
) 

I (P17 - Cf/ 

Active Ingredients: 

1-01-7- (U)olJ 
TRICHLOR-O-CIDE XP-160 

POWDERED SANITIZER 

Sodium dichloro-s-triazinetrione dihydrate 
(providing a minimum of 15% available chlorine). 27.3% 

Inert Ingredients ............................................................ 72.7% 
Total ............................................................................... 100.0% 
Formula contains no phosphorus 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
See additional precautions on side panel or outer case label. 

-

[The precautionary statements, environmental hazards (if applicable to package size) and physical or 
chemical hazards may be placed on the outer case (shipping container) for altemate package sizes.] 

PRECAUTIONARY STATEMENTS -.. 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 
DANGER: CORROSIVE: Causes irreversible eye damage. Causes skin irritation. Harmful if swallowed 
inhaled or absorbed through skin. Do not get in eyes, on skin or on clothing. Wear goggles, face shield 
or safety glasses. Wash thoroughly after handling. Remove contaminated clothing and wash before 
reuse. 
STATEMENT OF PRACTICAL TREATMENT 
IF IN EYES: Hold eyelids open and flush with a steady, gentle stream of water for 15 minutes. Get 
medical attentibn. 
IF ON SKIN: Wash with plenty of soap and water. Get medical attention. 
IF INHALED: Remove victim to fresh air. If not breathing, give artificial respiration, preferably mouth-to­
mouth. Get medical attention. 
IF SWALLOWED: Drink promptly large quantities of water. Avoid alcohol. Get medical attention. 
FOR EMERGENCY MEDICAL INFORMATION, CALL TOLL-FREE 1-800-328-0026 
NOTE TO PHYSICIAN: Probable mucosal damage may contraindicate the use of gastriC lavage. 

-
PHYSICAL AND CHEMICAL HAZARDS: Strong oxidizing agent. Do not mix with acids, will cause 
hazardous vapors. Mix only with water according to label directions. Do not store or use in a manner 
that would contaminate food or feed. 
ENVIRONMENTAL HAZARDS: This pesticide is toxic to fish and aquatic organisms. Do not discharge 
effluent containing this product into lakes, streams, ponds, estuaries, oceans, or publip waters unless in 
accordance with the requirements of a National Pollutant Discharge Elimination s%tem (NPDES) permit 
and permitting authority has been notified in writing prior to discharge. Do not discharge effluent 
containing this product to sewer systems without previously notifying the sewage treatment plant 
authority. For guidance contact your State Water Board or Regional Office of the EPA. 
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Manufactured·,QYj.ll':...Lk:1.7 - 1.I-J 
Ecolab Inc. -~ .-
370 Nlirth Wabasha Street 
St. Paul, MN 55102 

Net Contents: 
425 U.S. Ibs (192.8 kg) 
100 U.S.lbs(45.4 kg) 
6 U.S. Ibs (13.2 kg) 
# of XX oz. packets 
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EPA Reg. No. 1677-91 , " " • • 
EPA Est.: 1677-IL-2(J), 1677-i~J;I(W), llJ17-
TX-l(D), 1677-GA-l(M), 167>7rMN-l(P);" •• ' 
1677-CA-l (5), 1677-PR-l (B): 15"t7-CA-:J(R)" 
1677-0H-l(H), 1677-CA-2(f'}); 1377-wV",M: 
Superscript refers to first leltcf (;f date code 
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DIRECTIONS FOR USE 
It is a violation of Federal law to use this product in a manner inconsistent with its labeling. 

-DAIRY, BEVERAGE AND FOOD PROCESSING PLANTS: 
Remove gross food particles and soil by a pre-flush, or pre-scrape and, when necessary, presoak the 
surface(s) to be sanitized. Clean utensils and equipment thoroughly with an appropriate detergent and 
rinse with potable water. Before use, sanitize these items with a 100 ppm available chlorine (1 oz. per 12 
gallons) solution of TRICHLOR-O-CIDE XP-160 for a two minute exposure period. Use immersion, 
spray or circulation techniques as appropriate to the equipment. Allow to drain thoroughly and air dry. 
Note: DO NOT SOAK OVERNIGHT. 

[ALTERNATE PACKAGE SIZE DIRECTIONS FOR USE) 

FOR KITCHEN UTENSILS AND OTHER HARD NONPOROUS FOOD CONTACT SURFACES 

This product is recommended for use on hard, non-porous surfaces such as dishes, glasses, or food 
processing equipment or utensils. ;;: 

Sink Sanitizing of Kitchen Utensils and Equipment 
1. Scrape and pre-rinse utensils to remove excess soils. 
2. Wash with a detergent in the first compartment sink. 
3. Rinse with clean water in second compartment. 
4. To sanitize in third compartment, dissolve 1 ounce per 12 gallons [altemate directions: dissolve 

1 packet (0.208 oz) in 3 gallons) of lukewarm, 75-95°F (24-35°C) water (yields 100 ppm available 
chlorine). Immerse all utensils or equipment for at least one minute. Allow to drain thoroughly 
and air dry. 

Sink Sanitizing of Kitchen Utensils and Equipment 
1. Scrape and pre-rinse utensils to remove excess soils. 
2. Wash with a detergent. 
3. Rinse with clean water. 
4. To sanitize, dissolve 1 packet (0.104 oz.) in 5 quarts [(0.208 oz.) in 3 gallons or (0.417 oz.) in 5 

• gallons or (2.08 oz.) in 25 gallons) of lukewarm, 75-95°F (24-35°C) water (yields 100 ppm 
available chlorine). Immerse all utensils or equipment for at least one minute. Allow to drain 
thoroughly and air dry. 

Stationary Equipment and Other Food Contact Surfaces 
To sanitize stationary equipment and other food contact surfaces, dip a clean wipej:lc?th into a bucket 
filled with sanitizing solution and sanitize surfaces, or apply sanitizing solution dispensed from a spray 
bottle onto a clean cloth or sponge. Wipe surface making sure to completely cover surface for at least 
60 seconds. Allow to drain and air dry. 

Use a suitable chlorine test kit to check solution frequently. Change the solution as needed to prevent 
concentration from falling below 50 ppm available chlorine at any time. 
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NOTE: FOR MECHANICAL OPERATIONS prepared use solution may not be reused for sanitizing but 
may be reused for other purposes such as cleaning. 
FOR MANUAL OPERATIONS fresh sanitizing solutions should be prepared at least daily or more often if 
the solution becomes diluted or soiled. _ 

FOOD SHELL EGG SANITIZATION 
Only clean, whole eggs can be used for sanitizing. Dirty, COOked', or punctured eggs cannot be used. 
Thoroughly mix 1 oz. of this product with 12 gallons of warm water to provide a 100 ppm available 
chlorine solution. The sanitizer temperature should not exceed 130 deg F. Spray the warm sanitizer so 
that the eggs are thoroughly dry before casing or breaking. Do not apply a potable water rinse. The 
solution should not be reused to sanitize eggs. 

STORAGE & DISPOSAL 
Do not contaminate water, food or feed by storage or disposal. 

Storage: Product should be stored in a dry location. 

Pesticide disposal: Pesticide wastes are acutely hazardous. Improper disposal of excess pesticide, 
spray mixture, or rinsate is a violation of Federal Law. If these wastes cannot be dispOsed of by use 
according to label instructions, contact your State Pesticide or Environmental Control Agency, or the 
Hazardous Waste representative at the nearest EPA Regional Office for guidance. 

Container disposal: 
(425 Ib fiber drum and 100 Ib bag in a box) - Completely empty liner by shaking and tapping sides and 
bottom to loosen clinging particles. Empty residue into application equipment Then dispose of liner in a 
sanitary landfill or by incineration if allowed by state and local authorities. If drum is contaminated and 
cannot be reus'ed, disposed of in the same manner. 

Altemate Container Disposal Statements: 
(packets) - Do nofreuse empty packet Wrap packet and put in trash. 
(plastic tub) - Do not reuse empty container. If spilled, sweep up solid material, wrap and put in trash. 
Rinse away remaining residue. 

For mQre information or technical aSSistance, call toll-free 1-B00-35-CLEAN (352-5326). 

Ecolab Inc. 
370 N. Wabasha Street 
St Paul, MN 55102 .. ;. -" .... 
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