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Additional Directions for Use:
It is a violation of Federa] law to use this product in a manner inconsistent w:th its

labeling.

SANITIZING EATING AND DRINKING UTENSILS - IMMERSION MBTHOD ,

1. Scrape and preflush utensils to remove excess soil.
2 Wash with good detergent or compatible cleaner (see your Ecolab representanve
for a recommendation.)

3. . .. Rinse with clear water. '

4. Sanitize in a solution of 100 ppm av. . Clif a chlorine test kit is avaliabie Test and
adjust solutions periodically to insure that the av. Cl does not drop below 50 ppm.
If no test kit is available, prepare sanitizing solution to provide 200 ppm avail. Cl.
Immerse all utensils for at least on minute. Use 2 minute exposure tlme if
required by governing sanitary code. §

5. Drain and air dry. '

TABLEWARE SANITIZER AND DESTAINER FOR MECHANICAL SPRAY

WAREWASHING MACHINES.

For sanitizinig tableware in low-temperature warewashing machmes inject XY—I 2 into

the final rinse water at a concentration of 100 ppm available chlorine. Do not'exceed 200

ppm. Air dry.

To insure that available chlorine concentration does not fall below 50 ppm, periodically
test the rinse solution with a suitable test kit and adjust the dispensing rate accordingly.
Consult your local Ecolab Specialist for technical assistance and further mforrnatlon on
sanitizing tableware in warewashing machines. ,

FORMULATED FOR USE WITH ECOLAB AUTOMATIC DISPENSING SYSTEMS
DO NOT USE ON SILVER AND SILVER PLATE.

For brand name product sold for dispensing through computerized systems th? following
directions for use will appear on the label: For use only with the (Brand Namé)
Allocation System.
LAUNDRY SANITIZATION _ :
HOUSEHOLD LAUNDRY SANITIZING . ST
In soaking suds - Thoroughly mix 4 oz. XY-12 to 13 galions of wash water to provide
200 ppm available chlorine e. Wait 5 minutes, then add soap or detergent. Immerse
laundry for at least 11 minutes prior to starting ﬁne wash/rinse cycle. ? SN
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In Washing Suds - Thoroughly mix 4 oz. XY—]Z to 13 gallons of wash water containing
clothes to provide 200 ppm available chlorine. Wait 5 mmutes then add soap or
detergent and start the wash/rinse cycle. e

COMMERCIAL LAUNDRY SANITIZING

Wet fabrics or clothes should be spun dry grior to samtlzanon. Thoroughly mix 4 oz.
XY-12 to 13 gallons of water to yield 200 ppm, available chlorine. Promptly add the
solution into the prewash prior to washing fabrics/clothes in the regular wash cycle with a
good detergent.. Test the level of available chiorine, if solution has been allowed to
stand. Add more XY-12 if the available chlorine level has dropped below 200 ppm.

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

FOOD EGG SANJTIZATION

Thoroughly clean all eggs before proceeding. To sanitize clean sheil eggs intended for

food or food products, apply solation with a coarse spray 2 oz of product in 6.5 gallons of

water (providing 200 ppm available chlorine). The solution must be equal to or warmer

than the eggs, but not to exceed 130 deg F. Wet eggs thoroughly and allow to drain.

Eggs that have been sanitized with this chlorine compound may be broken for use in the

manufacture of eggs product withowt a prier potable water rinse. Eggs must be

thoroughly dry before casing or breaking. The solution must not be reused for sanitizing

eggs. :

FRUIT AND VEGETABLE WASHING )

Thoroughly clean all fiuits and vegetables in a wash tank. Thoroughly mix 8 oz of

product in 200 gallons of water to make a senitizing solution of 25 ppm available _
chlorine. After draining the tank, submerge fruits or vegetables for 2 minutes in a second S
wash tank containing the recirculating sanfizing solution. Coarse spray rinse vegetables

with the sanitizing solution prior to packagmg. Rinse fruit with potable water only prior

to packaging.

For service or additional information, call 1-800-35-CLEAN (352-5326). . _ £.
EPA Reg. No. 1677-52
Ecolab Inc.

370 N. Wabasha Street
St. Paul, MN 35102
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ACTIVE INGREDIENT:
SODIUM HYPOCHLORITE .

8.4%

INERT INGREDIENTS. .

FOR INDUSTRIAL USE ONLY
KEEP OUT OF REACH OF CHILDREN

DANGER

EPA Est. 1677-1L-2 (J), 1677-NJ-1 (W), 1677-TX-1 (D),
1677-GA-1 (M), 1677-CA-1 S). 1677-MN-1 (P),
1677-PR-1 (B), 37982-CA-2 (1), 37982-CA-3 (A}
11321-CA-1 {(C), 1677-0OH-1 {H)

Superscript refers to first letter of date code. %
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PRECAUTIONARY STATEMENTS

HAZARDS TO HUMANS AND DOMESTIC ANMALS

EQ,NGEB Cosmosive. Nayca\sesmaeshnasdeyemahmm mmbmhhﬁm
Wash aﬂerhanf . Avoid bre&ﬂmgvapors meody ventiaiedap:easass:maspcs-
sibla. Donﬂiretum uniil edors have dissipsted.

STATEMENT OF PRACTICAL TREATMENT 1F IN EYES: Flush immedia:
water. Remave contact lenses. Continue fushing for 15 minuies, hoiding ey

ot medical alien
L .
Amoun water. A a o
paison coniyol center rmaegfahefy
FOR EMERGENCY MEDICAL INFORMATION, CALL TOLL-FREE: 1-800-328-0026

PHYSICAL OR CHEMICAL HAZARDS:

STRONG QXIDIZING AGENT: Mix only with water according 1o label directions: Mixing this

Fndudwmw?ﬂmmh(eg.amma,wds myfzblis em)mm(ag.m
release chiorie gas which ks eyes, membranss.
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vl requirements of a National Polistant Dischargs Elimination

and the permitiing authority hias been notified in writing

efftuent containing this praduict b seaver systems without mvs}frmlmgm
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St Paul, MN 55102

55 Gals. (208.2 1) w

728436/5307/0196 Made in U.S.A. ©, 1996 Ecolab inc.

DIRECTIONS FORUSE: ' ' Aty
ﬂuavﬁmdhﬂrﬂl&nhmﬂnmﬁmnamm&ﬂﬂwﬁiﬁm
mmﬁﬂ@ﬂﬂuﬂma%%hﬂmmﬁ
pecassary, lnehban et EvelCd avaiabda chiocine, :

SAMTZNG CHTACTEQUPHETAISERENOD. -
A sokuion of 100 7 a skeble oo may ba used in the sandtring solution T2 -
fi sl I s wveitable, Soluions containing an Pk concantration of 100 ppm 2v. C1 'm
st b desled and adusled periockcally fo inswe that the av. C1 does not drop belowsd |

pom. Prepara a 100 pam sansizing sohrion by H{mmzol.uf)wlzmw
gl ol wiat. inatesthitis s@.tﬁonhyrrm-:glutdx‘l’ 12
m:imdmbwmmmmmmm Chbywaight, -

csaaﬁag&ﬂmm proper {iogent andgea wilhavater, Jusi prior to tse, Hnsaall
surkaces aroughly wifl the sankizing sokstion, maintaining conkact with the sanitzer for al
Tazst 2 minutes. ¥ saludon contalas less than 50 ppm av, Gl as delermined by a suibble
tast 3it, eher dissard the solution or add suficiun product Yo reestablish 2 200 ppo resed-
e, Allow squipment Yo drain thortughly. Do nict inse and do not soak overmight.
SANITIZING POROUS FOOD COMTACT EQUAFRENT-RINSE WETHOD

Prepers 2 #00 pom solution by thoroughly mixing 3 oz of this product in 3 gl water, Clean
surlaees n the horma manner. F&mdmmmymmmmm
aintaining contae for at lesst # minuies, Prior o using equipment, rinse all surkaces
with 2200 ppen av. (1 solstion {4 e2/13 g}, Dn!ﬂmanddo:ﬂmﬁ(mr@i.

BACTEROPHAGE CONTROL

4o
Wmmdmmmmsmmﬁsbymmmmﬁ
500 ppm avaabia chiorine, Foggngsfmdbausedmasmmbawwemm
val laaritg 2nd saifizing of room surkaas as deseribed above,

Divections for fogging:

Prioe t3 Iooging, clan ol surfaces and then food products and packagiog materials must
be reemoved krom tha room of cassiully profecied. Fog desied areas 1sing one quat per
1600 cu. L of oo area with a0 XY¥-12 solution conkaining 600 ppm of avallable chiorine,
Vacae the ama of all parsopnel for a minimum of 2 hours after fogging. AX food cantact
surtaces must ihon ba thonughly finsad with oran XY-12 solution al 200 ppe of avai-
abi chifsrig, Aow sutfazad 10 drain Thoroughly belors cparalions are ieammed,

FOR CONTINUCUS TREATMENT OF MEAT AND POULTRY OR FRUIT AND VEG-
ETABLE CONVEYORS—wash, tinse and sznifze y quipment, During p

10 relum portion of comveyor firough nozzies so ocated a8 ko parmit mainam dranzge
o sanitizer rom equipment and i prevenit puddies on top of belt. During intemupSons o
operzions, spply a coarse spray Y equipment, peslers, coltators, skeers and saws with
MIXRO MASTER dispensad XY-12 solison of 200 ppm av, CIL Conveyer equipment
shoukd ba freg of product when applying this coarse spray.

HOTE: FOR MECHAMICAL OPERATIONS prapand use soltions may nol be musad for
sariirng but may be re-usad Tor other purposss sk as cleaning.

FOR MAMUAL OPERATIONS fresh saniiizing souions should be prapared as soo as
they become dituled or sofiod.

DO NOT WX WITH ARYTHING BLUT WATER

WATER CHLORINATION

Far 12m, private of small muricimal water chicrinaion, use 0.2 10 0.6 £pm avadzble chls-
rine.. Uz civdoring st K3t for the dateminabion of proper & ions and amouni of
resitual chloning, The desined 1ane in avaiable chiotine musl ba mainizited hrouchout
the distrbusion syskem, For municipal waler chiofination bacteriological samplag fust ba
conducted as requited in the Madioral Primasy Drinking Water Regulations.

AVARABLE CHLORINE TABLE OF PROPORTIONS

0.5 pm—1 62, 71 1300 g, waler

50 ppm—1 oz in 13 gal waber

100 ppm—2 oz in 13 gal. watetHl a2 in 6.5 ol walat

200 ppm—4 oZ in 13 gal. waler2 oz in 6.5 ¢f walar

600 ppea—12 02 in 13 gal. waer

STORAGE AND-DISPOSAL:
Smﬂummawd,drymmymﬁredamﬂwmdhmbmm
rezion. b t2se of s, flood the area with lame quantiies of water,

PESTICIOE DISPOSAL: Product of finsates thet canne] ba used thouid be dided with
water before disposal in a sanitary sawer. Do nel cortaminata water, food or leed by sior-
ag, dsposal or coany of equipanend,

COMTANER [$SPOSAL: Triple finsa {or equivalent). Then offer for recycing of racondi-
tioning, or punctura and disposa of i a sanitary fand#l, of incineration, of, i allowad by
Sl e ook aurhorites, by buswing, 1 tumd, stay ool of stacke.
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Insert 1
At 100 ppm avaﬂable chlorine, this product it
cholerae and Escherichia coli O15TH7"




