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PRE£AUnONARY STATEMENTS It is a via/atlOn of federal law to use this product in a manner inconsistent with its labeling 
HAZARDS TO HUMANS AHD DOMESTIC ANIMAlS 
OA./lGER: CorrosIVe, may cause severe skin and eye 
irritatiOfl or chemical burns to broken st:iI\. Causes 
eye damage. Wear safety glasses Of goggles and rub
ber gloves when handling product. Wash after han· 
dijng. AvoKl breathing vapors. Vacate poorly ventilat
ed areas as soon as possible. Do not return um~ 
strong odors have dissipated. 

ENVIRONMENTAL HAZARDS: Thill ~ is IOlIic 10 
fish aIlI IIIJJillic agarHrrw. 00 nol msctwge etftuIrll 
contaJring this prOO:£t i11D takes, streams, parDI, esf1r 
~ries, oceans or olher walEn Lflless in accorwnce with 
\tie requiremBlts 01 a nallonal pollutant diSchage elim!
naboo system (Pf'OES}pemil inl1tIe permitbng authD'
i~ has been notified in 'Mlbng prior to diSChage. Do not 
diSCharge effluent contaulfJg this jYtXiIct 10 sewer sys
tems wilInJlIf'e'o'iOOsIY ootifytng It1e local sewage treat
ment plant auttnily. For lJ.lid<n:e contact J(U iilalB 
water boa'tI Of regllla! offiCe 0/ \tle EPA. 

PliYSICAl OR CHEMICAl HAZARDS: StroI1ll oxidizing 
agelll Mix only wllll watHr accoRilng 10 label direc
lions. Never mix this product willi otfler chemicals 
socII as toilet bowl cleaners, acids, detergents, organ
ic matter or products containing ammonia or viflegar, 
To do so wiH release chlorine gas, whK:h IS irritating to 
eyes, lungs, and mucous rrembrnnes, and In some 
~es can be fatal. 

ADDIT!ONAl CAUTIONS: Do not use OIl copper, alii
rlinum, iron, s~wrware, antique porcelain, or other 
mlfllliobjects 

NOTE: This proouct degrades with age. Use a chlorine test kit and increase dosage, as nec
essary, to obtain the required level of avaBable chlorine. 

STORAGE ANO OISPOSAl: Staethis produd: in a cool dry rwa._frtmdired:sunligltalll hBii 
to a'v'OC deteioraion. In case d spill, fklod areas wilt! large qlB'ltii!s d waler.lJntJs&1 produd or dikJled _1IIat cmot be used _ be _ will _ before diIposaI i1SOli1ry """ 
Do "' __ • food or leo! by _ diIposaI or use It _ "onPIY. do "' .... 
~. _. PII:e i1lrlBh or mfffftlf "'¥ing 1_. Il'II1Ivfilol, 011 yDllr kIi:aI soId_ 
'Il"K!' ftlf diIposaI_. New< pIo2 __ down any Indoor or __ 

For tlle Workplace. Kilchen, Balhroom. Jntl Food Preparation Area 

To Iiisinlecl no~porGUs non-food wnlacl StJrfac6s such as floors, wA. mops, gartJ;Qe mns, bath
tub, shoY.ers, toilet bowS and wOOdrg surta.::es: Clean equipment on! surfiI:es in the normal manner, 
Prior to use, rinse aU S1Jrt.r::es !horough~ 't.itn.ll disltfecting sOOtion. maintaining cortta:t wth the 
soi:Jtion for Ii least 10 minutes. Prep.J'e I!:€ dislnfectilg solution I1J thorouaIW mMg 1112 0lJIlES 
~ A" I _ willi ";Ion ct , •• " to pl1l'lide appr"""leIy 600 PI"" ....- _ by \Wight 
M!rtreatment do ncifurther ri1se wiII~ ~ and do not soac eQlJipcmtowrnight letairdry. 
To sanitiZll nonporous food ~tatt S!jrf~s su:::~ as dSles, gtasses, eati1g Iiersi6. sinks;nj rtmJ
erator.J: DIm SIlffus II hi normai 1l1iI1ner: Prior to use, rinse aI surfa::es thof~ \Wh a sarm
ing soIutiln, maiitiftl!j IXlrItU ~trJesaniizerfor Ii least 2 mi1ules. Prepcre the sanlizingsolJlion 
bylhorotJ<l;jylTllJOng 1,2 ounceofA-llIIeadlwllll gOlonof_to~<wOldmalett2001JII!Il 
_ dlkinnei'1weight IduriIJ ""Ibe __ OSSIhan50IJII!Il_~ as 
_byas_Iestki( __ Ibe_oradd,uIIiOot_lD_.200 
ppm resi:lual Do not fils! wth ~ ;tier treatment and do not soak equ~ent cr.temight let at dry. 

To sanitilB P(HOIIS food conlact surfaces such as wooden surfaces, cutting bocrds and txidJer 
blocks: Clean surflK:es in the norma manner. Prepa-e a 600 ppm sokdion I1J thorouahlv mill:ing 1 
112 ounces c1 A-l BIecdl with 1 QaIIon d weer. Rinse the surfns thoroughly with the·SOO ppm s0-
lution, mainIainirr;i contactforatet2 minules. PriortDuse, _ rinse allsurta:eslhorougllJvwilh 

.• 200 IJII!Il srii1ing S<lIutioo. Prepare~' solliln by-..gNy m·· 1t.! ""'" at A-I _ 
wiIh I gallon at _ Do nit fIIIIber rinse aIIer _ ... do lilt = owrnigIIllm air dry. 

For Asphall Or Wood RD~ls. Sid:nris. Decks 
JAMES AUSTIN CDMPAHY • 
MARS. PA 16046 To <XIIIIroI fImgus'" midew.1i!st ,on", 01 pIiysioj soil by .... hosing wiIh cIean_. 
800-245-1942 and_a!mlppm avaiWl! chlorine solution. Mix 12112 oz. ~ per gallon d WlIIer<rid 
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FDr FO::JU Eqg Sanitation 

Thoroughly cNi aU eggs, MilS oz. of A-l 8leiK:h with 10 gallons of warm waterto produce 20Q 
ppm available chlorine solution. The sanitizer temperature should not exceed 130'F. Spray th~ 
warm sanitizer so that the eggs are thoroughly wetted. Allow the eggs to thoroughly dry befors 
casmg or breaking. Do not apply a POtable water rinse. The solution should not be re-used td 
sanitize eggs i 

; 

W"R. '!lmesaustin.com APPROVED brush or spraymd, sidilYJ or ded\. After 30 minutes r'nse ~ hosDil oM!h dea1 water. Keep SlMJt10n 
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