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EPA REG. NO. 1677-52
EPA EST. 1677-1L.2

ACTIVE INGREIENT:
SODIUM HYPOCHLORITE  84%
INERT INGREDIENTS ...... 91.5%

FOR INDUSTIUAL USE ONLY

KEEP OUT OF REACH
OF CHILDREN

| DANGER

See side panel for additional
Precautionary Statements,

Mtg. by Ecolab Inc, Ecula’ Center, St Paul, MN 55102

1 US. GALLON (378 1)

STATEMENT OF PRACTICAL TREATMENT:

IF IN EYES: Flush immediately with coo! water.
Remove contact ienses. Continue flushing for 15
minutes, holding eyelids apart. Get prompt medical
attention. _

IF ON SKIN: Wash with plenty of soap and water,
IF SWALLOWED, drink larg> amounts of water. DO
NOT induce vomiting. Calt a physician or poison
control center immediately.

FOR EMERGENCY MEDICAL INFORMATION,
CALL TOLL-FREE 1-800-328-0026.
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PRECAUTIONARY STATEMENTS
HAZARDS TO HUMANS AND DOMESTIC ANIMALS
DANGER: Corrosive, may cause severe skin and eye irritation
or chemical bums 1o broken skin. Causes eye damage. Wear rub-
ber gloves, chemical goggles and protective clothing. Wash after
handiing. Avoid breathing vapors. Vacate poorly ventilated areas
as soon as possibie. Do not return until strong odors have
dissipated.

PHYSICAL OR CHEMICAL HAZARDS:

STRONG OXIDIZING AGENT: Mix only with water according to
iabel directions. Mixing this product with chemicals (e.g.
aimmonia, acids, detergents, etc.) or organic matter (e.g. urine,
feces, etc.) will release chlorine gas which is irritating 1o eyes,
lungs and mucous membranes.
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- DIRECTIONS FOR USE:

ﬂbamd&ﬁuthouseMMh
& manner

inconsistent with its fabefing.
smrr LZING EATING AND DRINKING UTENSILS-
IMMERSION METHGO

1. Smmmmmgmﬂstommm

2, wmmmwww
{see your Ecolab representalive lor a
fecommendation. )

1 Rinse with clear watsq,

4. Sanitize in 2 solution of 100 ppm av. CI H 2
mumkmm:\:aﬁa

5. Dram and air dry.
NOTE: FOR MECHANICAL OPERATIONS prepared
use solutions may not be re-used for but

rnay be re-used for other purposes such as

cieaning.

FOR MANUAL QPERATIONS {resh sanitizing solu-
tions shoukd be prepared xs S00n 2 they become
diluted or sailed.

TABLEWARE SANITEZER AND DESTAINER FOR
MECHANICAL SPRAY WAREWASHING MACHINES

emperatyre ware-
mmmwmﬁmmwm
waler & 3 contentration of 100 pﬂ’i
thiorine, Do not exceed 200 pprn. Air dry.
To insure that available chitrine concentration does
not fal beiow 50 ppim, periodically test the rinse
somtmmmambtemmmdadmm
dispensing rale accordingly. Consutl your jocal
Ecolab Specialist for technical asgistance and
further infgrmation gn sanitizing tableware in

machines.

warewashing

FORMULATED FOR USE WITH ECOLAS

AUTOMATIC DISPENSING SYSTEMS,

DO NIT USE ON SILVER AND SILVER PLATE.

for brand name products sold for dispensing

"'Dﬂgwﬂedsystm the lollowing direc-
usa will appear on the tabed; For use only

with the (Brand Name} Allocation Systern.

For service or additienal information, call

1-B00-35-CLEAN -5326).

DO NUT MIX WITH ANYTHING BUT WATER
WATER CHLORINATION

For farm, private or smak mumicinal vater chionina-
tion, use 0.2 to &6 ppm available chiorine. Use
chiorine test kit for the determination of proper con-
centrations and amount of residual chiorine. The
desired range in available chiorine must be main-
tained ﬂwwghmn the distribution system. For
muricipal water chionination barteriological sampl-
ing mus! be conducted as required in the National
Primary Drinling Water Regutations.
AVAILABLE CHLORINE TABLE OF PROPORTIONS
0.5 ppm—1 oz, in 1300 gal. water

50 ppm—1 0z in 13 gai. water
IOOppm——Zoth:!w water/1az in 6.5 gl water

200 pore~4 0z, 0 13 Qal. waleZ oz in 6.5 gi water
600 ppm—~12 oz in 13 gal. water

STORAGE AND DISPOSAL:

Store this prodidl in a cool, Ory area, away from
direct sunhght and heat 1o avoid deterioration. In
case of spifl, fiood the area with arge quantities

of water

PESTICIDE DISPGSAL : Product or rinsates that
cannot be usad should be diluted with water belorm
dispasal in a sanitary sewer, Do not contaminate
\met: Iood or deed by storige. disposal or Clean-

of equipment.
COHNNERDIQPOSAL Do not rewse empty con-
tainers. Wrap container and put in trash.

PR

DIRECTIONS FOR USE: R
nlsu-olmolmedlulommspmduahammmco@sxyammwvbnq -
NOTE: TmmmmmmUuamwmmmmMaamwwm
the requind Jevel of availabie chigrine.

SANITLING NONPOROUS FOOD CONTACT EQUIPMENTRINSE METHOD
A solution of 300 ppm availzble chiorine may be used i the sanitlring solution if a chiorine test kit Is available.
MMmmmdeuammuwwwam
that thre av. 03 does not drop bedow 50 ppm. Prepare a 300 ppm sanitizing solution by thoroughly mizing 2 g2,
olxvummuuolmnmwm:ammammmmwmwmdxmwm
IJdemhmwwdy pom . O by weight,

Af 100 pom availabie chiorine, produais mmmvmmwum
mmpmpermmmw e Just 10 use, rinse all urlaces thorpughly with The sanitizing

3 ?

avuumham&uhnmmmmuﬁdwmnmmuummmﬁsh
2 200 ppin residual, Alow equipmend 1o drain thotoughly. Do not inse and do not Soak ovemight
W&WWWM‘“‘ “’“"""""‘“""'ﬁém“ﬁ Cieansstaces i the ol
2 3 600 ppm sdiution o2 3 g water aesin

maonee, Ringe 2 o rmlngm A contact or 3t least 2 minutes.
Pmrmmemwnmmsealmriacesmmazmt»m:v €1 solution (4 62413 1), Do not fitrse and 6o
ot SIaK CvernigHd.
BACTERHOPHAGE CONTROL
XY-12 will gignificantly reduce the incidence of Streptococcus cremoris and Streptococous discetilactis
bacteriophage in cheese mamwtacturing estabhshmwmqmq a0 a concentrzbon of 600 ppm available
chigring, Fogging should be used as a supplement Lo acceptable manual
taces as described above. .
D&uﬂwhbw:
Prior 1o fogging, all surtaces and then lood produtts and packaqging maierizis must be removed from
the room or caret ptundad desired greas using one quarl per 1000 cu, ft. 6f room area with an XY-12
solution containing chiorine. Vacate the ares of alt personned for 3 minimum of 2 hours after
Ioow\g MwmmmmmNWMmmmmlzmameo{mﬂam

chiorine. Allow surfaces to drain thoroughly before opergtions are resumed,
FOR CONTIRUOUS TREATMENT OF MEAT AND POURTRY OR FRAUIT AND VEGETABLE CONVEYORS —wash,
mmmmpmtmmm apply XY-12 3 2 200 ppm available chioring level
10 conveyors with R of other suilable leeding equipment. (ontrolled woiumes of sanitizer are
applied 1o return portion of conveyor through nozzies so located as 1o permit maximum drainage of sanitizer
!mmequpnmmﬁtoprmmmesonmpofwt Mmmmmmsmmonaapw:mw
10 equiprnent, peeiers, cofators, shcers and saws with MIKRO MASTER dispensed XY-12 soiction ol 200 ppm
av. 1. Corweyor squipment should be free of product when apphying this coarse spray. «
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cleaning and sanitizing of room sur-
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" DIRECTIONS FOR USE:

i i a wiolation of Federal baw 10 yse this product in 2 mannes inconsistend with its labeling.

LAUNDRY SANITIZATION

HOUSEHILD LAUNDRY SANITIZING

in Soaking Suds ~ Thowwughty mix 4 oz X¥-12 to 13 galons of wash water 1o provide 200 ppm available

chiorine. Wait 5 minutes, then add 503p or deterpent. immerse Laundry foc at least 11 minutes prior

1o starting {he washirinse cycle.

In Washing Suds — Thoroughty mix 4 az, XY-12 10 13 gallons of wash water containing clothes to pro-

vide 200 ppm available chiorine. Wait S minutes, then add soap or deterpent and s*art the wash/rinse cycle.

COMMERCIAL LAUNDRY SANITITING

Wet fabrics or clothes should be spun dry prior to sanitization, Thoroughly mix 4 oz, XY-12 to 13 galions

of water to yield 200 ppm available chiorine. Promptly add the solution into the prewash prior 10 washing

fabrics/clothes in the regular wash cycle with a good detergent. Test the leved of availabie chiocine, if

wmmmmm.mMmzﬂmmuﬂmwmmm
ppm.

FOOD EGG SANITIZATION

Thorughty clean all egge before proceeding. To sanitize clean shell eggs intended for food or food prod-

ucts, apply solution with 2 coarse spray at 2 az. of product in 6.5 galions of water (providing 200 ppm

avaitable chiorine). The solution must be equal 10 or warmer than the eggs, but not to exceed 130 deg

F. Wet £ggs thoroughty and allow 1o drain, Eggs that have been sanitized with this chiorine compouad

may be broken for yse in the manutacture of egg products without 2 prior potable water rinse. Eggs

must be thoroughly dry hefore casing or brealdng. The solution must not be reused for sanitizing £ggs.

LAUNDRY BLEACH

Add 2 oz. product per 10 gallons of wash water (125 ppm av. CI).

FRUIT AND VEGETABLE WASHING

Thoroughly clean alf truits and vegetables in awash tank. Thoroughly mix 8 oz of product'in 200 galions

of water to maks 3 sanitizing solution of 25 ppm available chiorine. After draining the tank, submerge

truits or vegetabies for 2 minutes in 2 second wash tank containing the recirculating sanitizing solulion,

Coarse spray rinse vegetables with the sanitizsing solution prio to packaging. Rinse fruit with potable

water only prior 10 packaging.
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