Directions For Appl‘lod Use:

No. 1050 SANITIZER “Use Solutions' are established to per-
form as a disinfectant, sanitizer or deodorizer for use on inani-
mate hard surfaces; such as fioors, walls, sinks, urinals, wash
basins, shower stails, tubs, operating room tabels, bed frames,
food handhing utensils and equipmaent.

To properly use this product «n any apphication (disinfectant,
sanitizer or deodorizer) always ciean surface first with soap of
cynthetic detergent anca rinse; apply ssiected ““Use Solution” by
means of ciean wet mop, cioth, $Ponge, dip or spray-on, making
certain that surface is thoroughiy wet and allow to air dry.

A Terminal Potable Water Rinse 1S NOT required when satution
(A) is used in Restaurant, Bar, Food Processing squipment and
utensils; however, always foliow recommendations of local
Health bepartment in all instances of application and use.

USE SOLUTIONS
Solution (A): Sanitizing Solution—200 PPM. One (1) fiuid ounce
this product mixed with four (4) gallons water.
Solution {B): Disinfectant Solution. Three (3) fiuig ounces this
product mixed with five (5) gaflons water. Kills staphytlococcus
aureus and Saimonelia choleraesuis. Does NOT atford activity
against Pseudomonas aeruginosa. .
Solution {(C): Disinfectant Solution. Three and one haif (341)
fluid ounces this product mixed w.th five (5) gallons water.
DOES afford activity against Pseudomonas aeruginosa PRD-10.
Solution {D): Disinfectant Solution. One and one half (1¥) fiuid
ounces this product mixed with one (1) galion water.
RINSE EMPTY CONTAINER IN WHICH THIS PRODUCT WAS
PACKAGED, THOROUGHLY WITH WATER AND DISCARD.

DANGER

Kesp Out of Reach of Children. Corrosive, causes eye damage
and skin (rritation. Do not get in eyes, on skin or on cltothing.
Weasr goggles or face shieid and rubber gloves when handlin

concentrate. Harmfu! if swallowed. Avoid contamination o

food. Avoid breathing spray mist.

IRST AID

In case of contact, immediately flush eyes or skin with plenty of
water for at iesst 15 mintues. For eyes, cali physician. Remove
and \nfw al oon}aminated clothing bafore reuse. If swallowed,
drink milik, egg whites, getatin solution or if thase are not available

drink large quantities of water. Call a physician,
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Nc. 1050 . .
CONZENTRATED

_QUATERNARY AMMONIUM

SANITIZER

DEODORIZER
DISINFECTANT

GUARANTEED MINIMUM PHENOL COEFFICIENTS
{A.O.A.C. st 20°0C.} S. Aureus 82 - S. Typhosa 60

CONCENTRATE — MUST BE DILUTED BEFORE USING
ACTIVE INGREDIENTS:
n-Alkyt (60% Cl4, 30% C16, 3% C12, 5% C18) dimathyi ben2yl ammonium chilorides .. 5.0%

nAlky! (68% C12, 32% Cl14) dimethyl sthyibenzyl ammonium chiorides . . . . .. .. .. 5.0%
INER T INGREDIENT S . . . .ttt et et sttt et e e e e e e e e e e s .. 90.0%
TOTAL 1006.0%

DANGER Keep Out of Reach of Children. See entideie
stotement and other preceutions en loft pene.
EPA Reg No. 1388-21 Not g HOUSEHOLD Product . . . FOR PROFESSIONAL USE ONLY

MANCEALTONED =Y THE MELUETRar i L M8
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General Information

Meliocraft's NO. XO@SANQTQZER fulfills the ¢riteria of Appen-

dix F of the Grade 'A' Pasteurized Milk Ordinance 1965—

Recommendations of the LU.S. Public Health Service, In waters

up to 750 PPM of harndess calculated as CaCo3 when tested by

;J'm F‘\’OAC Germicigal and Detergent Sanitizers—Official
ethod. i

HOSPITALS — MEDICAL CLINICS — NURSING HOMES
Pseudomonicidal activity of disinfecting solution is required. So-
lution {C) is effective against Pseudomonas aeruginosad PRD-10
and should be used in these instatiations.
walls, Fioors, Toilet Arsas, Bed Frames, Oferating Rooms, Ail
inanimate Hard Surfaces. Apply Solution {C). For cold disinfect-
ing of previously cleaned surgical instruments, barber toois and
%ntat equipment, submerge in Soiution (D), for a minimum of

minutes.

FOOD PROCESSING PLANTS—-SUPER MARKETS—CUTTING

g}OOMS:Uu of this product in official USDA inspected Meat,
ultry, Rabbit and Eqg Processing Plants and U.S5. Department

ot Commaerce-Fisher cducts Inspection Program, s himited to

Solution (A} which i1s 200 PPM. At this level, No Potable Water

Rinsq Required.

Emipn‘nnt — food utensils, apply Sotution (A) for Sanitizing.

DAIRIES
To sanitize dairy equipment, first Clean thoraughiy wil? scae o
synthetic detergent and rinse; and then apply Solution {A), No
table Water Rinse Required.
RESTAURANT AND BAR USE

First wash dishes, giassware, siiverware, CoOkKing utensiis, witn
socap or synthetic detergent, rinse thoroughiy, /mmerse in 5S0-
lution {(A}). No Potable Water Rinse Required.

SCHOOLS, OFFICES, LOCKER ROOMS, GARBAGE PAILS,
SHOWER STALLS, SINK TOPS, CLAS&ROOMS, FLOORS,
WALLS, TELEPHONES, REST ROOMS, INANIMATE HARD
SURFACES. For Sanitizing, apply Solution (A}. For Disinfect-
ing to Include activity against Staphylococcus aureus andg 5Sal-
monella choleraesuis, apply Solution (B). For disinfecting to n
clude activity aga.nst SLUdOMONAs ARTUGIN0SA, apply Solution

(C).
NET CONTENTS: U.S. GALLON(S)
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