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STATEMENT OF FRACTICAL TREATMENT
FINEYES Flush immediately with cool water Remove ccritact
tenseaa Coninus flushing for 15 minutes. holding eyelhds a-.at
Contact a physician

FOR AGRICULTURAL OR COMMERCIAL

USE OMNLY
IF ON SKIN  Flush unmediately with cool water Wash with

KEEP OUT OF REACH OF CHILDREN
pienty of scap ang water Tt medical attention i writat:on

DANGER ot

F SWALLCWED FRinse muth at once thee ¢hink one of ta
T g'asses cf water DO NCT INDUCE VOMITING  Never g .o
anything by mauth to an unconscious persnn
CAIL APOISON CONTROE CENTE RN FHY ST IAN
IMAMAE IATELY

HaGta to Physician  Probatbile mucosal damage may
cortraind:cate the usa of gastric lavage

FOREMERGENCY MEDICAL INFORMATION CALL TOLL FPEE
Y ROG-1.78 0026
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PRECAUTIONARY STATEMENTS
HAZARDS TO HUMANS AND DOMESTIC ANIMALS

DANGER: Corrosiva. Causes eye and sk damane. Do ndt gel it eyes, ui« skit o on clothing. Wear
rubbef gloves, chemical goggles and protecuve clothung. Harmiui ¢+ fatal i' twallowed. Avoid contamination
of food Wash thoroughly with soap and water atter handling. Remove contaminated ciothing and wash
befors reuss.

DIRECTIONS FOR USE:

it is a violation of Fedorai law 10 use this product in a manner inconsistent with its labeling.

Dairy and food processing equipment

1. Rinse equipment with clean ILkewarm water immediately attar use. Flush thoroughly 1o removed all
looss material.

2 Brush-wash all surfaces with propsr Klenzade detergent.

3 Rinsa thoroughly with hot (145 deg F) water.

4, Sanitize equipment prior to use. Use immersion, circulation or spray techniques as apprepriate. For

sanitizing by immaersian of circulation, use K-SAN at 1 ounce to £ gallons of water. Far spray sanitiz.ng,

use K-SAN at 1 cunce to 1 gailon of water. All surfaces should be exposed to the sanitizer for at least
one minute or contact time spacifisd by governing sanitary code. Drain sclution from equipment.

Institutional Applications

DISHES, GLASSES, UTENSILS AND EQUIPMENT

Remuve gross food particles by a prescrape, preflush and when necessary a presoak treatTent

Wash with an appropriate detergent

Rinse with clean water.

Santize in a solution of 1 oz. product 1c 2 gallons of water  Immerse all utensils for at least gne minyte
or contact hme specified by governing sarutary code

Flace samtized items on rack or drainbcard to air dry
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NQTE FOR MECHANICAL OPERATIONS prepared use salutions may not be reysed far santizing but may
be reusad for other purposes such as clear = FOR MANUAL OPERATIONS fresh samuzing selutcn should
be prepared at least daily or more often if solution becomes diluted or soiled

DO NOT MIX WITH ANYTHING BUT VYATER

STORAGE & DISPOSAL

DO NOT CONTAMINATE WATER, FOOD OR FEED BY STORAGE OR DISPOSAL

PESTICIDE DISPOSAL: Pesticide wastes are acutely hazardous mproper disposal of excess pestc.2e
Spray mixture, or ninsate is a violation of Fede-al Law I these wastes cannot be disposed of by use
according to labe: instruchons, contact your State Pesticide of Environmental Cornitrol Agency cr the
Hazardous Waste representative at the nearest EPA Regronal OHice for guidance

CONTAINER DISPOSAL. {1 gl) Do not reuse empty containers  Wrp contaner and putin 1k

(5 15 3G 55 gl plastic) Triple rninsa {or equivalent] Then o*fer for recy, <ling or reccrditon ng Pl
and drsposa of in a sanitary fandfil, or intineraticn or of aliowed by 5tate and local authortty tur-.- 5 #®
Eurnad. stay out of sSmoke i DL
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