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USEr,,1H{Rtl.~NLOR in food service kitchens· bak· 
0ri(;;s - b; (;;ViBries • r.1eat, fruit dnJ veg(~tiJbie can
ning . beverage and fruit !uice bottling and can'1i'ng 
and ge,ncral buifding'lnarnt",~ncH1ce.., -. 

"0 

'r., . 

T~1E AL(t~{\LfNF. DCTERGENT in IVlJl(RO·CHLOH is 
forthied by thechemk:al action of the chlorine re

" leasing 'sodiurn hypoc~hlorite to increase and irn· 
prove the rernoval of the seils from the equipment. 
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USE 1\t1H{HO·CNLOR in .food service kitchens .. bak· 
eti(;s . b; ~weries . <lileat,Jruit anJ veg(~tabte can· 
nlng - beverage 3\}1 fruit lUles botthng and canning 
and genera! buif,",i?'1intenance. 
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a Tar.:: Alt({\LINE OETF:RGENT in JVlfKRp .. CHLOR is 
fortiHed ~1Y the chemica" a'cHon of the chlorine re .. 
leas,iog sodiumhypochlo'r~ae to increase and im· 
prove the retnoval of .the sqjJsfrom the, equipmEint. 

rv1'KRO· rBI-OR crystalsdisso!ve quickly. and com· 
pletely in hot or ,cold water - no \v8iting . cleaning 

.. action stai ts at once. Free Rinsine . non sudsing. 
0' 

ftUKRO·CHLOR is an economical and higl tIy effec· 
tive baclcdcide aQd fungicide. 
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ONE. l\f-:HJ ONE··H:\LF OUi~CES OF fJH,I'{HO"CHLQ¥! 
in two gallons of water rnokes

n 
a solution 'vvi,th not ,-, ' 

rnorc than LOO pprn available ,chlodlle~ 
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MIKRO·CHLOR is ,J general purpose sclnitiler and 
deter [,(·nt pos~essine (!xcellent cleaning ;mci sani· 
tizing I,;'()perries. 1 he ;1lkCJllne detergent in r·lIKHO· 
CHLOR is fortified by tiw ctlf~mical (lctlon of the 
chlo!"illc rc"iel.lsing S<JJium hypochloriti': tu i'lcrC<1Se 

and improve the [e/nov;l! of suils from ;,:, l'.'pes 01 

food rre~')3r(ltiGn eq'.li~):liI:llt. MI!<.f<OCH' :./< is an 
excellent product ;01' cc.Hltroliing !ja~telld. yeasts 
and molds which CcHl~,C cont?millCltlon LJ lid spoil· 
age of food, 
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Pr(l()f ~hJ(~~ 
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R (' duc£: ~ S pCl i!~: f~e 
MIKRO·C! ~LCH i!, ~1'1 ['\«'llent r/\'kl ;:(;11 ;wel <';l!li· 
tj~f!r 1ur I em'Jvinl'. spil. I}il( leI i,], ) (W,t~ • .II,l; rnold~ 
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TECHNICAL DATA 

Type of Sa',lt,zer ... 
T~ of O'·terp,,,nt . 
(>... . ,'nt",t'UIl P, ·cornn)pndl'd 
SIJll.'.lnh 
Dct"~gcnt r~~I\'Ilr. .... 
pH of ; % ~-'(",.:".>n .. 

Od~)r of Us'. :·· .. ':.lIon .. 
Der,d:.-, ',",'Ig Il'.,U/ .. 
f?,n, 'Jr,,!,ty 
Chl'Jr.'w Y,del . 1 Ol. to 1 gil!. w2ter . 
A.cllv\-' !'1g1 ('d'l-; It"",. 

~3o,jlur~', t i,·p,::'Ichl(lritP. 
T,·,· r.d:u,n PllO"pl)J~C 

Inert. . .. . .................. . 

. . Cf,lofonC 

. .. Alkal"l" f'uwcf'r 
. I/l" 1 oz.lp,al \'later 

........ None 
.. rxc,~llent 
. .. .. 11.'1 

.. Mild C"hr..-,c 
Exc(>I:t."nt 

. ... Good 
2E) ppm ':-;.II:able <.hluflne 

... _. :'i.25% 
......... 91.75~~ 

................. ~l()W, 

tance C:l your r~nii(~lion f)rognln: Cfln he ('htain8(~ 
frOfi' yO~:i :::L \'h, l.'v.;;lshiilg and [!lviloi)rnental 
SaniLltlo: I ~):~·cciZ!:i-;t. 

CI(~<i"1 ali SUI f(:rc; ar,d rin~~c (:;:If'rt:ent r.ff "lith 
(/.:;;i· \\;1:' 'j _ (J, I,: :If)d O;l( ·hnl i Cor .(.r'~- of ri~i ~~ f-<O· 
CH'()r~ in ti':(1 :',,!i(H)~) (It \Jc\kr rTt(j~.,.;s a SGldt'c.n 
()f 2()~; ITTI ;\'v'iI;Lj~I·.:: (>1101 ille .. 

T{'st U~,(> ~;()Il;li()n f(equ(;ntly vlit:! a ('~ld('l:)I" c!,;o
ti:H~ te:,t k! t, .:..!,(l Ci1;Jf:!:f ':()!t' U' 'j I il~) l:el.()Pr1 10 
";','\,(-;11. tlie- V'ilu~n~r«:()I-1 frC'ir1 ["I:,iH.: bel,·J, ... ~O 
p,:'I!) (If !,"i11:dbk Clio: il)e ;11 ;;ny t:Ill(~. 

I MI\', E RS 10 i',~ 
., r 1 . 

I 
• 
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and improve the removell of soils from cdl types of 
food prepar<ltion cq'.li;):r,!:IIt. MII<.HO·CH~ ()!~ is an 
excellent product ror runtroiling hJc.:tcriil, ye(lsts 
and molds whic.h C;lll~;~ contarnirldtlOn 4.lnd spoil
age of foC'd. 

, 
I' 

! 

i'· tfJ!()"I" I :, I.. ,'"" , I \. \.) 

r·. I I(i· . , 
\.. J. ! ..... ' ....... 

B 'K-~" J', ~,. t 

r, • . , 
I. j.~l' Ill(.f'tl' ,t. 
• ,_, I "I. ' .. 

,~ 

S: ril: 
0')f,' (' i,- I., .. e,\ ........ t , •• ·,.I,l 
r 
Ill" ..... '. 'I , 
r' ,. 
\,r"I_·Jl,,··: , •.. ! '_) 

( ""1', :["'--
)"., .• : !.l.r:.\~ 

VEG 1:'1'" l~' L:" \,'" '~H' ~ Ii ~ ~_ 4\. ..;.r.~_ .\/., ...... ,J -oJ. ~ 

R ' ro'l eut..'Cf:; ;:'pCH1,:~e 

MiKRO·Ci '!J.)f\ i~, ;,'1 (. c<.'::cnl dd'2lt~(nl and '>(J!-tl

ti;,:\'" Id[ ICi'iU\ln!'. '-(:d. k" Icll,], )c;hL .:1,~; rno!ds 
from fre<..h vt:;'.l.:tc,!;:(,,:,. \'.'.,s:led \'('~:'..:t(iL :.S (Ire li,;SS 

su~~j(:ct to v.litine (.nd spc-iIJ[;e In k'r:dllng and 
. tor- (1 .. 
:, I d h ........ 

Add 1/:.> C'unc:e of ~,:;lr~RO·CI II em to 2 f~allons Clf 
coc'! \",1ter (80°.10(1" F.J (Yield~, :)~ 11;"T\ ;\v;lil(ltk-; 
"I' . ) S . , 'I . .. f)' \...ll:,rifll',. llilf)1i'i, ',~ 'ic[',(:t',u es III S'.I,Ull'·l;: ... In~e 

with flOWing Lq) V:,lt(',. 

Consu!t yOl1r he;,; d\':-'.~.·:rnCl,t of IW.:ltil for ioeal 
requil '-'inents. j,(lri;tl".ld' inlollll:.fjo;, (lflJ (-lssis· 

\0;'11.' i1 U :; (' don j, ) ~ . ~: C II n t a c l ~: til f" (' t' S .ll II 

[('dc-rally jn~;!""l'll'(~ rIP;l! ;111d jll;llltry 

p J ;11, L;, [0] J O:.·J \,' i t: h Ll pu t ;J h1 (' Iv,l t e r 
rlJ1SC. 

"first 'v~/ith 

1:- 7[ It: 4 tl ~ / (, I 73 

\ 
J 

j 

1 
~ , , 

Deodorl7111g Ab,l,ty .. , .......................... Excellent 
Rin".ah,hty. . . , .. , ... , .,.... . , ...... Good 
Chlorlfl(, Yield· 1 0':. to 1 gal. W<lter. 215 pom .. :" .. lIlable chlr:nne 
A("t'v,~ hg, (·(j,c·; ,1<" 

SOJ!lJl'~ H J r,c'ch'(lfllP. , 
T:I',r;d'Uln I'ho~,p" ·,te 

Incrt . . .. . .... ' 

.... 9~.OO% 
.... ~25% 

. .. 91.75';0 
...... '; 09>, 

CIe(in all Stir f(!c('.~; .'11",8 rirEt (::;tr>rl'l·nt off with 
,> 

(1.:;:;' \\,<1t:~I. (I,,~: ~lIld O;l( -hCilj ('.':.(.('': of r/~i~~r:o-
CHI_Or~ in h'!(J :~.,!ir)n~. (If ,,'c·k, r~·I<,d'.·.;s a SG!utic.n 
(A 20~; p;~:n l\Vil;l.j~l<;! Cil/orille .. 

T ('s t u~(> ~;nll; I inn f req u(~n1l Y Vii t:! a r ~! i t n bl" c..!, ;0-
r i.l e t (' S t k! t, (;. ,-, c: c h ~1 r~ ! : E- '7 ()! I ' • i: ; I ; 1 S ri C LlJ ,~(i 1 0 

pr'-'VC:lt tirE: v;;lCcnlr(:~ :(.11 frcin (,,':liH.; bel')N ~o 
p~)rn llT /-t..1!ai:dbie C;l!C:;!le ~Jt (Jr,y t:')j(~, 

Sa,litizc by on(; of the (olkJ\Vliit rndfjo:J~. 

IMMU~SION 
f..c.!d 5 OllnCf~; c-f rv1Wf<OCI1LO!< I') 1 (i rJI;oll~ of 
W;l\N (Y,C:,:;<, 10:) Pf'i'.'1 A·"2;j,·;.<,> C!::'lrirl(;). h,
mers;' ite"I~ to bt' sC!lli'lIlt'd i:!\() j' ,tlOIl III S/)c:K . 
Ai, dry. 

P r:; E (' (~i II') E S i... r! [. \' r- (J l J I D ,., fI r: N T r .... _. ' ... _ \ t. . ..... . ... , . '" -.t _" 

1~(1(j ] 1/ r'J ,. '·r of :I, ,~'I:: '~() l-'I-j' r.') ") ,.., [' "I'''ns of ,~ . 'f \j~ II· .• ~ . .). , ..... {" . J ...... \..:!\ li.. ~_ ')0 ! ... J! • 

water to yi~ ~d I!()~ f'i1(;re Hid,., ')(!~j !,!,:n (!vai!::tlle 
('hlor ;PC'. S:.: ,I! equiplllcnt 'Nitti s;:lliliL:' ig solutiun. 
I r·t 'I'r :),." •.• - 1\ L J' 

(Jriglil[)/ r,(\ r> £) rJr r '/7' I li; ..... · ..... ( ~ C. 

I . 
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FOR CONTROL OF BACTEHlA·YEASTS·MOLDS 
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' .. 

IflJ77-1, 
.tUN 1 0 1975 
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For Use in the Food Service Industry . 
Cleans • Sanitizes • Bleaches • Deodorizes 

ACTIVE INGREDIENTS •••••••••• 0 •• 95.00% 
.... ..: ...... -. t".t_ .... ~ ........... .., ... ""\ "" ........ • ....... Cll .. \/~ ......... e 91 75~ 
- - • • -' _ ~ .... 1.. ~ .... \. • • • 10 

_,-_r-4 

K .' ........... , ........... _.-_ .. -~ ... -" ~,' 

''''''='0- ,. ''''R~l''\lcl·T''' r># 11' .... 1,' ,,'v, -~ ~ ~ ~oo .................. 5.0Q·iO 

EPA Reg. No. 1677-19AA fOR INDUSTRIAL USE ONLY 
WARNING: May cause severe transient eye irritation. Avoid contac" 
\'~ith eyes. If iT! contact, !llJsh thoroughly wit~ water. If irritaticn per~ 
SI:;tS, get medical attenti0o. Do not contammate food with the con· 
centrate. KEEP OUT OF REACH OF CHILDREN. 

DO NOT REUSE. CONTAINER. DESTROY WHEN EMPTY. 

Do Not Mix with Anything but Water 

ECONOMICS LABORATORY, INC. 
Ger.er~1 Offic>;!s: SI. Paul. Minneso!a 55102 
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when cicanii'!g ~f"'Id s;lni:iz:ng such :~C:l1S O~: I 

~ 
Food Service 

Plt:ct Blocl<s Re!~:,!ra:ors 
Grinders Si n ~s 
Sl'NS C~ffze ::.~~,c:s 
Deell F2t Fryers Fr~:zers 
Stezm t\~:',le:; Gdz;:c Cans 

Bakery 

F·~::! g~1e$ 
~f~;'.!rs 
0 ·• .. .... , 

B:e3d ;'~:! w~ e Pa1S 
£~'''~iJ T2;!es 

SANITIZING DIRECTrONS 

~-:"::;'i.:'. ii'~? 
'it::':: 1:.; ~ fj::~ 
~.:.;~:..: ; . ::-) 

Cb:ln £In !':urf:)c(''; :'n,j rin~1\ d(·!r.rr.<'nt :.:l'(J~":rr .,: i ·,..·:n· (I, :'r \"llf'f. l'!~ (lure"''; o~ 
IW !<RO·CHLOR in? e:::!:on! of w~tl'r m;;I<.'!~ il '1":"\;:"1 "'1 ~)Qq rrm "Y"'!:!~I<; ~I:!.~ri~p.. 

T .. t u ... 01ut10n froqucn:ty wltl'! a ':.Iltl!::' c!1!urinl til.! 1;;1, ar::1 ct'~q';t I:c!ut:r.;n :!: 
nceded to provent tho ccr.centr:!:'on from lil;:ir.g beicw 5'J p;:m cf Av:!:::..::i!) C:-:;o· 
rine :!t any tirr:e. 

Sanitize with O:1~ of t~() fo:!o' ... ·irg mcthc:!s: 

IMMERSION 
Add 5 ounces of r.'IKRO·CHLC? t~ 10 gol'cros cf W~ ter (Y;c!=~ 105 ~pm A';:ii~ble 
Chlorine). Immerse Items to be , itized i::to sc:ution to !;':)~it. l-.1r dry. 

PRESSURE SPRAY EQUIPMENT 
Add 1-112 cunces o! r.'iKRO·CHLO~ t·) 2 r,:':0:15 of ..... JI~r to ;;i,';;! r.:t more t:1an 200 
ppm Ava:1 .. t:e Ct;:crirc. Spr~y e:;:;ip"11(,~: w:~h SJr.:\;z·? ~o!:J!i:n. Let A;r Dry. 

VEGETABLE WASHING-Reduces Spoir<:l~e 
MIKRO·CHLC~ is an e~~e;:cnt detf'r(;e;;t and ~a~o;~;zcr for ~'!!':'l~v:r~ !o:l, b)~~Ori3, 
yeasts i1nd molds frem frc~h vCL(;tJb~e::;. V;~s~~d v·~~r;~Jb!cs 3rC rC$~ s~t;p.ct t, wi!!· 
in!; and spoilo(;(' in h:md:ing ar.d stor~r.e. 

Add l!2 CL:n~e cf !,:IKRO·CHLOR to 21!Jllons of CQo! ..... ater (30··lO:'f) (Yie:ds 55 ~pm 
Avail?bic Cn!o!"in\~). St.:bmerge veEetabl'!s in ro!utjo~. Rinse w.!h fi,wing ujJ w:~;r. 

Cn~sult YOLOr local dcpar.r.1cnt ()f t;o;?::h h' l-xal rCQ:JirC:T1ents. A~d:::::,,~! ::,'~~:r.~. 
tian \ln~ JSS,~tJ~':C 01 )'t)·.!r ~:'~'~::L:)il ~;":,[:-Jr:1 C'::'i be c!..::':i':'.:!Q fr~:-;i y::..;r 
EL. E:1, .. ;!~~rrlc,.ta! Stlr-:;:.)~;or Sp':':i~i,st. 

.. , .' , (. J "den USl!(, on J C"1{ Crl!~t -let surfa~:0~ in fed0r,,: I}' 
ins?ectcd meat and !loultry ~lants, follow with a 
ol.tall!e water rinse. 

Print!·u in r~.\ 
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,For Use in the Food ~Ser'vice /fldustry . 
'CISCln~ " Sanitiz::~ ~ ~io~a;Im$ ® CCQdaril~s; 

ACTIVE INGREDIENTS ••••••• 0 • 0 ••• 95.00% 

K , •. ' • • • .... ; .. .. .. •• - .... _. - . I." ~. -- _. 

1"1':"1.,"'" 1<"r:r:>E'''IIr.j :T'" - 00"" : \_t,' .,'\'0,\ "..,J '-' ~ •••••••••••••••• 0. ,0 

EP/, Reg. No. 1677·19;\A FOR INDUSTRIJ\L USE ONLY 
WARrm~G: May cause severe transient eye Irritation. Avoid cO:1tac~ 
with eyes. If in ccntact, flush thorou!!hly with water. If irritation per
sists. gt1t medical attcniicn. Do not contaminate food with the con
centrate. KEEP OUT OF REACH OF CHILDREN. 

DO NOT REUSE CONTAINER. DESTROY WHEN EMPTY. 
Do Not Mix with Anything but Water 

ECON01\tllCS ' LABORATORY, INC. 
Ger.er:!1 Office~: St. Paul, Minnesota 55107. 
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SANiTJZtNG QIRcCTfONS 

.. ----.... -~.-.-:- .. 
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, 
C'~rin [.n ~~)r11~('r; 'lj'lfJ rir,;,f_; d(~t<~r.C:'Jnt ~.;.hlEl:ft- {l;l '~':11~ (!to ;'r \"··;1~('f. l'/! (I:I:'·\.!' ~ ~~ 
MT!\RO·CHLOR in:'. ;:::I:on!' f)f \'I'lto~ rmk'l-::;! ';'I:,.I;(·)I,.,f ?()'l i';>!IlIl\':<U:l': d:!.~!'ir.:!. 

7fl;t tJ,~ ~QJu:r:n f!'~:;u(n:ry vdth ~ =~ttr.~!~ Ch!~'intr)t~_t ,Jt ,:::1 c;~~r.);~ b(';~Yr!.::t :!~ 
mc:!d to prO\·2r.! th~ l;cr.centr~t;on from f;:::ir.Z b~lcw S~ ;;Jr.'i c:1 Av,,:!::.::h Ct,;c· 

" rine :It any tir.:e. 

Sanitize ..... ith 0;;3 of H~c fO![C'J.ing mcthc:!s: 

Ifvirvh::.RSION 
A:;!d 5 oune!!,; of MIKRO·CdI.OR to 1:) 8~Hcn,; cI \·,:;ter (Yi~I:!:; 105 ~PIT'l k;='i-~l<:! 
Chrorin~). Immerse Itcrr.s to CI) s3ritizd i~to so~:Jt!:'1 to) ~':J;!k. AIr dry • 

PRESSURE SPRAY EQUIPMENT 
Add 1-112 ounces o! r.lli\RO,CHLCR t,) 2 ;:::;:o~s of w~!t'r to ·:i.:;::! I'd mor;:; t:1an ZCO 
ppm A ... a!laE!c CI~:c:-ip". Spr:lY e~:,.!jp"(';-it': .... ·;th S3ri;t;2in~ ::or!J~~;n. !..~'~ A;, Dr;. 

VEGETABLE vVASrf,~\JG-Reduces Spoir'-~f:e 
MIKRO·CHLCR is an c)(~~i:crit de~i!rr:~r;t and :;3~i!;zcr for r<:!mr.v:rc ~~:r. !:3~~·'r;3. 
YCJsts ilnd mdcfs frem !r~:h vc(;c:tJb!'!s. "':~s~~d voC.~~:"!~Jb!cs ~rc rc~~ ~'J~;~ct t, wiit
In(; 3n1 spoilaGe in h3nd:i~!f3nd s:'Jrarc. 

, " . 

Add l!2 ctin~c "f ~.:IKRO·CHLOR to 2 £Jllons of coo! WJt",r (30··:C:'f) (Yields 55 ;:pm 
Avaiiab!c Chlodnc). Sub:11(1re~_y'~!:('~,~~!,_·,; i~ ~:/:..;.'r:-:. ~ins-:- w;!h fic"liiti3<1o;l·t',,~".zr. -
Co.,sult your local dcpartrr.ent of t-"?!~h tvr ros~1 rcq:JirC1'1"!nts. Acd;~:c:'\~: i!,,~j~~~" 
t,',," "nd ~<S;···;'''I''''~ 01 '-·)"r c. .......... t'~" ,.· .. ,·~··3m c-·· J.'jl ·0' '·1· .... ..," r ............ V""" .... "" ......... _\.~ I. ....... J __ .... ~_,~ .... _\....".1 ~,\.. ... 1- •.• 1 .... '""' ...... , j ....... 1 

EL [r. .. ·ro~m"-'·,r "'n,'J""'" Sp·",'I:<· ' 1.1 ". ~l.\., .. ..:)H ~ l· ...... ' ·: .... tl .. ~. 

\·:It('ll lIsee) un ft".ld c'.)ntact sllrfa,:('s in 
inspected meat and pOllltry plants. ·fellow wi~h a 
potahle ~ater rinse. 

1562/0':'>06/0874 '/,',1',\ I" 'T l' 77 ' , j" I I -... ~S • tl -.i. - 'riiltL'ti_ in 
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