
DI.ICTIONS 
FOR SANITIZING GLASSES, DISHES ANO unNSILS Wash dish •• , 

'1la_ and ul .... il. wilh Sanilize, Clean., Sclulion. Rins. in cl.an 
,unning wal.,. Dip in Sanilizing lolulion 01 llY.1 ppm (1oz. Sanilize, 
Cloano, 10 2 gallon 01 waler), lor 2 minule. or lor Ihe lime specili.d 
by local sanilary cod •. Then pl_ sanilized dishes, g ....... and 
utonsils on ,ack to dry. 

FOLLOW YOUR LOCAL HEALTH DEPARTMENT REGULATIONS 

HOW TO MAKE SANmZING SOLUTIONS 
100 ppm Va 01. 10 1 gallon 01 waler. 
200 ppm 1 01. 10 1 gallon 01 waler. 
300 ppm IV. oz. 10 I gallon 01 waler. 

• CAUTION. 
... VOID CONT ... MIN ... TlON OF FOOD STUFFS .... VOID GETTING IN EYES 

IN C ... SE OF CONT ... CT W ... SH THOROUGHLY WITH W ... TlR NOT FOR 
INTlRN ... L USE IF TAKEN INTlRN ... LLY FEED GRUIL OR COOKED CERE ... l 
FOllOWED IY OUVE Oil OR COOKING OIL. CAU ... PHYSlCI ... N 
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CHLOR-TEC~ 
SANITIZER CLEANEI 

A SANITIZER AND CLEANER COMBINED WITH HARD WATER SEQUESTERANT~ 
,,"CTIVE I~.EDIENTS, .. 

POIO"iU~!f!JIoro-"I+;'~Onir, and T~~;Soclium sail ofolhylo .. diemi .. tetra .cetic 

INERT INGREDIENTS' ) - 'i _ 

S,dium Sulfate, Sodium T ri Poly Phosph.te -Effecllve as cleaners .nd del.rgenh 

A V AILAalE CHLORINE 3.25,-. 

CAUTION: KEEP OUT OF REACH OF CHILDREN. 
SEE lAC" PANEL FOR ADDITIONAL CAUTIONS • 

l' s 0 A REGIS,. ... TION NO. 1275-27 

MANUFACTUIID av 
OLIVER CHEMICAL CO. 

CINCINNATI. OHIO 45114 
CONTINTS ..... fOUNDS NIT 
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LOR-TECH 
tTllER CLEANER 

AND CLEANER COMBINED WITH HARD WATER SEQUESTfRANTS 

NTS, 1.:;;' 7.5'1'0 
o,s'lri.~~ •• nd T"r~ium sail 01 elhyl .... diami ... lelra atolit atid 

TS· /-" . ') \ •. 92.5~·. 
di m T ri Poly Phosphate -Effective as cleaners ilnd detergents 

AVAlLA8LE CHLORINE 3.25", 0 
CAUTION: /cEEP our OF REACH OF CHIlDREN. 

SEE IAC/C PANEL FOR ADDITIONAL CAUTIONS. 
u. S 0 A RIGISnATION NO. 127S·27 

MANUfAC1'UIIID av 
OLIVER CHEMICAL CO. 

CINCINNATI. OHIO .511. 
CON'fIN1'S ........ NUNDS HIt 
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DI.ICTIONS 

FOR CLEANING SOFT SERVE MACHINES 

Emply Ireezer and mi •• r. Fill mix hopper wilh cold wal.r and 
rin.e Ihrough freezer. Add.l I,blo.poon. of Sanili.o, CI_no, 10 3 
gallon' 01 hoi wal.r and ,Ii, unlil all powder is dissolved. Pour Ihi. 

solution i.,lo mill hopper ,nd oper~" .boul 5 minut .. ,nd then draIn. 

SANITIZER CLEANER .hould also bo u,ed for c1.,.ing mi. can. 
and ullnsil.. For quickly removing limo and milk .Iono depo.il •• _I 
and Ihen du.1 powde, directly onlo .urface. Avoid use 01 .... , wool 
wilh Sanili ... CI .. _ ... e llal sponge. 

TO SANITIZE SOFT SERVE MACHINES AND EQUIPMENT. 

RINSE alror cleaning a. ,bov •. Thon sanitize wilh a fre,h .olulion 
01 200 ppm of available chlorinl. (1 oz. Sanili,"r C1oane, 10 .ach 
gallon of waler). Before contad with food, a rinse with clean running 

w,I.r is -.nonded. 
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