DIRECTIONS FOR SANITIZING
IN FOOD PROCESSING INDUSTRIES

After Properly Cleaning and Rinsing
DAIRY PLANTS

An effective bactericide for all types of
milk processing equipment, apply a san-
itizing sowution made up of 1 ounce of
Britex® Klor-0-Brite® 169, Powdered
Bactericide to each 6 gallons of 75°F
water (200 P.P.M.) for a two minute
exposure period.

Where testing facilities are present to
maintain strength at all times above 50
P.P.M. available Chlorine. A 100 P.P.M.

(1 ounce to 12 gallons) may be substi-
tuted.

Britex® Klor-0-Brite ® 1649, Powder ful-
fills the criteiia of appendix F as revised
March 12, 1956, the Milk Ordinance and
Code, 1953, recommendations of the U.S.
Public Health Service when tested by
Chambers method.

FOOD PROCESSING PLANTS

Heavy duty sanitize for tanks, vats, cool-
ers, packaging machines, and all other
types of food processing equipment.
Leaves no residual film on sanitized sur-
faces. Use a 200 P.P.M. (1 ounce of
Klor-0-Brite® 16-1-95 Powlered Bacteri-
cide per 6 gallons of 75-F water). For
a two minute exposure period.
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DIRECTIONS FOR SANITIZING
IN FOOD PROCESSING INDUSTRIES

After Properly Cleaning and Rinsing

INSTITUTIONAL FOOD SERVICE

Wash all equipment thoroughiy with
desired Britex® Detergent. Kill spoilage
and odor producing micro-organisms with
a solution made up of 1 ounce of Britex®
Klor-0-Brite® 16-+9, Powdered Bacteri-
cide to each 6 gallons of water (200
P.P.M. available Chlorine). Use two min-
utes exposure period. Makes a stable
bleach for laundry operations.

Where facilities are present to maintain
strength at all times above 50 P.P.M.
available Chlorine a 100 P.P.M. (1 ounce
to 12 gallons) may be substituted at a
temperature of not less than 75°F for
an immersion neriod of at least one
minute,

This product fulfills the criteria of sec-
tion D, of the Food Service Sanitation
Manual, Food Service Sanitation Ordinance
and Code 1962 recommendations of the
U. S. Public Health Service.

FOLLOW HEALTH DEPARTMENT REQUIRE-

MENTS COVERING CLEANING AND SAN-
ITIZING.
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Britex® Klor-0-Brite ® 164-9 Powder ful-
filis the criteria of appendix F as revised
March 12, 1956, the Milk Ordinance and
Code, 1953, recommendations of the U.S.
Public Health Service when tested by
Chambers method.

FOOD PROCESSING PLANTS
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IN CASE OF CONTACT — FLUSH SKIN OR EYES THORCUGHLY
WITH WATER.

CALL PHYSICIAN IMMEDIATELY.

KEEP OUT OF THE REACH OF CHILDREN
AND DOMESTIC ANIMALS.
AVOID CONTAMINATION OF FOODS.
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DIRECTIONS FOR SAHITIZING
fh FOOD PROCESSING [HDUSTRIES

ftter Propesly Cleaning and Rinsing
DAIRY PLANIS

In ellective baclericide for all typss of
milk processing eguipment, apply a san-
itizing sowtien made up of 1 ounce of
Britex®  Klor-G-Brite® 16495 Powderad
Bactericide to each 6 gatlons of 725+ F
water (290 P.PM) for a two minule
expasire period.

Where testing facifities are presant to

maintain strengly al 2ll limes above 50
PP, avai'able Chiorine. A 100 PPM,
(1 cunce to 12 pallens) may be substi-
tulad,
Britex ® Klor-0 Brite @ 16194 Poxder ful-
fills the criteria of appandix F as revised
flarch 12, 1956, the KSilk Ordinance and
Code, 1953, recommendations of the U.S.
Pudlic Health Service when tested by
Chimbers method.

FOOD PROCESSING PLANIS

H:avy duly sanilize for tanks, vats, cool-
¢rs, packaging machings, and all other
types of food processing eguipment
Leaves no residual film on sanitized sur-
faces. Usz a 200 PP.IA. (I ounce of
Klor-0-Brita® 1649, Powlered Bacieri-
cide per 6 gailons of 75 F water). For
a w0 ~uinute exposure period.

BRITEX

o ——— e

ACCI

Jec =790
ukpL e, . ..
FUNGICIDE £+
roe ,

! ¢ &
[ A s . r (!

Britex
CORPQORATIQN

Yrunr_-m:fnu FT.;-mu:-
BOSTON. MASS.

Active Ingredients:
Trichloro-S-Triazinetrione Acid expressd

as G,C1.N.0, (providing more than
16%, asvailable Chlorine) ... .

Inert Ingredients: * 80%
.100%;
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CAUTION

HARMFUL IF SWALLOWED. IRRITANT TO SKIN AND EYES.

ANTIDOTE — iF SWALLOWED, FLUSH MOQUH WITH WATER,
GIVE VINEGAR OR JUICE OF LEMON. GRAPEFRUIT OR

ORANGE.

IN CASE OF CONTACT — FLUSH SKIN OR EYES Th RGUSHLY

WITH WATER.
CALL PHYSICIAN IMMEDIATELY.

KEEP OUT OF THE REACH OF CHILDREN

AND DOMESTIC ANIMALS.

AVOID CONTAMINATION OF FOODS.
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DIRECTIONS FOR SANITIZING -
[N FOOD PROCESSING INDUSYRIES

After Properly Cleaning and Rinsing

INSTITUTICNAL FGOD SERVICE

Wash all equipment thoroughly with
desired Britex ® Datergent.  Kill spoilage
and edor producing micro-organisms with
a solution made up of 1 sunce of Biitex =
Kior-0-Brite® 1695 Powdered Bacterl-
cide to each 6 gallons of water (200
P.PM. evailable Chlgrine). Use two min.
ules expasurs pariod, Makes a stabls
bleach for laundry operations.

Where facilities are present to maintain
strength at all times ahgye 50 PP.M.
available Chioninz a 107 PP.M. (1 ocunce
to 12 gallons) may be substituted at a
temperature of not less than 75°F fer
an immersion peried of at least one
minute,

This praduct fulfills the erileria of sec-
tion O, of the Food Scivice Sanitation
Manua!, Food Senice Sanitation Ordinanca
and Code 1362 recommendations of the
U. 8. Public Health Service.

FOLLOW HEALTH DEPARTMENT REQUIRE.
MENTS COVERING CLEANING AND S:AN.
ITIZING.
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