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ESCRIPTION 
',f~ngii~:d bac .. 
iostatic agent for use 
fresh fish, shell fish, 

WEIGHT /1 
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PATENTS PENDING 

ONTENTS 

Active Ingredien', 

umaric Acid-50S 

CHEMICAL INDUSTRIES DIVISION 

SEATTLE, WASHINGTON 

- " .. 
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F RAN -K EM, INC. 

Aaa 1 lb. of fran .. kem 
'IOWdAr to 2000 pounds 

water as a solution 
, dipping or glazing. 
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"D ESC RIP T ION 
.sTttHll. 

A fungici.- and bac-
teriostatic agent for use 
on fresh fish, shell fish, 
fruits and vegetables. 

NET WEIGHT 

25 LIS. 

PATENTS PENDING 

CONTENTS 

Active Ingredients 

Fuma ric Acid -50 % 

Sodium Benzoate-SO% 

CHEMICAL INDUSTRIES DIVISION 

SEATTLE, WASHINGT8N 

DISTRIBUTORS 

fRAN - KEM, I r~ c. 

DIRECTIONS 
Add 1 lb. of fran-kem 
powder to 2000 pounds 
of water as a solution 
for dipping or glaJ:ing. 
For incorporati ," . 

;~-;,.~- 0-: 
usc same prop rti ~ ~_" : 
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NET WEIGHT 

25 LBS. 
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SEA WATER REFRIGERATION 

The increased use of sea water refrigeratiun in fIsh
ing boets, pac.·.~rs and shore plants has solved some 

of the problems of the fish industry but it also has posed 

sornc new ones. Sea woter itself contains many bac

teria and, even though it is held at fairly low tempera· 

tures; these will continue to multiply and in quite a 

,hort limp damage the ft~h it is designed to preservf>. 

By adding FRAN-KEM to the sea water at a COI1-

centration of O.05C: o , (1 lb. to 240 gallons of sea water' 

these bacteria and those on the fish placed ill the tonk. 

wC' con~roi!ed and the fish are kl'pt fre~h and SWCl't 

for Jays longer. 

tAB£UNG 
(~O"I"IIIIMI""6I11!tzl F.D.A. Lubel) 

This Product is protected with 
fRAN-KEM PRESERVATIVE 

Contents - Fumaric Acid and Sodium 
Benzoate, chemical preserv:1tives. 

Keep Refrigerated 

FRAN-KEN\ is a mixture of chemicals that mt:' nOli' 

toxic and non-deleterious substances. It is water soluble' 

and can be rCllloved by washing with clean wot", 

Wilen ,0 removed no labeling is necessary. 

If not removed before otfering the food fOI con 

sUlllptiol1, labeling requirements promulgalt·d by Fpd· 

eral and State ,tatl tes covering the use of chl.'micul 

preo;ervatives should bf' followed. 

For further information ond help with your indivi(;· 

ual problem, contact: 

WASHINGTON LABORATORIES, INC. 

. I 

J. 

PiN 66, Seattle, Washington 98121 

Phone: MAin 3-6356 
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FRAN·KEM 
THE FRESH FISH AND FOOD 

PRESERVATIVE 

TASTELESS 

ODORLESS COLORLESS 

FRAN-KEM I~ a Lacteriu and fl,olJ rnhibitor devel

oped specifically for u<,e in t'l(knding tlit' fre,h-lif. 

of fish. shell·fl,h and atilt·, food, 

It is used m Oil additive I::> ice ond refrig!.'! (lted 

K'a-wakr sy,klll>; (I, a solution for dipping C1nd (I. 

on additive to th,· ll)oking weller u~ecl for crab 

shrimp. etc. 

This chemicol (Jdditiv(', \'o'h"'11 cJiss()lv;ccl ill wok'( in 

, l'collll1lended proportions, IS tC1stulr~ss, odorle'is ancl 

colorless. IT IS cmd med. 

all Federol and Stote requirt:'nlPfl h for a food pr('· 

'>('rvelrive. - .. -

Savings through quality proit-ctiOII QUI illg prllllClrY 

hondling i, Irt·m"lldous. 

FRAN·KEM will maintain quality for 2 to 3 tillies nor

Illal when accompanied by good handling practice, 

II will not bring bock quality or covc'r up spoilar" 

olready present. 

SEE INSIDE FOil SPECIFIC USES 

" t""'.'jl:' I\Jnu,,'.'~Jj" )\", 

WASHINGTON LABORATORIES, INC. 
Picr 66, Seattle, Washington 98121 

Phone: MAin 3-6356 
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