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TECHNICAL DATA

) . Type of Sarvtizer . .. ... ... L0 . Chlonne
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xeeilent product «ar Cd““ i ng hacieina, yeaq S Active agicifrents. e 95.00 % !
and molds which cause contanmination and spoil- Sodwrs H, pochlorte ... 3259
age of food. Trr ndium Phoupboate 000000 oL 31.75%
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Reducez Spailuge
MIKRO-CHLCR 16 an eveellent deteirpent and sam-

Cleany ali qm feces and rinse caterpent off with
oy wabor. Ooce \,nJ nw(-hali cur.ors of [AIRRO-
CH"OR in t\ o adions of water matcs a sclution
of 200 ppm Avantable Chlotine.

Test use soluiion frequently witiy a <atanle o
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provent the concentret on from (el betaow 50
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and improve the removal of soils from ail types or

food preparation equinnient. MIKRO-CH! (R is an 2;3 "b"“\!- 1 0 10 1 nal water. 215 b s able -I-lG"Od
- - orie [[&a19 oz 10 at. water . LAt 1| e
excellent product for controlhing bacteria, yeasts Actmo tngredionte Do eer €2 "_pD'_‘__ e 00 %,
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Reuuces pnnape
MIKRO-CHLOR 16 G e cenient detergent and sani- IMIN RSO
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