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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 soiution made up of 1 ounce of 
Britex® Klor-O-Brite® 16+% Powdered 
Bactericide to each 6 gallons of 75 v F' 
water (200 P.P.M.) for a two minute 
exposare 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 olJnce to 12 gallons) may be substi­
tuted. 
Britex® Klor-O-Brite® 16+% Powder ful­
fills the critei iC1 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-O-Brite® 16+% Powlered Bacteri­
cide per 6 gallons of 75.; F water). For 
a two minute exposure period. 
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REG. U.S. PAT. Off. 

Active Ingredients: 
Trichloro-S-Triazinetrione Acid expressd 
as C3CI 3N303 (providing more than 
16% available Chlorine) _. __________ . _____ 20% 

Inert Ingredients: * ___________ ... _ .. _ ... _ .. __ ... _ ... ___ 80% 

Total ........ _ ..... _ .•... _ .. _ .. _. ______ ._. ___ . ____ .. _ ..... __ .100% 

*With water conditioning powers 

U S.D A. Reg. No. 3636-19 

........ 
(Low-Foaming) 
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DIRECTIONS FOR SANITIZING 
IN FOOD PROCESSING INDUSTRIES 
After Properly Cleaning and Rinsing 

INSTITUTIONAL FOOD SERVICE 
Wash all equipment thoroughly with 

desired Britex® Detergent. Kill spoilage 
and odor producing micro-organisms with 
a solution made up of 1 ounce of Britex ® 
Klor-O-Brite® 16+% Powdered Bacteri­
cide to each 6 gallons of water (200 
P.P.M. Ivailable 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 :.ubstituted at a 
temperature of not less than 75 0 F for 
an immersion 'leriod of at least one 
minute. 

This product fulfills the criteria of sec­
tion 0, of the Food Service Sanitatiun 
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. 



Britex ® Klor·O·Brite ® 16+% POW(ib( ful· 
fills 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 
Heavy duty sanitize for tanks, vats, cool­
ers, packaging machines, and all other 
types of food processing equipment. 
Leaves no residual film on sanitized sir­
faces. Use a 200 P.P .M. (1 ounce of 
Klor-O·Britc® 16+% Powlered Bacterj­
ddt per 6 gallons of 75" F water). for 
a two minute exposure period. 
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Active Ingredients: 
Trichloro-S-Triazinelrione Acid expressd 
as CaC'aNsOs (providing more than 
16% avaiiabJe Chlorine) .................. 20% 

Inert Ingredients:· .................................... 80% 

Total ........................................................ ll()()"", 

*Wilh water conditioning powers 

U S.D A. Reg. No. 3636·19 

(Low-Foam.a, ) 

CAUTION 

HARMFUL IF SWALLOWED. IRRITANT TO SKIN AND EYES. 

ANTIDOTE - IF SWALLOWED, FLUSH MOUTH WITH WATER. 
GIVE VINEGAR OR JUICE OF LEMON, GRAPEFRUIT OR 

ORANGE. 

IN CASE OF CONTACT - FLUSH SKIN OR EYES THOROUGHLY 
WITH WATER. 

CALL PHYSICIAN IMMEDIATELY. 

KEEP OUT OF THE REACH OF CHILDREN 

AND DOMESTIC ANIMALS. 

AVOID CONTAMINATION OF FOODS. 
"TX-,.W,..W 

to II gallons) may De SUDSUtutea aI a 
temperature of not less than 75 0 F for 
an immersion period of at least one 
minute. 

This product fulfills the criteria of sec· 
tio!'! 0, of the Food Service Sanitation 
Manual, Food Service Sanitation Ordinance 
and Code 1962 recommendations of the 
U. S. Public Health Service. 

FOUOW HEALTH DEPARTMENT REQUIRE­
MENTS COVERING CLEANING AND SAN­
ITIZING. 



DIRECTIONS fOR SAIliTlZItIG 
III FOOD PROCESSING IIlDUSTRlES 
Aller Properly Cleaning and Rin,ing 

O."RY PLAtUS 
r.n cUc:tive bactericide for all typ~s of 

milk po~ssi!1g equ:pCler.t, apply a san· 
i!izinl sO;'Jiilm rna:fe up of 1 ()uncc 01 
Bri!ex" Klor-O·Britel't! 16+% Po.ydered 
Batteridde to each 6 gal!ons of 75'- r 
\laler (290 P.P.M.) lor a two minule 
elp;;ncc period, 

Wt.ere t~~ting facilities are pres;!nt to 
maintain slrenglil ~I all limes above 50 
P.P.M. a,ai~able Chlorine. A 100 P.P.M. 
(1 cunce to 12 gallo:ls) may be substj· 
M'd. 
Dritex It) Klor-O Brite Et 16+% Powder ful· 
fi!ls the criteria of app~ndi~ F as revised 
r.IJrch 12. 1956. the Milk Ordinance and 
Co:fe, 1953. recommendations of the U.S. 
Pat.!ic HC3lth Seovi:e when tested by 
Ch.mbors method. 

FOOD PROCESSlIlG PLANTS 
Heaq duty sanitize .or tanks, vats, tOol. 
ers, pacJtaging machinas, and all other 
type:; of food processing cGuipment. 
lc.tYes no residual film on unitized sur. 
1m.. Use. 200 P.P.IA. (l ounce 01 
KIJr·O-Brit~~' 16+% Powlered Baeterf­
cil'fe p<:'r 6 gallons of 7S f f/ater). For 
I) l'i,ll !':if11Jte exposure p!riod. 
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Active Ingredients: 
Trichloro·s.Triazinelrione Acid expressd 
as e,CI,N,O, (providing more Ihan 
16% available Chlorir.e) ................ 20% 

Inert Ingredients;" .. _ ..... _ .. _._ .. _ ....... _ .. 80% 

Tolal ............................. ....... . ... .... .100% 

"'Wilh ~atel condilioning pJwm 

Alkaline Detel'C)enf 
(Low-foaming) 

CAUTION ! 

HARMFUL If SWALLOWED. IRRITANT TO SKIN AND EYES. 

ANTIDOTE _ IF SWALLOWED. FLUSH Moum WITH WATER. 
GIVE VINEGAR OR JUICE OF LEMON. GRAPEFRUIT OR 

ORANGE. 

IN CAse OF CONTACT - FLUSH SKIN OR EYES Th~ R0USHLY 
WITH WATER. 

CALL PHYSICIAN IMMEDIATELY. 

KEEP OUT OF THE REACH OF CHILDREN 
AND DOMESTIC ANIMALS. 

AVOID CONTAMINATION OF FOODS. 
8TX"W lie. 
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DIRECTIONS FOR SANITIZING 
IN FOOD PROCESSING INDUSTRIES 
Aller Properly Cleaning and Rinsing 

INSTITUTIONAL fOOD SERVICE 
Wash a" ef!"ipm.nt thorougllly "it~ 

desir~ Britel a. D!tergenl kill spoilage 
and odor producinz micro-organisms wit'" 
a solution made up of 1 ounce of Bdtu P:' 
kl;n·O·Biite!i) 16+% Powdered 8act~ri· 
<ide to each 6 gallons 01 water (20~ 
P.P.M. anil.Me Chlorine). Us. tNO min· 
utes uposure poriod. Makes. staNo 
bleat.' lor l.undlJ operatiollS. 

Where facilities are pres!nt to maintain 
strength at aU times a!lovl! 50 p.p.r,t 
available Chlorine a 1M P.P,M. (1 ounce 
to 12 gallons) may be substituted at a 
temperature of not less than 75'" F for 
an immersion period of at feast or.e 
mInute. 

This product fulfills the criteria of sec· 
tion 0, of thE Food Service Sanitation 
Manual. food Sen.-ic.e Sanitation Ordinance 
and Code 1962 recommendation3 of the 
U_ S_ Public Heallh Se~ice. 

FOllOW HEAlTII DEPAtmlOO REQUIRE. 
MENTS COVERING cwrm:G AND SAN· 
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