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WARNING: Keep Out Of Reach Of Children. 
May cause eye damage or s~in irrita~ion. Do n~t get 
in eyes, on skin or on clothing, AVOid, Inhalatlo~ of 
dust. May be harmful if swallowed. Avoid contaml~a
tion of food. Rinse empty container thoroughly With 
clean water before discarding. 

EPA REG, NO. 35/3-38 
EPA EST. 6574 - KY-1 

THI E 0 UP 

- ---

POWDERED 

FIRST AID: 
In Case Of Contact: 

Eyes - immediately flush with plenty of water for 
at least 15 minutes. Call a physician. 

Skin - rinse thoroughly with water. 
If swallowed, drink promptly a large quantity of milk 
or water. Call a physician. 

POWERFUL CLEANING AND DISINFECTING 
ACTION TO KILL MOST GERMS 

IN THE FOODSERVICE KITCHEN! 

ACTIVE INGREDIENTS 

A C C r-'";" :::~ "i\--' :~~~ ~ 
. .,..... ... .,-
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J U " c'~, 1<'" 'I j\! ~d =-, Lt 

SODIUM METASILICATE .. ' ........ , ..... 10.0% 
SODIUM DODECYLBENZENE SULFONATE 6.0% 
SODIUM DICHLORO-S-TRIAZINETRIONE 

DIHYDRATE . , .... , .. , .. , , . , , ....... , .. 5.6% 
INERT INGREDIENTS· , . , , ... , . ' , ...... , . ' .78.4% 

-INCLUDES EFFECTIVE CLEANING AGENTS 

NET WT. 50 LBS. 
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DIBINflGTINB Dri"~R8INT 

PROFESSIONAL FOODSERVICE PRODUCT
NOT FOR HOME USE. 

THIS SAMSON FORMULA AVERAGES 
13.8% PHOSPHORUS IN THE FORM OF 
PHOSPHATES. SAMSON SURFACTANTS ARE 
BIODEGRADABLE IN LAKES AND STREAMS. 

---- ---
----- ---

RECOMMENDED FOR-
• HARD FLOORS (VINYL, ASPHALT, RUBBER, 

TILE, LINOLEUM) 
• WALLS, WOODWORK AND OTHER PAINTED 

SURFACES 
• STAINLESS STEEL AND PLASTIC COUNTERS 

AND TABLES 
• POTS, PANS, RACKS AND OTHER FOOD 

HANDLING EQUIPMENT 
• MILKSHAKE, SLUSH AND CARBONATED 

BEVERAGE MACHINES (EXTERNAL AND 
INTERNAL FLUSHING) 

• PLASTIC AND VINYL UPHOLSTERY 
• WALKS AND PARKING LOTS 
• REST ROOMS 
• GARBAGE CANS 
• EXHAUST FANS AND GREASE TRAPS 
• COLD STORAGE AREAS 
• WOOD CUTTING BOARDS 
• REFRESHING RINSE FOR MOPS AND 

SPONGES 

SAMSON IS A POWDERED, HEAVY-DUTY DISINFECT
ING DETERGENT DESIGNED FOR FOODSERVICE 
KITCHENS. IT IS INTENDED FOR USE ON WASHABLE 
SURFACES AND UTENSILS THAT COME INTO CON
TACT WITH FOOD. 

WITH SAMSON, YOU GET CLEANING AND DISIN
FECTING. SAMSON COMBINES A SPECIAL CHLO
RINE DISINFECTANT WITH HEAVY DUTY CLEANING 
AGENTS THAT LOOSEN KITCHEN GREASE AND 
PROTEIN DEPOSITS. IT IS READILY SOLUBLE IN HOT 
WATER AND IS RECOMMENDED FOR STAINLESS 
STEEL AND MOST COMPONENT PARTS OF FOOD-
SERVICE EQUIPMENT. 

.1... , 

MADE IN U.S.A. DISTRIBUTED BY PROCTER & GAMBLE, CINCINNATI, OHIO 45202 
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MIXING INSTRUCTIONS: 
ADD ONE OUNCE OF SAMSON PER GALLON OF WATER 
FOR ALL CLEANING AND DISINFECTING JOBS. IF MORE 
CONVENIENT, ADD ONE CUP OF SAMSON FOR EVERY 
8 GALLONS OF WATER. 

NOTE: PRE-RINSE FOOD HANDLING EQUIPMENT AND 
FOOD CONTACT SURFACES WITH HOT WATER TO RE
MOVE CAKED-ON FOOD DEPOSITS AND HEAVY DIRT, 
PRIOR TO USING SAMSON. SANITIZE IN ACCORDANCE 
WITH LOCAL ORDINANCES. 

RECOMMEIDED PROCEDURES - BI6 FOODSERVICE JOBS 

~
.~ FLOORS. WALLS. TABLES. COLD I OUTSIDE AREAS (TRASH AREAS AND 
. \ STORAGE AREAS-ONCE A DAY .. PARKING LOTS)-TWICE A WEEK 

I I 

FIRST I RINSE WITH HOT WATER, TO FLUSH OFF 
ALL LOOSE SOIL AND GREASE. L--__ --J 

I SPREAD HOT SAMSON SOLUTION AND 
NEXT SCR,UB WITH MOP, BROOM, OR SPONGE 

(AS APPROPRIATE). 

I RINSE WITH CLEAN HOT WATER. 
L--_LA_S_T---J SQUEEGEE/WIPE OFF EXCESS WATER. 

ALLOW TO AIR DRY. 

r::::4-=::---:-l POTS. PANS. RACKS AND KITCHEN 
~~~ UTENSILS-AFTER USE 

I FIRST I FLUSH OFF ALL LOOSE SOIL AND GREASE 
WITH HOT WATER IN SINK. 

I NEXT I FILL SINK WITH HOT SAMSON SOLUTION 
AND SOAK FOR 15 MINUTES. 

I NEXT 
I USE PLASTIC SCOURING PAD OR BRUSH 

TO REMOVE REMAINING SOIL. 

I LAST 
I RINSE WITH WARM WATER. AIR DRY ALL 

EQUIPMENT ON CLEAN TABLE, DRAIN-
BOARD OR RACK. 

FIRST I HOSE CFF ALL DEBRIS. 

NEXT I SPRINKLE ONE CUP OF SAMSON OVER 
. EVERY 10 FT. BY 10 FT. AREA TO BE 

L--__ --' CLEANED. WET AND SCRUB WITH A 
BROOM. LET STAND 30 MINUTES. 

LAST
:--] HOSE OFF WITH CLEAN WATER. ALLOW 

I TO AIR DRY. "-__ -.J 

SHAKE, SLUSH AND CARBONATED 
BEVERAGE MACHINES 

SAMSON MAKES AN EXCELLENT DISINFECTING DE
TERGENT FOR USE IN ALL REGULAR SANITIZING OF 
SHAKE, SLUSH AND CARBONATED BEVERAGE MA
CHINES. USE 1 OZ. OF SAMSON PER GALLON OF WATER 
AND FOLLOW PROCEDURES SPECIFIED BY EACH MAN
UFACTURER IN ACCORDANCE WITH LOCAL ORDI
NANCES. YOUR PROCTER & GAMBLE REPRESENTATIVE 
WILL PROVIDE YOU WITH LITERATURE DESCRIBING 
STEP BY STEP PROCEDURES FOR CLEANING AND 
SANITIZING THE LEADING MAKES OF EQUIPMENT. 

---- --
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PROFESSIONAL FOODSERVICE PRODUCT
NOT FOR HOME USE. 

. --~--- - ------- - ---_.-

THIS SAMSON FORMULA AVERA.GES 
13.8% PHOSPHORUS IN THE FORM OF 
PHOSPHATES SAMSON SURFACTANTS ARE 
810DEGRADABLE IN LAKES AND STREAMS 

L...-_____ ~ __ --

RECOMMENDED FOR-
• HARD FLOORS IVINYL ASPHALT RUBBER. 

TilE LING_EUMI 
• WALLS WOODWORK AND OTHER PAINTED 

SURFACE 
• STAINlES" STEEL AND PLASTIC COUNTERS 

AND TAdlES 
• POTS PANS. RACKS A":' OTHER fOOD 

HANDLI'<G EQUIPMENT 
• MllKSHAKE SlUSH AND CARBONATH) 

BEVERAGE MACHINES 'EXTERNAL A'.J 
'NTERNAl FLUSHING I 

• PLAST IC AND VINYL UPH'-', '-; H,Rr 
.-\',AC"S AND PARKI"JG L(,TS 
• REcST ROOMS 
• GARBAGE CANS 
• EXH;"u~T FANS A'\J GnEA':,~ -r:,AP'-
• CDLJ STU RAGE A8EAS 
• WOOD ':lTTING BOA8DS 
• QEFRESt'Ir<_G HINSE. ~ -'\.' ~.~, .. lP~ ANC 

~P', '~GES 

.' 
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SAMS'jN IS;" ;C-:w.DERED Ht"- ,IDGT, DISIN;CECT· 
ING DeTERGENT ;)ESIGNED FOR "OODSERVICE 
KITCHENS IT:S INTENDE::J FOR USE ON WASHABLE 
SURFACES AND UTENSilS THAT COME I~;TO CON
T ACT WITH FOOD 

N.TH SAMSON, YOU GET CLEANING ':"NU U,S,N· 
FECTING SAMSON COMBINES ."- SPECIAL CHLO
RINE DISINFECTANT WITI-I HEAVY DUTY CLEANING 
AGENTS THAT LOOSEN KITCHEN GREASE AND 
PROTEIN DEPOSITS IT IS REAClIL Y SOLUBLE !N HOT 
,\ATER AND IS RECUMMEN~)E[) FOR STAINLES,; 
STEEL AN;) '/,)51 COMPO"'lNl f'A"ITS nF "000 
SERVICE EQUIPMENT 

," . 
MADE IN LI S A ("ST~'BUTED B' ;'ROCTE'" II. GAMBLE CINCIN"'A Ti OH'C .,202 
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IIX.G INSTIUCTIDIIS: 
ADD ONE OUNCE OF SAMSON PER GALLON OF ";ATER 
FOR ALL CLEANING AND DISINFEC liNG JOB>; IF MORE 
CONVENIENT ACD ONE cUP OF "A.MSOtoo FOR EVERY 
8 GALLONS OF \\lATER 

NOTE PRE-RINSE FOOD HANDl 'NG EQU:f-MENT '\'ND 
FOOD CONTACT SURFACES WITh HOT WATER TO RE 
MOVE CAKED-ON FOOD DEPOSITS AND HE.\,VY DIRT 
PRIOR TO USING SAMSO~ SM"TIZt 'N ACCORDANCE 
:. 'T" LOCAL ORDINANCES 

RECOIIIIEIIOED PROCEDURES - lUi fOODSEIIIICE JOtS 

~ 
flOORS. WALLS. TABlES, COlD ~" OUTSIDE AREAS (TRASH AREAS AND 

!.. STORAGE AlEAS - OM:E A DAY • '. PAlKIiG LOTS HWICE A WEEK 
I I 

, FIRST J RINSE ViiTH HOT ·,vATER. TO FLUSH OFF 
'- __ ALL LOOSE SOIL AND GREASE 

[" -Nui-l SPREAD HOT SAMSON SOLUT,ON .;r'D 
i ..J SCRUB WITH MOP BROOM OR SPO"<GE 

lAS APPROP'lIATEI 

I 
RIN SE WIT H CL EAtoo HOT "ATER 

L-_LA_S_T-----' SQuEEGEE, WIPE OFF EXCESS WATER 
ALLOW TO AIR DRY 

I ~I POTS. PANS. lACKS AND KITCHEN 
i ~I UTENSILS-AFTER USE 

I FIRST ! FLUSH uFF ALL LOOSE SOIL AND GPEASE , ____ J WITH HOT WATER IN SINK 

'I' -NEX···T------: FILL SINK \\I,TH HOT ~AMSO~. ~OLUTIOtoo 
• I AND SOAK FOR l' MINUTES 

USE PLASTIC SCCURING PAD OR BRUSh 
TO R!OMOVE REMAINING SOIL 

RINSE WITH WARM WATER IIIR DRY ALL 
EOUIPMENT ON CL[A" TABLE DRAIN· 
BOARD OR RACK 

!-FIRS'1] HOSE CFF ALL DERRIS 

'IiEx-r' SPRINKLE CtooE CUP OF SA~,1SCN OVER L i EVEPY 10 FT. BY '0 FT AREA TO BE 
CLEANeD WET AND SC.RUB WITH A 
BROOM LET STAND 30 MINUTES 

r----~--~ HOSE:. OFF ·/,'!TH l..LEAN WATEP AlLO',', l LAST 'TO AIR DRY 

:~~I SHAKE, SLUSH AND CARBONATED 
. ImRAGE IACHIlES 

SAMSON MA.KES A~ EXCELL(~":T D~St~JFEc"·flNG DE· 
TERGENT FOR USE IN ALL REGULAR SAN'TiZING OF 
SHAKE. SLUSH AND CA"IBONATED BEVERAGE MA· 
CHINES USE 1 OZ OF SAMSON PER GALLON OF WATER 
AND FOLLOW PROCEDURES SPECIFIED BY EACH MAN
UFACTURER IN ACCORDANCE WITH lOCAL ORDI
'lANCES YOUR PROCTER & GAMBLE REPRESENTATIVE 
WILL PROVIDE YOU WITH LITERATURE DESCRIBING 
STEP BY STEP PROCEDURES FOR CLEANING AND 
SANITIZING THE lE .. DING "AKES OF EQUIPMENT 
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POWERFUL CLEANING AND DISINFECTING 

ACTION TO KILL MOS r GERMS 
IN THE FOODSERVICE KITCHEN! 
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EPA REG NO 3573-3< 
rPAEST t/,'.! t<Y-' 

FIRST AID: 

Eyes 'fTlm!"~',!', I,'" !~I~), , ',,, ", ' 

, 't' bl 1" ,"",,~ld!'" '.1' 1 ~ r-, J"' 

Skin . r,y':' l' ,,;h •. , '. :, I', 
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ACTIVE INGREDIENTS 
SC["UM METASIL:CA Tf 10 C
S0(1llJM nODECYL RENl£ , .... t '-~IJl i ONATE I J"~ 

SU~'!U"'~ ;l:CHLOP,.; ''-; TPIA/,"'.t rH1UNr 
~"IHYL,qA TE ') . ~ 

'Nun :NGRC"[NT::-'· ,~8 .1'" 

·INCLUDES EF"EoC1IVE CEArm'G \GE-'T5 

NET WT. 50 LBS . 
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