
Chlorine Releasing 
Sanitizer 

Cleans· Sanitizes· Bleaches· Deudcwizes 
ACTM 1NGIIf000NT. 

Net Contents 
2lbs. (906 gm) 

Sodiuon "'pod...... . . .. .. . .. .. . . . .. . . .... ..................................................... ....................... .. 315% 
INERT INGA£IJOOS. . . . . . . . .. . . ... . . . . .. . . .. . . . ... . . . . . . . . .. . . . .... . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . .. ............. C;".75~ 

fORMutJI CONTAINS NO! MIllIE THAN 15% I'IIOSfHORUS. 11 GMS PER GAL Of AYEI\AG£ RECOMMENDED USE CONIlNTRATION. 

FOR INDUSTRIAL USE ONLY 
DO NOT MIX WITH ANYTHING BUT WATER 
KEEP OUT OF REACH OF CHILDREN 

PH 1~;;1: 51 NO PUEII! LEil EN INGLES. PREGUNIE A SII SUPERVISOR SOBRE lAS INSTRl!CCIOIIES DE 
l:.~' ·.'·ROI'lAOAS ANTES r·: TR~!ruAR CO~ ESTE PROUUCIU ------------ -----_. __ . ----

DANGER 
PRECAUTIONARY STAT£M£NTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMAlS , 
DANGER: Cor~ ..., ............. in lflii..,. .,_ or -.. bums III ............ c-.s ..,. domago _ .... !(Iosses or goggles lflii '.: • 
,.- tIfM!J ...... ~ ... product. w .... ah" ~ _ .. -.g __ v.c... poorly -." .... as _ as ,..-. Do 001' ..... ""Ii. 
s .... odors _ dissipoIod. • • 

BEST AVAILABLE COpt 
PHYSICAL DR CHEMIC! 1 HAZARDS 
STRONG DXIOIZING AGENT: M;. orIy __ " lecordong ........ dor.., ..... Mi.ing'" producl ",1II_le9 . ....-. acids. detergent, <1<.1 .. 
Dfgan.t ft\iC'Ia tq. -in( Ieces. ek,' will.~e d"otlf\t fIlS trrhdt IS wut3!'"9 ID eyes. ... Ind mucous 1MfMrJMS. 
STATEMENT Of PllACTICAl TIlEATMEIiT 
If IN nES: _.,.... _ IN __ • IIaIy ........ _ 0I_1or I!i"""" 
If SWAlIIJW(O: DrInk IIfge _ 01_. DO NOT"-_o .... og. Cell. ph~ 01 poIeon -*II _Inwoilllatoly. 
!Go .... , .. "" -.. __ . coI ... I,,,,, I l1li m IllS. 
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Mikro-Chlor® 
CbIotine Releasing 
Sanitizer 

MIKAIJ.OIlDR is I genmI.....- SIIIiIiIIr..' .. d I • 'II eaIent cleaning IIId JaGiug piOjitrIies. The Iikaiine detergeod ill IIKJIO. 
DiIDR is iDr1iiiId br .... cheInigj ICIian eI the cNIriae releasing sodUn hypocNoiite to iIause IIId inprooe the removal 01 sails from II types 
01 load preparation equipment. MIKfIO.CHtOR is .. aaIIent product far mntroIIing bacteria. yeasts IIId molds which cause COIIIaminatian and 
spoiIge allood. 

Cleans • Sanitizes • Bleaches • Deodorizes 
MiKRO·DIIDR performs at peak efficiency when cleaning IIId sanitizing such items as: 

Food Service :;:8ak:;:ery:::.!... _____ _ 

Meat Blades Deep fat frym Proal Boxes 
Grinders Steam Kenles llalcery Tables 
Saws RelrigeratlXS 81ead. Cake Pans 
Sinks Collee Makers Mixers 
Garbage Cans FreelefS Ovens 

DIRECTIONS FOR USE 
It is a violation 01 f"ederallaw to use this product in • mamer inconsistent with its labeling. 

SANITIZING DIRECTIONS 
FooO & DRINKlflG UTENSIlS, DTHER FOOD CONTACT SURFACES 
1. Soape and prellush utensils to remove excess ~ 
2. Wash with a good detergent or compatible deane< MIKRO·CHtOR at 1 Oll gal may be used. 
3. Rinse with dear watl!< 

Other Areas 

Ceramic Taes 
Disposal Areas 
Reluse Rooms 
Wals and Floors 

4. Sanitize in a solution oIlY, Ol 01 MIKRO-CHtOR to 2 gallons 01 water (yields not more !han 200 ppm available chIorinel. Immerse aI utensils lor 
alleast 1 minute 

5. Otain and air dIy. 
Use a suitable chlorine test kit to check the solution Irequently. Change the solution as needed to prevent the concentration from laling below 100 
rPm available cIIIorine at any time 
VEGETABLE WASHING I\enlcves soi, bacteria, yeasts and molds lrom fresh vegetables. Washed vegetables are less subject to wilting and 
spoilage in hardng and storage. 
Prepare a soIuti:ll1 01110 Ol 01 MIKRO·CHlDR per 2)', gaIons 01 cool (8110 -1OO"FJ water 125 ppm available chIorinel. Submerge vegetables in 
solution. Rinse thoroughly with flowing tap watl!< 
APPlICATlIlN BY PRESSURE SPRAY Prepare a solution 0111'> Ol 01 MIKRO·CHtOR per 2 gallons 01 water (yields not mOfe than 200 ppm 
available chlorine!. Clean equipment Spray with sanitizing soIutioo. Drain and air dry. 

FOOD EGG SANITIZATION Thoroughly dean II eggs. Thoroughly mix 11'> Ol 01 this product with 2 galons 01 warm water (yields !lOt "",,,. than 
200 ppm availabl. chlorine!. The sanit;l1!f temperat ... should not e.ceed 130° E Spray the warm sanit;,er so that til. eggs are :~orCl;Jhry ",~ited. 
AIow the eggs 10 thoroughly dry before casing (tf breal:;:g. 0:1 r.::l ?jl~ a POl<l~!:: w~ter rir.~(! The sciution should not he reusro fa s:::ni'ire eg~:;. , •• 

GENERAL H.'RD SURFACE sr.'lrTlZ"!~ (NO~' rr"- t:nr. " '"I Deen ,." ...• ., 2' , 'i,"" ,." cnrer~,nt with c' ·1 we" .. ~ •..• ;. '! 0' " 

CO~l:iua your Ioca~ ~l;';·ri.iilent 01 health IC" local reQuiicments. for spr c;!i:: use ins1rlK:tions, ii";'~·!i:··:~;.' dormation 0"'1 ~',:::.;stan::e (':l·fOUf·SJr.l:;l·:'j~: 
program. COIISIJt yDII' lou! Ecolab Specialisl '. • , . 
Far service or MIditianaI infonution, call.aoG-JS.O.EAN (352·532ti) 

STORAGE AND DISPOSAL 
Sture ill • ..., pIKe. Do .... use empty ........... leave any unused product residue in original container. wrap ... put in tmIL If. <piIkd. 
sweep up solid INteriai. wnp and put ill trash. Rinse .... y remaining residue. 

Authorized by USDA lor use ill federaly "-tted Meat ... PWtry Plants K 
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Institutional DiViS~~ST AVAILABLE CQFIIt 
Ecolab Inc., Ecolab Center 
SI. Paul, MN 55102 


