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Sanitization of Dairy Equipment: 
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NON-INFLAMMABLE, NON-VOLATILE 

LEMON-O-TEN DISINFECTANT, SANITIZER & 
CLEANER is a carfully blended detergent that 
15 highly effective against a wide range of 
bacteria on environmental surfaces. 

General cleaning and disinfecting may be 
accomplished by using LEMON-O-TEN ns the 
regular cleaning solution for floors, wood· 
work, tables, etc. Follow dilution recom
mendations under the following subheads. 

General Cleaning and Disinfecting: Use a 
sOlution of from 2 to 4 ounces of LE/v\ON-O
T!N per gallon of water for usual cleaning 
Qnd sanitizing application on floors and walls. 

Sanitization of Food Process Equipment: 
Scrub equipment in food processing plants, 
including meat plants, by using from 2 to 4 
ounces of LEMON-O-TEN per gallon of water. 
On slJrfaces difficult to clean completely, in
crease strength of LEMON-O-TEN to 6 to 16 
ounces per gallon of water. Flush equipment 
well with potable or safe water be~ore re-use. 

Sanitization of Dairy Equipment: Scrub 
equipment and cans with a solution of from 
4 to 6 ounces of LEMON-O-TEN per gallon of 
water. Rinse with clean water and air dry. 
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LEMON-O-l0 CLEANER 
DISINFECTANT & SANITIZER 

CAUTION: Ke.p out of the reach of children 
(See right panel for additional cautions) 

ACTIVE INGREDIENTS: 
Methyldodecylbenzyl trimethyl 

ammonium chloride ............................ 1.70 % 
- Methyldodecylxylylene bis (trimethyl 

ammonium chloride) ................. ...... 0.42 % 
Tetrasodium Ethylenediamine Tetraacetate .. ,0.88 % 
Essential Oil """ ...................................... 1.80% 
INERi INGREDIENTS: 
Water .... .... ", ... " ..... "...., .... 80.70% 
Nonyl Phenoxy Polyoxyethylene ethanol .. 10.00 % 
Tetrapotassium pyrophosphate ................. 4.50 % 
PHENOL COEFFICIENTS: 
Salmonella typhosa ................................ 10 
Staphylococus aureus .... " ... " ........ "......... 15 

USDA REGISTRATION NO. 3160-19 
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LEMON-O-l0 CLEANER 
DISINFECTANT & SANITIZER 

CAUTION: Keep out of the reach of children 
(See right panel for additional cautions) 

ACTIVE INGREDIENTS: 
Methyldodecylbenzyl trimethyl 

ammonium chloride ........................ .1.70 % 
Methyldodecylxylylene bis (trimethyl 

ammonium chloride) ............................. 0.42 % 
Tetrasodium Ethylenediamine Tetraacetate .. 0.88 % 
Essential Oi I ............................................ 1.80 % 
INERi INGREDIENTS: 
Water .................................... ... 80.70 % 
Nonyl Phenoxy Polyoxyethylene ethanol .. 10.00 % 
Tetrapotassium pyrophosphate .................. 4.5010 
PHENOL COEFFICIENTS: 
Salmonella typhosa ............................... ., 10 
Staphylococus aureus ............................ 15 

USDA REGISTRATION NO. 3160-19 

Sanitization of Glassware, Silverware, 
Dishes, etc.: Wash glassware and cook
ware in a solution of 1 ounce of 
LEMON-a-TEN per gallon of water. 
Rinse with potable or ~afe water prior 
to food contact. Allow to a ir dry. 

Disinfecting Against Athlete's Foot 
Fungi: Scrub floors around locker room 
and poolside, or areas where potential 
disease organisms may be present, 
with a solution of 4 to 6 ounces of 
LEMON-O-TEN per gallon of water. 

Disinfecting of Hospital Instru-
ments: Cold disinfecting of surgical in
struments, trays, tables, rubber goods, 
etc., requires 6 to 10 ounces of LEN\ON
a-TEN per gallon of water. Allow con
tact period of at least ten minutes 
before rinsing well with potable \vater. 

Lemon-O-Ten Disinfectant, Sanitizer 
& Cleaner: Fulfills the criteria of Appen
dix F of the Milk Ordinance and Code of 
the U. S. Health Service in water up to 
550 parts per million of hardness. 

CAUTION: Avoid contamination of 
food. Avoid contact with skin and eyes. 
In case of contact flush with plenty of 
water. 

r .• •. 


