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U S!:S OP SANITlaGlMT MARl( VI 

MI~ COOLER-Wash inside .nd out with 
2 -4 "Un(:es SAMITIRGElfr MARK VI per ga 1 10n 
of wana water. Hi,her (:oo(:entration. may 

VI 

A DETERGENT-SANITIZER be used If soil is heavy. Riase before reuse. 
ICE CREAM MACHINI-Oisse.ble and rinse in 
(:old w.ter. Rinse in a solution of SAMI
TERGEMT HARl VI, 2 oun(:es per ,.llon of 
water and reassesble the next .oming. 

ACTIVE INGREDIENTS: 

linse before reuse. 
ROOT BEIR LIMES-Clean weekly by using 
SANITIRGENT MARK VI 1 ounce per gallon 
of wana water. Rinse Defore reuse. 
TABLES AND CUTTING BOARDS-Wash daily 
Ulift, a solution of 2-4 ounces SANITER
GKIn'HARlC. VI per ,alll'11\ of water. This 
will (:lean, sanitize .nd deodorize in one 
operation. Rinse before reule. 

',ndium dich loro-s-tri az ine t rl one 
(Sodiu. Dichloroisocyanurate) 
(available chlorine 2.10~) 

Sodium t-Ietasi licate 
(anhydrous) 

Sodius Salt of Dodecyl 
Benzene Sulfonic Acid 

Total 

INERT INGREDIENTS: 

3.47% 

2J.00" 

0.2~ 

23.671, 

-- ~----~------------

DIRIiCTI~S FUR USb: 

1. 

2. 

3 • 
4 • 

5. 

Scrape and prewash all utensil •• nd 
gl.ssware. 
Wash in a ~olution containing 1 ounc~ 
GEH-CLEAN to 2 gallons of water. 
Rin~. in clear water 
S~niti~e i~ a solutinn of ~ ouncp. 
SANITERGRNT MARK VI per gallon of 
water (100 PPM). I_erse all uten!'!i 18 
~or at least two minute~ or fOr con
tact tise specified by governing 
sani tary code. 
Place sanitized utensils on r~ck or 
drainboard to air dry. 

NOTE: A clean potable water rinse 
following sanitization il Dot peraitted 
under Section H 96.16 (2) «(:) of the 
Wisconsin Admini~trative Code. 

THREE TANK SYSTIil1 

HALT HIXER-Cold water container is aaLn
tained to rin.e the utsnsils throughout 
the day. At the end or the day, use 1 
ounce SAIUTBRGDT MARl VI per gallon of 
water. Biase before reule. 
COFFII HAIKR-Pill coffee .aker to the 
le .. l to aake coffee, seasuring the asount 
of water used. Dislolve 1 ouaee of SA"ITIR
GDT MAR VI for e.ch ,allon of water. Heat 
to the tesperature of saking coffee and let 
stand or cireul.te for 5-10 slnutes. Drain 
and flush thoroughly with water .akin, 
cert.i. no (:blorine il present. All stain 
will ha .. been reaoved. Rinse before reuse. 
FOOD WAIHIIS-(Chili. Bar-B-Q. Rot Beef) 
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Tota 1 

-
TANK I-Fill tank 2/3 full of water (3-4 

lOO.~ gallons) at roo. temperature. Add 2 
~~nce8 GEN-CLEAN. Use brush it .ug. 

~ ~ ~ are heavi ly soi led. 

W.sh ni,htly ullnl 1 ounce of SANITIRG~ 
MAP"': VI per ,.11 on o~ 'later. Hastl betore 
re'L.. I.eb 2 weeks ",.e SAIU-CLBAN to 
resove Ii .. Icale in water heatinl (:0.

partuent whi(:h CUtl down its efficiency-
add until I(:al. il lone. 
WASH ICQtS-TO DEODORIZE AND SANITIZB--Use 
1 ~.ee SAMlTIRGIRT MARK VI 

w.na "aterSAlUTATIOM SYSTIil1 
P.cked Por 

lI.ft'S DUn-1M 

per ,.llon of 

Ste.rae Cb.Fi~.l Oorporation 
M .... f.ctvrln' Ch_iatl 

M.dilon. Vi_eonsi. 53714 

> 'f I. -
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CAUTION / 

l.EKP C(JT OF REAcli OF atILDREN. 

Thoroughly rinse equipaent cleaned 
with 3ARITERGENT MARl VI as directed 
with a solution of ~ ou~ce per gallon 
of water before reusing to prevent 
contamination of food. Avoid contact 
of concentration with skin and eyes. 
If contact occurs, flush with water~ 
May cau~e burns and' damage t'J the e y ... 

Har.ful if ~w~ll()wed. !\v\,id inha1atl'.,n 
of fumes. l),) n<:t re1IC;~ (:unt~al{ltt'r. 

Destroy wIlen f>hlpty. 

• 

TANl II-Fill tank 2/3 full of clear water 
(3-4 ,allon_) at rOOF te.perature. Add 
1 ounee SANA-CLEAN .nd i_erae .u,1 It!wral 
ti .... 

TANl III-Fill tank 2/3 full of water (3-4 
,.11ons) .nd a~d i/2 oun(:e nf SAMITKIGENT 
MAI& VI to a &a lIon of water (100 PPH). 
l ... rse the .~gl sev.ral tizes to insure 
2 .1nute exposure. -
Consult local authorities regArding the 
recoazendation of th~ lanitizing solution. 

DILUTION TABLE - EXPOSURE 2 HINUTES 
~ oun(:e to ,allon of water--loo PPM· 
~ ounce to gallon of vater--200 PPM· 

.PPM--Parts Per Million Available Chlorine 
91.bs. Net Weight 

USM (W,. No. 3640-50 
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usa OF SAlUTlaoarr MAB Yl 

"ILK COOLII-W •• b inside and out with 
2-' _e •• SA1fITlIIIGIIn' KAK VI per ,allon 
of vat'8 vat.r. Hl,her conc.ntr.tiOft. aay 

VI ~~ARK 

SANITERG~NT 
ba 1I •• d if .01.1 i .• heavy. Rl ••• before r.us •• 
IC' C~ MACHIK&-Dl •••• bl •• ad 1'1 ••• ln 
cold vat. l' • lin ••. , in a .0111tion of SAM
TIIOIIft' MAe: VI, 2 OIInc.. p.r ,.110n of 
vat.r and r •••••• bl. the nezt .oralns. 

ACTIVB INGRBDIBNTSs 

lin •• bafor. r.u ••• 
ROOT IUR LIKIS-Cl.an va.ltly by uaiDI 
SAltITIIGI!IIT MAlIC. VI 1 ounc. per ,.llon 
of vat'8 v.t.r. RiD" bafor. raua •• 
TAiLKS AIID CUTfIRa BOARDS-W •• h dai ly 
u.i .. a .olution of 2-4 OUIIC •• SAJlITiR
GIln'MAIIC VI per ,allnn of vater. This 
vill el.en, .ani ti .. and deodorl •• in one 
oper.tion. RiD'. before r.u ••• 
MALT HIUa-Cold vat.r container is .ain
taiDed to rin •• tb. IIt'Dsils throuahOllt 

Sndlua dichloro-s-trtazin.trfone 
(Sodi~ Dichloroisocyanurate) 
(availabl. chlorine 2.10S.) 

Sodium Metasillcate 
(anhydrous) 

Sodium S.lt of DOd.cyl 
Banena SUlfonic Add 

Total 

INBIlT INGJlEDlBNTSt 

3.41" 

20.00!0 

0.201 

23.67" 

76.3~ 

DIRBCl'I,*S FOR USB 

1. 

2. 

3. 
4. 

5. 

Scr.p. and preva.h .11 ut.n.ll ... d 
Ila •• vare. 
Wash in • solution containina 1 ouace 
GiN-cLBAH to 2 g.llona of .. at.r. 
Rinl. in el.ar vat.r 
Sanitize in a aolution of 1:1 ounce 
SANITBRGIIlIT __ MA~ _VI per .~U~ Qf 
water -000 PPH). I_rae all utensfJa 
Ti)r'-a£-lioiiiittWo .inutes or fOr COll
tact ti.. specifi.d by gov.rning 
sanitary code. 
Place sanitized utensil. on rack or 
drainboard to air dry. 

MorBt A el.an potable vater rins. 
follovinl sanitl •• tion i. not paraitted 
under Section H 96.16 (2) (c) of tbe 
Wilcon.ln Adaini.trative Cade. 

'l'IlUB 1'AIQt SYSTDI tbe day. At the end of the day, u •• 1 
.,..ne. SAKlTIIGIR'I' MAlIC. VI per ,allon of 
.. at.r. Ri ••• before reu ••• 
conru MAKIR-Pit 1 coff.. aaIt.r to the 
1 ..... 1 to _Ita coff •• , •••• uriDI the .. ount 
of v.t.r u •• d. Dia.olve 1 ouaee of SAKITIR
GIIft' MAU VI for .ach ,allen of "ateI'. Be.t 
to t... te.peratur. of .. illl coff .... d l.t 

'I-I ~~'I 
S61./C -~O 

Total 
TAlIll I-FUI tank 2/3 full of vater (3-4 

100.001 aallon.) at rDOa t •• per.tur.. Add 2 
.}fIunces GBII-CLBAR. U .. bruah if .. ,. 

~."1\ are heavily aoU.d. 

I"~ 1 'l'Al& II-Pill tank 2/3 full of c .ar v.t.r 
• ta •• or circulat. for 5-10 .tnllt... Drain an. fluab tkorCIII,h1y with v.t.r .. ins 
certai •• 0 chlorine ia pre •• nt. All .taiD 
wi 11 ha.... be.n r •• ~ed. at... before reu ••• 
I'OOD WAlMDS-(ChiU, 8.r-I-Q, Rot Be.f) 
Wa.h nllbt1y u.l.. 1 QUAC. of SAftlTlRG1Ift' 
HA. VI per ,allon of .. at.r. lia.e before 
1'..... .aeh 2 .... ". u •• SAltA-Cl.BAM to 
,,"0"" 11_ .ca1. ia vat.r .... ti .. COll

parta.nt vbich Cllt. doun it •• ffici.ncy-
••••• til .cal. i •• on •• 
WAS1l aCQtS-TO DBODOUZB AND SAlUTIZI--Us. 
1 _ac. SAJI11'IIlGllft' ItA. VI per 1.11C11l of 

-- •• c.rIAlllTATlOll SYST .. 
c r.cked POI' 

CAUTION ~ 

DIP QJ1' OF aBACii OP QfiLDUIt. 

Thoroughly rinse .qulpaeDt cl.an.d 
vith SAlflTBRGEII'l' MAI& VI aa dlrect.d 
with a .olutlon of 1:1 ounc. per lalloa 
of vater before rau.in, to pr ... nt 
cont_lnatlno of food. Avoid contact 
of conc.ntratlon with .kin and eyea' 
If cont.ct occur., flush with .. ateI'. 
Hay caua. bUTD. and'4aaAge to the.~yP~. 
Ha~ul if swallowed, AVoid inhalation, . 
of fume •• Db not ~~e cont.inter. 
Deatroy when empty. 

. \. _ ".'S OIIn-o 
~ t ... "":" -- BEST DOr,UMENT AVAILABLE 

, 

(3-4 ,allon.) .t rooa t •• per.ture. Ad • 
1 oulle. SAIIA-CJJIAM .. d i_ra. .... • ... I'al 
ti .... 

TAHI III-Fill t.nk 2/3 full of vat.r (3-4 
,all.a) an. ~_ l/2.OUllC. of ~TJIOIII'l'. 
MAlIC VI to •• a11on of vat.r (l00 PItt), 
1_1''' the .. , ..... ral ti •• to lnlure 
! .iBute e90.lIre. - ~~- . 

~"''' ;).~~ 

Con.ult local .uthoriti •• r.,srdinl the 
rec~ndatlon of the aanltlaina solution. 

mWT1~ TABLB - IxPOSURB 2 MlllUTBS 
1:1 ounce to gallon of vater--lOO PPM* 
L~c. to aallon.J)f "ater--200 PI'M* 

*PPH--Part. Per HilliOD Availabl. Cllorl .. 
9 Lb., ae, W.lgbt 
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