
This product fulfills the CIIterla of Ap
pendix F of the Grade A Pasteurized Milk 
Ordinance 1965 RecommendatIOns of the 
US Public Health Service In waters up to 
500 ppm of hardness calculated as CaC03 
when tested by the AOAC GermiCidal and 
Detergent Sanltlzers -OffiCial Method 
DANGER: Keep out of reach of children 

_---~~~~~-.COrroslve. Tablets may be harmful or fatal If - PTE 0 'sv~aIlOWI!O. May cause skin irritation or eye 
:. . Avoid prolonged skin contact Do 
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get In eyes. Avoid contamination of 
• tN'Ii. Wash thoroughly after handlln~ 

FIRST AID 
. In case of contact With eyes. 

Immediately flush eyes With plenty of water 
get prompt medical attenllon If skin 

ItatlOn develops and persists. get medical 
- .. "ntIOn. 
1I"'r~DNAl: If swallowed. drink promptly a 

arge Quantity of milk. egg whites or gelatin 
utlon Avoid alcohol Call a phYSICian 1m 

ately. 
01"".. TO PHYSICIAN: Probable mucoc;al 
damage may contraindicate the use of 
gastllc lavage. Measures against wc ulatory 
shock, respiratory depreSSion and con· 
vulSlon may be np.p.ded. 
Rinse empty container thoroughl'f Wlt~ 
water and discard 
ALWAYS FOLLOW YOUR HEALTH DEPART 
MENT RFr,ULATIONS 2 

-

ABCHEM 
(QUATERNARY AMMONIUM SANITIZER) 

f.P.A. Reg. No. 231214 

f.P.A. Est. No. 2312-PA·l 

TABLErS 

FOR THE SANITIZATION OF DISHES. GLASSES • 

Use 2 tablets per 111 gallons of water 

ACTlVt INGREDIENTS: 
n A I k y: (C 14 93 0'0 C 1 2 4 0'0 C 1 6 3 0'0 \ 

dlmeth~1 ben!'ji ammonium chlonde~ 

35~ 

INERT INGREDIENTS: .. " ......... ,'" _ . , ..... , .. , .. , .. 65~ 

HANGER: KEEP Ol'T OF HE:\(,II OF ('IIILDHE:\ 

• See left panel 101 Fllst Aid and addllional precautronary statements. 

100 TABLETS NET WI. 6 DIS. 

MANUFACTUKED BY 

ALLIEI) BLOCK CHE:\IICAL 
C()l\IP A:\Y 

:\t'\\ Ea~le, Pa. 1:11167 
, 

DIRECTIONS 

When preparmg sanitiZing solutions. allow several 

minutes fOI tablets to dissolve In water 'stll weli 

before uSing 

For sanitizing Dishes. Glasses and Utensils In 

Restaurants Taverns, and Bars 

Scrap, and prewash utenSils and glasses 

whenever pOSSible 

2 Wash With a good detergent or compatible 

cledner In fllst Sink compartment 

3 Rinse With c:ean watel ;n second Sink 

compartmpnt 

4 Sanitize In a solutlun of 2 tablets per II, 
GALLONS OF WATE R i 200 ppm) In third 

Sink compartment Immerse all utensils 

fOl at least two minutes or lor contact 

time speCified by governing sanitary code 

5 Place sanitized utensils on a lack or drain 

board to all dly 

Tablet sanitizing" solutions of 200 ppm con 

centl atlon may be used on food p,ocesSlng 

equipment and utensils and on other food can 

tact altlcles as speCified under Subpart F of the 
FOOd Additives Amendment by the US Food & 

Drug AdministratIOn After such usage IInse 

With pntable water before food contact 
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