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ACTIVE INGREDIENTS: 
IOdine" 
Phosrhorlc aCid 

INERT INGREDIENTS: 

175% 
650'0 

91 75'. 
"From BuloxypolyprOPO':YDotyelhoxyelhanol.lodlne complex 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
See Side panel !(lr add:tlonal prec8utjOns 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMMlS AND DOMESTIC ANIMALS 
DANGER: CORROSIVE CAUSES SEVERE lYE DAf.1AGE 
AND SKIN IRRITATICtl no ~"O~ CC .tl EY~S. ON SKIN 
OR ON CLOTH!~lG ":[1 R C 2CGl ES OR FACE SHIELD 
AND RUBBER GLO\'~S ''1~'EN HANlJ' IrlG HARMFUL OR 
FATAL IF SWALLOWEU WASrl ,H0':'0UGHLY WITH SOAP 
ArlD WATER AFTER HMlDLlrlG AVOID ;~MI/>jAlOON 

OF FOO~ . ACe : .. ; 

Manufactured by: 

KLENZADE, DIVISIOn cl Ecc'an Inc 
Eco/ab C>nref 
Sf Paul. Mlnnesn~a ~51~2 '985 

STATEMENT OF PRACTiCAL TREATMENT 
IF IN EYE:S: Flush Wilh plenty of water br 15 
minutes. Get medicat aHention. 
IF ON SKIN: W'lsh with plenty of soap and water. 
Get medical attention if irritation persists. 
IF SWALLOWED: Drink promptly a large quantity of 
water. Avoid alcohol. DO NOT induce vomiting. 
~Jevcr gi'je anything by mouth to an unconscious 
person 
CAL~ !, POISON CONTROL CFNTER OR 
PHYS'CIAN IMIAEDIATELY 
NOTE TO PHYSICIAN Probable mucosal da'l1aue 
may contraindicate the use of gastric lavage 
FOR EMERGENCY MEDICAL INFORMATION, 
CALL TOLL-FREE: 1-800-328-0026 

CONTAINS t:\OT MOnE THAN 24% PHOSPHORUS, 041 
GMS PER ~l. OF AVERAGE RECOMMENDED USE 
CONCIiJHnAllON . , 

EPA Est. lG71-IL-2 (J), lG77-NJ-l (\.'1) !f;77-TX-l (D). 
1677-GA-l (1.1), 1677-CA-l IS), 1677-MN-l (E), 
'''77-PR-' (8) 

Superscript refers 10 first letler of dale code 

I) 

DIRECTIONS FOR' '"'E 
• prodUd In • !T1i1 n-

nef InconSlslenl With liS labeling 

DIRECTIONS FOR SANITIZING DAIRY .. hiD FOOD 
EQUIPMENT 
FOR EOUIPMENT, TANKS \I ... T5 PAilS PIPELINES AND 
CLOSED SYSTEMS - a!1er the equipment has be4n 
cleaned and fins-eo Just prlOf to use sallllllEl ""11h 
MIKRQI(LENE OF al. conC6n!rilloOn 01125 ppm II!talable 
IOdine lor alleasl a two minute E.1l~SUle lime Use Immel· 

Sian, splay or ClrCulallon lecrln'ques as apprOPlltilIltJ 10 me 
equipment Ora:n thoroughly 

DIRECT~ONS FOR SANITIZIN~ POULTRY AND MEAT 
PROCESSING EQUIPIAENT 
FOR EQUIPMENT - _Mer .... ash,ng and "ns.ng equipment 
and luSI belole use UnJllltl With ill MII(ROKl ENE OF con· 
Cenlraiion 01 25 ppm IIIraidDle oO(l.ne lor at leasl II two 
mlnule elposure period Use o!T'l"1ttlSoon, sprll)' or Clfcul.i;
lion lechnlQues liS appropfta!e to 'tie equipment Ofa.n 
thoroughly 

R CONTINUOUS TREATME OF MEAT AND 
TAY CONvEYORS - .... as onse line! saM,ze con-

ceelS,nQ. apply MIt\RO-
t a 25 ppm II dble lOd,ne Ie..-ello con\leyots 

leeaong 6Qu,pmef" ConlrOlJed 
af. appl,ed to rel"rn DOnlon 01 con· 

$0 loco!Ied as 10 perm,t ma.,mum 
.llzer 'ro (lu'pmenl Dunn9 m!effIJpt.ons 

. Sprdy eQu'pmer. ~eref!r., col:aI0l5. sheerS,iM 
MIt<RO MASTER Cl s !oed ~IKROMENE Of 

e centrahons 

OIWTION TABLE 
p~ "'ralable 'Cod ne 

Oz ,4:t<pnM(r.;E OF 
PtH 5 g",iI( 'IS 01 wa!er 

125 

" 

25 75 1SO 

J 6 

the 81 re(ommt'f'dec! (j.I;..!,or.'j a'ld a! • te~rt'r.ture fX)( 

e.ceed.ny 1 '5· F K£oep Ir(,r'l "",el,rg 

STORAGE AND DISPOSAL 
PESTICIDE CI$PO$Al: 
00 1'101 (onl,tm,ndle ..... a!er. IDOd Cf It'l:'d t f S!l)fage Of 

d'spos.a l Pasl'e'!'"!e ..... astes iI'e aeVt'!'t r.dld'o.' ... S 1~;:'('V6' 
disposal 01 e.cess pest·clOe spray I"'l"!u'e (I r rSd'~ '5 II 

vloIdhon 01 Ft;tdtl'al li'! ... It ,'"lese ,,"o<,'es C <Inn.)! t'tl 0 "I( >t'U 
01 by use acco'd ny to Id:'t' "5"_ t ~<, (1/' 1.1 ,-Cu' Sldle 
PeSI'Clde o' E n",'<':f'f'"1t!"'Tdl ~ort'(J1 A".I"~~' .: .• :"6 ~~.l1l'd 
OuS Was:e .eo",.e'iot'''t;J.! .... e .1 l"'e n"'d'e!.1 E r'A ~('~·,)~al 
Oll'ce IOf gu,cj,J'lC8 

CONTAINER DISPOSAL-
Triple r,nse (00 eQu lIa1en,' T"'"n cHel 10' .~C! '1g Of ' 

COnd"'0f"'9 C" runc'u'e and C:,spo<;p Ol.n a Sit~·!itr-t la"" 
Idl. or 1f'(,'1to'dl'O"" f" pI it I.l .... "": t>., sId'" "' .... ,j :()(dl 
'ull"1o'.I,es t>)' t' ... ,n.r-g I! r-'-'· ... th~ <,',11 .-v' C' <'-', -e 



l ~~~~~d f~;:'~~~it;z'i~9.b~~'ayt;'r~~;;df~~ ~th~~pu~~;e~v~~~h .~~ '~I~a~i~g~" FOR MANUAL OPERATIONS, fresh sanitizing solutions should be prepared as 
soon as they become diluted or soiled. 

DIRECTIONS FOR VIRUS DISINFECTION 
Disinfects the following viruses or" inanimate, hard, non-porous surfaces (formica, 
stainless steel). Clean and rinse the surface. Wet surfaces tho'oughly with 
MIKROKLENE ~F solution containing 75 ppm tit. I. Use immersion, spray or 
circulation techniques as appropriate. Allow surface to remain wet for 10 minutes, 
then ..... ipe dry or drain. For food contact surfaces, a potable water or sanitizing 
solution rinse is required. Prepare a fresh solution daily or when it becomes 
soiled or diluted. 
Herpes simplex, type 1 
Nuwcastle Disease 

Influenza A2. Poliovirus 
Vaccinia Adenovirus, type 3 


