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Use MI~;ROKlENE for sar'Jt'l'ng food preparatltm equip",ent. dIsh·' -<i . .> _J;;..L-~'\ 
ware, floors, wall" hHnilure, porcelain, baSin,. ~etl:$.~":\· ,'''' • <;., 

food Ser-vlce Areas ,~. IJ$~ MI KROKlENE fot sanitttina at " (il. ~~i.'th. . \. \. .'~ ." ",,, 
gallons of tepId w~ter (provides 25 ppm Tr. Q No rin.ir:tl nece"f~) ,. !..l-'" 
Use to rinse out dlshmachmes and other equIpment jally.. !.~j • '. ' .. , 
Not recommended fc-r use on 5 ilver and ~Uvar plate, May CI'use bllf~~ 
9nlng. Renew solution t>etore <Imber color disappears, \' -\ 

fOR EATING AND DRINKING UTENSIL SA"ITATIOH .,. f"-

DIRECTIONS FOR FOOD SERViCE AREAS 

.' 

EPA Est. 1677·NJ·l 1, Scrape ~nd preflush utensils to remove excess soil,· '. '.- )\ .•... 
2 Wash In a solutiun of liz OZ, Mt K ROKlENE to 2'A! geht O! "'atar '" <,' '~'..,.., __ ..,. 

(25 ppm Tr 1\ or othtr recommended deteraent ...... ' ", ~~,~_ EPA Reg. No, 1677·22AA 
3. Rinse With clean water.. .. 
4 Sanitize In a solution of :,~ oz. MIKRO)(lENE to 21ft gal,. ot water 

(12.5 ppm Tr I). Immerse all utensil::i for at least two minutes. 
5. Air dry. 

:>IlUTION TABLE . 
ppm titratablt Iodine 17i; 25 50 75 100 "lsO 
01 MIKROl(l ENE ... ~ i~ ) per 2"; pIs water 

~, ... , .. 
,,...-,J .. 

NOTE: 1 oz. equals 2 tablespoonSi or 6 teaspoo!'!i 

Consult local health department for addlttonat Information 

"F;rsr Witl; Tile Newest t\ 77l1vugh Orfg/lllll Re8l1lllt;/t" 
~d ® 

KEEP FROM FREEZINll CONTENTS: J GAllON 

~123/0401/0175 PRINTED IN u.s A. 

Effective germicide with penetrating de
tergent for sanitizing in food service 
operations-food utensils-food handling 
equipment-germ'~ldal rinse. For hosrltal 
disinfection-patient areas--thermome· 
ters-medlcal equipment-surgical Instru
ments-rubber products-floors and walls. 

ACTIVE INGREDIENTS: 
ButoXJPOlypropoltypolyetholtJetflanol·'odln~ 
complex, providing '1.15% 
Utretable I :»dIne ,.. '"" " ...... c , • 1 ~. 5% 
Phosphoric ael:l .,.,. .'" .... •. -. 6.5% 

T~tal Actlve 22.0% 

~.NEHT INGREDIENTS; 
Total ............ ,. _, .. ,. <0 •••• -. '. 18.0% 
··'Ac;tIve 1$ desmlna and ouff.rlng asent5. 

DANGER: KEEP OUT OF REACH OF CHILDRt.N 
DO NOT MIX WITH ANYTHING BUT WATLR 

See bJck panel for additional Precautions and First ;\io 

CCEPTED 
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DjRECTIONS FOR DISINFE'CTING 
, , 

)$t! Mlkroklere for disinfecting nOf'-porous hard surfaces such as IXlfcelaln. 
6talnless stet:: and formica and for porous or difficult to clean surfaces. such as 
>,ooi1 ::md .. ;Hl "mte, . 

HOUSEKEEPING 
for Isolation rooms Bud other hIghly contaminated areas, use % oz. MIKROKLENE 
in a gallon l75 ppm tit. I) of tepid water (75°·100°F.). Clean as usual. using this 
MIKROKL ENE solution. When amber color of solutioO'tlas faded noticeably. mil( 
a fresh solution. for porous surfaces. use 1 ~ oz. MIKROKLENE per gallon of 
water (150 ppm Tr, I). 

SURGICAL AND OBSTETRICAL AREAS 
for ptJst surgical c lean·up and other critical cis Infection applications, US~ ~h oz. 
MiKROKLENE in a gallon of tepid water (75 p;>m tit. I). 
f or porous surfaces, use 1 v., oz. MIKROKLENE. per gallon of water (l5C ppm fr. I). 

T8 PECONTAMI~ATION . 
MIKROKLENE pas1Je$ the rigid requirements as a tuberculocidal product at 75 
ppm tit I. Use MIKROKLENE at ~ oz. per gallon for tubercle bacillus disinfection. 
For porous surfaces,. use IV. oz. MIKROKlENE per gallon of water (150 ppm Tr, I), 

VIRUCIDAL 
Dis;!'Ifects the fo1fowtng viruses on inanimate environmental surfaces at the use 
oiiutior1 containing 75 ppm m. G (% oz. per gal), 

herpes simf,ex 
PO!lovirus. fpe l 
Vaccinia 

~nfluenza A 
Newcastle Disease 
Adenovirus. Type 3 

OTHER USES 
MIKROKlENl:. 1s flCcepted and approved by the Na tio/1a I Sanitation fou(rJation 
for use in spray and brush type glasswashng machines. Keep reservoir full. 
AdlUS~ control as directed by machine manufacture and local heailh authorities. 

for use 1n t:.LMikre Spray injection equipment. Technical advice concerning 
specialized clea'ling and disinfection proble,ns obtainable from your E.L San! 
tatior. Speclalist~\. 

.~ 

FOR PROFESSIONAL USE ONLY 
DANGER: Causes eye damage. Protect eyes when handling. 00 not 
get In eyes, on skin. or on clothing. Harmful if swallowed. Avoid con· 
tamination of foods. 
fiRST AID: In case of contact with eyes. flush immediately with plenty 
of water for at least 15 minutes. Get medical attention. For skin, wash 
off promptly. Remov~' and wash contaminated clothing before reusev 
If swallowed. drink promptly a large quontity of mille;, egg whites. gelatin 
solution or If these are not aVailable. drink large quantities of water. 
Call a Physician. Rinse empty container thoroughly with water before 
G!scareJing. 
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ECONOMICS LABORATORY. INC. 
r;"flP'ilIOrrlrps. ""bOfO Btl'!dlf1~ ~,Pi\\11 Mmo('soM 5.5102 
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FOR PROFESSIONAL USE ONlY 
EPA Est, 167 l-IL 2 

E f fee t I V e g, e Pill c ide Wit h pen e t r (1 t ! n g 
utensils - food handling equipment gerr:l!cida! r:,",f, for hO:_;pital d:sinft',-t!dl 
thermometers 'f11(idiCal equlpr!lt'r': . - - . I· ' 
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