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A Bactericide, Detergent and Water Softener Recom­
mended for Disinfecting and Sanitizing All Types of 
Equipment in the Dairy, Food Processing, Beverage and 
Bottling Industries. 

ACTIVE INGREDIENTS: 
Sodium Hypochlorite 
Sodium Phosphate 

(Na3P04' 1 2 H20) 
INERT INGREDIENTS: 

Sodium Chloride ..... 
TOTAL 

DANGER 

over 

over 

under 

3.25% 

91.75% 

5.00% 
100.00% 

KEEP OUT OF REACH OF CHILDREN 
Harmful if swallowed. May cause burns or damage to eyes. 
Do not get on skin or in eyes. If contact wi1h eyes occurs, 
flush wi1h plenty of wat~r for 15 minutes and get medical 
attention. If contact with skin occurs, flush with water. 
Avoid contamination of food. 
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PROPORTIONS TO USE: 1 % oz. to 3% gals. of water, 
100 ppm available chlorine. 

3 oz. to 3% gals. of water, 200 ppm available chlorine. 

NOTE: ppm means parts per million of available chlorine. 

LOCAL, STATE REGULATIONS: Where local or State 
regulations are in effect, consult rules of your local 
authorities for volume of chlorine required for chlorine 
rinse solutions. 

When CENTO BACDICIDE BP is used in dairy, food, and 
beverage plants where chemical control facilities are avail­
able for preventing the concentration of the use-solution 
from falling below 50 ppm available chlorine, a solution 
of one pound per 40 gallons of water is recommended. In 
places where control facilities are not available, use two 
pounds per 40 gallons. Apply after cleaning in such a man­
ner that all parts and surfaces are properly reached with 
solution. 

STORE IN COOL DRY PLACE. KEEP CONTAINER CLOSED WHEN NOT IN uSE. 
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