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RECONMMENDED FOR CLEANING, DISINFECTING AND SANITIZING IN HOSPITALS, lNSTITUT!ONS FOOD PLANTS AND
COMMERCIAL BUILDINGS.

THIS DISINFECTANT CLEANER HAS ITS OWN BUILT-IN INDICATOR OF GERMICIDAL ACTIVITY. WHEN THE AMBER |
COLOR DISAPPEARS, A FRESM SOLUTION SHOULD BE PREPARED. THIS PRODUCT IS NOT ADVERSELY AFFECTED BY §
WATER RARDNESS OR LOW TEMPERATURES. THIS PRODUCT IS TUBERCULOCIDAL AT A DILUTION OF 3OUNCESB TOS
GALLONS OF WATER.

DIRECTIONS FOR USE:

For general cleaning and d:smfcctmg in one operstion, use 3 ounces of DISINFECTANT CLEANER to b gallons of water.

For porous or extremuly dirty surfaces, usas 6 ounces to 5 gallons of water.

For sanitizing previously clesned surfaces, use 1 ounce DISINFECTANT CLEANER in b gallons of water.

HOSPITALS:

Use a5 recommendod above in snimal rooms and cages, cafeterias, morgues, laboratories, operating areas, pstient rooms, bedframes, walls
md floors, thermomasters; instruments, rubber gloves, tubing and cathetors. Allow at least 10 minutes contact time. Rinse all
food-handling surfaces with potable water before reuss. Before disinfecting, instruments should be clsaned to remove all adhering blood
and serous oxudates.

COVMMERCIAL BUILDINGS, INSTITUTIONS, AND GENERAL HOUSEKEEPING:

Use 3 ounces of DISINFECTANT CLEANER to 5 gatlons of water for cleaning and disinfecting floors, walls, lavatories, shower rooms,

réfuse containgrs, Ritthen aress, and lunch rooms. Rinse all food-handling oqmpmant with potable water before reuse.
FOOD PLARTS:
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