
I'IICAUTIONAltY STATIMENTS 

kUAlDS TO HUMANS AND 
DOMISTIC ANIMALS 

DANGER 
Highly (otrOln,. Causes ,ll,In and • .,.. dQm 
_. MaV be 'ot,,! if IWO'Iow.d. 00 no' ~' fn.,... on skin or on dorhing. Wear ~ 
Of foe. ,h.eld and rubber glov., w .... n hand 
lint Irritah"9 10 no.. and throat A .... OId 
bf.athing dust. .~. and ..... o,h conIum 
inoted clotl"'~ betor. reus. 

STATEMEIIIT Of "'ACTICAl 
TREATMIIIIT 

•• •• a .... : F.-.d br.od s~ed ,Ii 11'.1"'
followed by oli",e all or cooking 011 Coli 0 
pityli<:ion f~ "~Q"ly 
If .... It .. : Brush off ellt'.$$ "'ot~f'OI and 
flu,h ,k.n wl,h (old -.I'IIo1.r for JS m.n .... lf'~ 
If Itulotlon p.-u.,t, (onloc' 0 ~hy'\'('on 

" h,.,..: Flush • .,.., ..... ,th (old wale'! lor ., 
"""ut., Contact 0 phY!!ol(IOn 
M inhektd: CC'ntoct 0 phYSICian Imn'e-d,ufe- I, 
It bre>othll"'g difficulty Ofl\es or If Iffltol,on 
~rSI\ts 

ENVIRONMENTAL HAZARDS 
Thtt; product IS to.ac to 'Ish Do no' drsdlO(~ 
Into lok.s streams ponds or publiC wO'f!>rs 
unless If': OCCOf"donc. With on NPOES P.m",' 
For ".lId.,r". contact ,.. reg.onol oHlt. of EPA 

PHYSICAL OR CHEMICAL HAZARDS 
Strong oxkiizing agent. Moe. only With wa 
1fti'. Use C"" dl) utensilS. 00 not add thiS 
product to any dispenSing de"'ice c')ntam· 
109 remnants of any other product. Such 
use may cause a Ylolent ieaction leading 
to fir. or explOSton Contammatlon "Al"Ith 
mOisture. organic matter. or other Chf'f"f' 
le.'s may '!=:fart a chemical reactIon. WIth 
genenJhon 0' heat. liberation 0' hUafdous 
gases .• 00 passlbltt generation ot fjre and 
exploSinl'l 1''1 case of contamiNation Of 

decorr. toltl"Jn, do n01 reseal contatner If 

ZtPCHLOR2 
SANITIZING 

WASH 
For U .. I, Food _nd III !'roc ... on. 

Dalri .. and I ..... rl .. 
A chlorinated. powder formulation designed 
for use in the food-processing industry to pro
vide sanitizing ot 100 ppm ayailabl. chlorine 
with no potahle water rins •. 

Recommended for 50nitiring di$hes. gloss.es and 
~ood·pro(ess.ing. dairy and hrewery equipment 
and utensils. Also recommended 10r use in 
immersion and spray machmes to clean and 
'ionlfizf:' eggs ~or hatchery use. 

ACTIVE. INGaEDlEtf'· 
'SOOI\.1""I""\ d,chloro _ InO!lnc'r'onf' 1 ~.C1lat'fo 18-, 

INl.11Nc....fDtlN1S: -2-_ 

KEE!' OUT OF REACH Of CHILDREN 

DANGER 
See left sld~ panel for furfhe.- PrG<outionory 

Slatements and lor Stotement 01 Pra<:tical Treat
ment_ 

tI I~~t,~ :1-<.,:." ANO I~S'lhJll~ .... Sl o .. ~· 
EPA. ~ "'0 ~.:70 211 

POS3It., Isolate container in open air, ~r.-:"!~~-:~~~"'~;,I~-~ 
well ventIlated area F"lood With large y 
umes of _ater I If necessary 

DIRECTIONS FOR USE 
It 1$ II vIoLation of Federal law to use th. 
I!t~ m a manner inconItstant WitI') Its 

STORAGE AND DISPOSAL 
K..., product dry In ttgh!ly c~ co"t<,,"'~O".r 
when not 111 use StOff' In a (,001 

ventl&eted 8rM MIW_y frOlr. neat 0' oPt!n 
In ~ of ~O'"T1~'hon I~te (.Qnlaln@r 

pcltIIibte. and flood With large dlTlounlS 
_ter to ~I!t eW rnltenal before o..!l~lding 
~ '" trW"l colectlOn Ot dlSJ)OsP .f) dpprr:Vt"J 
tendfiI.,... or bur., In II safe p~e 

II~ - -
U~ ... ·. 

~=-';::;+_'b. Control No ___ _ 

, ," 

-----. 

DIRECTIONS FOol USi ICo",-d. • 
fhe unlhltng $OIUtlOl:~ 1h'l',kJ !')It. u'='.a, 
Plomptty ."., mI_tng .If the. MllutiOn"". IS ~.: 
10'\IW4 to staod 0' • to <be~ .... Md. lNl !Ml
enal 10 _.1"'f'Iine; whetfwf thtl chIorN level 
has been rnHlUIned Add additMlNtl ptoducl. 
If necesury. to ".."tatn "nrwnum<OtlHJi'
ultion of 100 ppm av-ubte c~ : • 
TO SANITIZE DISHES, IjlAalES. fOOO' 
PIIOCESSING EQUI_. AIIO ~$ 
1 Dtt.ofve 1 or 2 ouncea' of product per 10 

gaMons of w.,..., (approx. 1 25-F I water 
r_ """.ions Pl'ovMio 100 '" 200 ppm 
available chIottne, r...,ectrvety. 

Z f Of man~ u,.. c'ean ItOd rinM it.,. pn-
01 '0 SWlittZ1flQ. then dip tnto unitizing 
solutIOn Keep ImmcwMd tOf 2-3 menut .. _ 

3 Remove Items from sotuttOn and dry. 
4 FOf ImmerStOO Of spray-type mKNne&. 

ute the MJow IQIuta. in the .wtiZflf 
f_ _ P_ 2 to 6 _* con
~att tlf,. fOf unitizing dishes. ot-. 
tood processing eqUlprllM'lt or ute""" 

5 Remove dried ,tems which are ready 'Of 
use 

Pf)'.b~ war.., rinse 'eqtJII$d for sohJbons 
greater U" 'Ill 100 ppm a'ja .... C~11"l8 
TO SAIII.TIZE NON-COMMERCIAL eGGS 

FOR HATCHERY USE_ 
DissQl ... ", 1 01 2 ounces of product pc!!f 10 
galiQns of warm 1110 to 1:J)1FI" Wilt..,.. 
TheSe sOutlOns prOVide 100 to 200 ppm 
av_qbMr chlonne, respectwelv. 
FOf conveyor-type spr'y mKhWles.. S;pfay 
With the 1e· ppm avadabte chlorine lOIu
t,on With • 2 to ~ minute Conlact t.me 

3 Dry e~ '/WIth .... arm au-. Ambtent .... ~ 
lJe used. t"iowever. the resut6ng 
egg temperature may forte bacteria -
the shaH. 

" ~Ot' lffljil@'l .... 1 treetment, ute the 20) ppm 
ilVil~ chlonne SQlutK)fl 

5 Irnrnetse egga fOl 2-5 minutea cont...ct time. 
6 Fhnse eggs WIth w.rm /11f7 l3O-FtIO 

walti'. and dry rapfdt, bv spreading on 
'Nne trays and bk:Jwmg warm'" on them. 
Ambient air may be uted. howev.r. the 
~ , cooler egg temperature fMV force 
bK.n. Into tt"':e shell. 

"tt is wry irmportant that rhe WIter tempaa,ure 
be wam'Ief th.ln the egg temper.r-,re .11....1! 
.l!mIl. With slight temperature -""_riot I, the 
~ pt8MUr. cih"!;lP8d inside the egg 
wi! prevent bKteria and w_ter from mewing 
into the ~, as can OCcur in the r1!I'Yef1Ie wm.n 
USing a cool or cokt Wlte1 Mnftlltng toAution 
and rinse. CautIOn should be taken, howwver. 
to prevent .h p solutIOn, or rinMI from bM;orn
'l9 "'Of ~ ..jh to cOO6l. the eggs. A WOOd 
\..ompt"om· .ag temperelure should be aimed 
dt bP~n 110.00' 1 JODF 
'".~ ~' ..... :Iuc:"1 tS ...-g"-1 •• (I .... ~ '01 ~'.aI"""" '''SI 

' .. 1.,' ....... ~. to ... ....., po' ... ~ ...... "1..--..:.. ~ 
____ ~ ,_tlO')(~ ...ct pf...: ...... tl()nl. ,...",.,1 bf' .,,~~ .&-':;1'" 

:,., ·~ ....... t"dw· .'<.1 ~ , ...... ~ ... .,~ w~1 ....... , .~ .~ '(0' ...,.,. 

.... , .' ..... ~ ()t d¥>~ • ~ ... "'~ct ~ ... ~ It" ~'" ~ .. ","*' "lOt 

., • OfT·. '.~ .... ""'.," ill... I'" ··"'"IS ""I' II pt~I"'" •• 'oQl 

~ ... ) 


