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#127 H-I01 
SANITIZER - DEODORIZER WITH ORGANIC SOil TOLERANCE - INSTITUTIONAL INDUSTRIAl. SCHOOL. 

~AIRY AND OTHER FARM USE -- FOR FOOD HANDLING AND PROCESSING AJ1EAS. RESTAURANfS AND DAIRIES 

Regular _ eliecr ..... e clean'ng and sanitIzing 0' eqUipment. utenSIls, .nd work or dining .. urfac~.,. m,mnllie the p'obab,hty ('. c(' "a.r_naI1ng food dunng prepauilion. Siorag., 01 serlf'u;:e which cuuld harbor h.uardou ,," 
m,eroofgan'$rns Eflect,ve cle.nmg will remove so,rand prevent the accumulation oJ, fOOd-rt's,duP$ wh'ch m'y ~"cc-Tlp_se Jf $u,.porllhe rapid development (I' food po1sorung organisms or IOJuns Application Of 
~Itect' ... e 5,)n'\'l,ng procedures reduces the number ot thOse disease orgal'l'sms whwh may"'1Jc presenl:)O e",,-~ nent an ... ",lens"s alter c;leaning. and reduceS the potenl,allor the transler 01 s;.oct-> organIsm!> Ie 

consume,s or employees, eIther directly tl"lrougl"l lablew~re such 8S "I~sses, cups ~n1I1atw:fe or Ind,r .clly Il"Iro ... "h the food 
To j.lre",enz cru!>s,contam'nallOn, kItchenware and food,conlaCt surfaces of equll.lT.e.1' :...'1_1,.. be w .. .i .. t..:f, ronsed and'\ln,I'ledaher each use and follOWing any Interrupt'on 01 ope.al,on durong wll'Ch Ilft'oo" 
tonlalr.malton may have occurred 
"""ere t"fJ .... ,pment and ulenSIIS are used for the prepar~flon of foods on ileonllnuouSor prodUCllun lIne baSIS. utens.ls and Ihe food contact surfac~sol eQUIpmen! shall be wa:!.hed. nnsed and ~anlil/ed at "\le.,,,a''> 
Ir-,faug"0,,1 the dc:l~ on J schedule based on food temper.ture. type?f food. and amOuni 01 food parllcle accumul;;tllOn 
DIRECTIONS fOR USE. II'S a v,olatlOn 01 feder~1 U..v 10 us 11'11$ produciln a manner Inco' s ., e It ~ I .. MIS labt.,'"p 
S<IImtlllng of food Proc ... inljJ Equipm.n.and Other Hard Sunac •• in Food Contact LOC.II~ ns r Uf .. ~.nll'l.ng·,uod "',o<:es!o"ng ~Qulprnl'nl. ddlfY eQu'pment. food ulenSlls. d.shes. !o,II",erw;II .. ' yla!o,!o,e'> ,>,(1'" !"P'> 
LoUnu'r:up'> rl-l"ge'dled Slor.ge ~nd d,splily equipment and oll"ler hard non·porous surfaces ,~v ... otab,~ w .. arer r,':.~: .. reQulfed 
...... a!>h a:,,-j rln<,c all arllcles Ihoroug"ly, Ihen apply .. solullon of 1 01 H·I 01 m 4 va lions of wale' P ~O pp'" act,ve). '5urf, ~es shOUld remal", ·:Jet for atlea~t cne m.nule followed by adeQuale dralnmy and a,. df\nn~ 
f'es' ..", '- ',on ..,hould be pr~'paretl' da.ly or when the use·solullon becomes vls,bly dltly fOf mpc"'",,, ca' applocal .... n. u~e·soluilon may nOllJe reused fOf ..,an.flllng applIcations 
Apply lu ~ .,k 1')01'> counlen?I's, refrigerated stor .. ge and dlspl,y equIpment .. nd olher sfatlOnary hard surface, by clOlh or brush or mechanll'al spray dc",rce No polable Woller flnse IS reqUIred 
D,..,tles ,><1, ·'afe. glasses, cook'ng ulens.ls .. nd olher slmlla' $Ila food process.ng eQulpmenl can be sanl"lE,~ by ImmerSion In ~ 1 Ol /4 gallon solutl'JO 01 H·IQl No pofable waler .. nse ro;; rCQulled 
At I 01 4 '.ld!lons. H·IQI 'ulfllls.!he cflter.a 01 Append,. f of Ihe Grade "A·' Pasleurlzed MIlk Ord.nances I 'J lS Recommendallons of Ii'll' U S PublIC Heall)' Serv.ces m walers up 10 aooppm of haldnt"ss calc ... :a, .. 'l d'> 

(deO, \l\itWI , .. _'Udll'd by Ih" AOAC GermICidal ilnd Deterger'll Santiller Mefhod agalnSI Eo;.cher,chtd cuil an-j SIaphy1ttCocCus au reus 
U.S. PUBLIC HeAl TH SERVICE FOOD SERVICE SANITIZATION RECOMMENDATIONS 

(""'~anmg <lind Sl:nltu'lng' FqlJlpmenl ano !J1~nSIIS 51"10111 be Ihoroug"'Y ~11.:·'lus"ed Of presCla~d and "",hen necessary, presoaked 10 remove 9ro!>s h,od pdfllcles and SOil 
! r'lIi :.> ... q',I" ........ 1 ,'"l f QUlpmo;!(1I and ulensll.: 'f," hOt delergen; solul.on 2 "l.n ,e utenSils and eQulprrem Ihorougilly w.!h clean waler 3 S;Jnlllle eQUlpmenl and utensils by 'mmerSlon In <J I 01 ,4yallon sol",,(;(' 

<.. 1..1 ,01 i 1 50 I'pm Jctl",e) for at least 50 ".._~" ' 41 a temper,., ... r& of 75 0 ' (h '. d,lul.on 15 cQul",alent :0 a solut'on comamrf1Q 50 ppm available chlorine 4 For eQulpmenl and uteno;.,ls IUO Idrge 10 s.an'I'/e b~ 
" ·,e'~"." ilJ.m!y <I 1 ()I I j' gallon solul·on of I j ), (300 ppm u:l.vel by rrns,n". ~pra'r,,'19 0' s\l\iilbbtny lInill I'Hlroughly welled =.. Allow o;.an.ttlf'd surfdce '0 dram and aI' dry 00 nel rIOse 
H lCI n ""'~ 11,,, reo::;u,rt!r :>IS of 2! LrR 178 ;0;0 
DIRECTIONS l OR REST,...".'I\ANT ANL> BAR RINSE. Fordlsh. ~ .~Iassware illv,·' .... a·t; cookIng utel1Slls W,l'j,tl wllh 1 01 /49allonof H lrl and Imml'fSl',n a sol"t.Onconlamlng I 01 ,,4 lj(liion 01 H 101 Nurlno;.f' 
~ re4 ;",",I! 

'JIRECTrOl'ltlS f OR FOOD r· .. OCESSfNG EaUIPMENT ANO Ot.P~IES. Clean a,·j r,n.:! equ'~Jf"t"ntlh("r(JuQhlv, Ihen applv Sanltll,ng ,>oIU!>O't con'a,n"'lj 1 01 ,4 gallon of H·1Dl!o 1 qdllon of wall'r No fIns", 0; 

'~Qu''''rJ 

WISCONS,N STATE BOARe OF HEALTH DIRECTIONS FOR EATING ESTABLISHMENTS 
':c 'dt,'.' ,.r·'J ,-,'eo \l\ia~n Ule'1,>,I~, 'Id glasses .... hene ... er pOSSible 2 \Vash WIth a dl'tf'rgenl or compallble cleaner 3 Rinse wllh clean water 4 Scln.ll/e 10 a solullon of 101 14 9allon of H 101 '0 I gdliOn ur "'<II,"" 

~O ~:w, ... ~: .,. Q"a!"!Inar),1 1:-0''''',,· \! all utenSIlS for at leasllwo mlnl...!eS or for conlacillme !.pec,f,eLl lly governIng sanitary codf! ~ Place sanlt.ted ulens.ls on a rack Of dra," board In a" d~v 

PRECAUTIONARY STATEMENTS - HAZARDOIJS TO HUMANS AND DOMESTIC ANIMALS 
DANGPI: KEEP nUT OF REACH OF CHILDREN 

COffC~,~f' ~:au'{'$ eye damage and skin HfI!,j'I('O 00 nol get II~ e'fU. on skin. 01 on clothlOg Wear gO(;' r fact shield aod rubber gloves wheo handling Harmful,f swallo ..... ed 00 oat breathe ~prat m.sl AVOid 
contal''''~:' II~ r) foor; 

STATEMI r.' Of PRACTICAL TREATMENT. In case 01 conlacl. Immed,alely flush eVt~ or skm V'oITtI ''{ 01 water fer at least 15 mlOule~ For eytS. call it phYSICian Remove and wash conlamlfla!ed clothing before 
(elJ'ioe 

If s ... al~r.. ... ~rl. "'. j( "romplf.,. " IJrge Quanl,ty 01 egg whlle~, gelalm solullon, or If these ,jle nOI av;uloble, r~,;lk large Quantilies of wal!!r AVOid alcohol Call iii ph.,slclan Immediately 
NOTE TO fHY~lt:;A.N. Probable mucosal oamage miy conlialtld,Cille the use of ga\tnc (awage Measures agams( tutulatory shock. respua,\Qcy de~r,;;ssl(m. and tQn~utslon may bt needed 
STORAG'.: ANDl)lSP'lSAl: 00 not Conlilmlnili! .... aler, food. or feed by slorige or disposal 00 nOI slole on sldt" AVOId creilstng or Impacting of Side ... ;~!Is 
PESTICIDE OI~f'U::;:Ai.. < P-sIIClde WilSles afe i1CUft'11 hilardous Improper dlspo'. ~I 01 e_::ess Pt"sl(clde. spray or mldl,re of rlnsale IS a vlolallon 01 Federal Law If these wilsles cannol be dl~posed 01 by IJSt" according !G 

label ,"SaLlcllon~. COnl<1(.1 !Otll ~Iale Pes:,[lde or ~"''II'l)nmentil Conltol Agen:y, 01 Iho? H.nardou,> Wasle rrplesenlall.e allhe oraresl fP .... Regional Dlflee 101 gUld .. oce 
CONTAINER DISPOSAl' 0(1 r'ol r~ '~e rmply co,lla nJ;f !bollle, can, buchl! WI .. p conlainer and j.l'11 10 lta~h 
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