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STORAGE AND DISPOSAL . o Ststement of Practiéhl Treatment . o
-7 THIS PROOUCT N.UST BE KEPT UNDER LOCKED STORAGE SUEFICIEN®-TO MAKE (T © In case of contact, immediately flush eyes or skin with plenty of - omzcnousronsooomorc
nuccessme TO CHILDREN OR reasgu UNEAMILL o AGéTOR i 1. water for at feast 156 minutes. For eyes, call a phvs:cian. Aemove and "Ciean wnd rinse squipment thoroughly,
NOT CONTAMINATE WATER, $00D, OR FEEDBY § 1SPOSA L 2
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i LO’“B? imoviediatéy flush eyes or "skin with plenty of DIRECTIONS FOR FOOD PROCEssmG EQUIPMENT AND DAIRIES: . P
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SEE LEFT PANEL FOR ADDITIONAL 1. Scrape and pre-wash utensils and glasses whensyer passible. as amendaed, for the pe b
: PRECAUTION 'r'lY STATEMENTS, . 2. Wash with a good detergent or compatibie cleaner. regisiered undes. 75—- é l '
175NAY EPA REG. NO. 21758 3. Rinse with clean water. LEPA Reg. No. '
I8 1 Sanitize in a solution of 1 oz. of BAC-STOP S to 1 gallon of water (200 ppm active ’ ’
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