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SANITIZER ,
" AND CLEANER ...,
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NET CONTENTS ON CONTAINER

-WEIL MFG. CO., INC.

219 SCOTT ST,
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NONMINFLAMMABLE MOMVOLATILE,
& NONMRITATING !N USE DILUTIONS

Formula 67 —6 SANITIIER, A&
CLEAMNER: /s 3 carefiliy blended detergent rthat 3
highly effect:ve against & w:de range of bacter.a
stfecting men and anims!

Genera! cleaning and disinfect:ing mey be ac-
comphshed by uing Fcermula 67-§ 8y the
regulsr cleaning solution for floors. woodwork,

tables. etc. Follow dilution recommendstion under
the following subheads.

GENERAL CLEANING AND DISINFECTING: Use a
solution of from 4 to 2 ounces of FuLr™mMula ¢7-6
per gallon of water for vsuel cleaning and sanitizing
spplications on floors and walls.

SANITIZATION OFf FOOD PROCESS EQUIPMENT.
Scrub equipment in food processing plants, including
meat plants, by uviing from 2 to 4 ounces of Form-
Ulcq ¢ 7-¢gper gallon of water. On surfaces difficult
to clean completely, incresse strength of Fermulq
67~€ 10 6 10 B ounces per gallon of water. Flush

equipment well with potsble or safe water before
re-use

CAUTION: Avoid contamination of
food, Avoid skin & contact.

1 & &8
Rinse all utensils & squiyment

with potatle water before reuse,



