gruel. FollO\., \.,ith 
emetic (t:ablespoonful of mustard in glass of water). C"ll a PHYSICIAN. 

E.P.A. Reg. No. 1270-117 NET CONTENTS, ______________ _ 
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Hunufactured By: 

ZEP lI.J\NUFACTlmING Cm1PANY 
A'l'IANTJ\, GEORGIA 30301 

, Plunts and Offices from Coast to Coast 
Canuda/Jll.cxico 
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Ca~~raman's Note 
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