
SANITERGENT FOR COMMERCIAL KITCHENS 
The use of Sanitergent as an all-around deter
gent-sanitizer for commercial kitchens is highly_ ,/ ,- (' 
~visable. / ~.~" . '\' u,j 
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2S Pounds Net Weight 
DIRECTIONS 

Remove all excess soil. 
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Use 1 ounce of SAN ITERGENT }Jcr gallon of water fl)r hand LUllillg utensils. 
EXfX>5urc time-2 minutes, 

Usc 2 ounu:s of S.)~ITE~GENT Pi: gallun of walC'T for the washillg of (:(luip
ment and pl.hUL cuttlllg blocks. L\:posurl' tirne-2 minutes. 

Usc 3 ounces o[ S,\;\; ITERGENT pt'r gallon ol water ff)l Ihe wa,hill~ 01 wooden 
cutting IJIOtks. Expo~urc time-H (0 10 minutcs, ' 

All utensils al~d cquipl~}(:.nt mllst ha\c a fil1;~l rinse: with either potable water 
or a solullon contallllng 100 ppm (d ;na!lable lhlorill(', 
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25 Pounds Net Weight 
DIRECTIONS 

Remove all excess soil. 
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Use 1 ounce of SAN ITERGE~T }JCI' gallon of water for hand (Ultlllg utensils. 
Exposure time-2 minutes. 

t'se 2 ounces of S:~NITERGENT pCI' gallun of water for the washing uf equip
ment and plJ5tic cutting blocks. Exposure time·-·:2 minutes. 

Use 3 OUIH'CS of S.\~ ITERGENT per gallon of water fOl the wa~h illg of wooden 
cutting blocks. Exposure time-H to 10 i. oinutes. 

All utensils and equipnlent must ha\c a final rinsc with either potable water 
or a ,olutioll containing 100 ppm! If ayailable (hlorill'~' 
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DILUTION TABLE 
1/3 oz./gal. ot water·-lOO PP~,(· 2/3 Ol., g;{\. of water-·ZOO PPM· 
.PP~I-Parts pt:r mill ion available ddol tilL ... ·s·., 
25# ~l't \\'t. LSDA 3640,. 
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. SANITERGEN~ FOR COMMERCIAL KITCHENS /~9~ 
The use of Sanatergent as an all-around deter- /.'./-.' ~ 
gen!-.sanitizer for commercial kitchens is highlY' (, <v «~I'~ . /. '. : ~ 
.qdvllGble. ./:.0 \!> ~ .' ':.<""."",>" " ,> \ ,< "{:,::?~>:~. 
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ACTlVB INGRSDJPlT~1 
Tric"lorof~- t' rlazinet rIone .•..••••••••••••••••••• 

(avai~able chlorine 4.67~) 
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Sodium Salt uf Dodecyl Benzene ~ulfonic a~.rl ••••• ).20'r0 

25.38'; 
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25 Pounds Net Weight 
DIRECTIONS 
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Remove all excess soil. 
Use 1 ounce of SANITERGENT per gallon o( water (or hand CUlling utensils. 

Exposure tin.e-2 minutes. 
Use 2 ounces of S~NITERGENT per gallon of water (or the washing of equip

ment and plastic cUlting blods. t;xposure time-2 minutes. 
Use 5 ounces o( SANIT£RGENT per gallon of watCI' fol' the washing of wooden 

cutting blocks. Exposure time-8 to 10 minutes. 
All utemil. and equipment must have a final rinse with either potable water 

or a solution containing lOO ppm ,,( " ... ailable l'hlorinc. ~ 

, CAUTlON- I'! I' 

KEEP C~:T OF REo\CH .~I" CIttLOIIKN _ /.:t p"; " .,.... 
Thoroughly ttt\,,~ e~\Jt~l'lI!nt. d\Hned ",tth :l1l.~11'eRGEIfI' liS 

"'lrec:t~'~ with. 9GlutIr"n of l; t)\ln~~ Iler stallnn of watt'r . ., 
before reusing to prevent c,mt.,".na'ion (.f foot!. '\·:·,id 
contact of concentratl"it .,f.th 'ltln ~".r1 ey(!~. If c .... tact 
occurs, flush wtth w"ter. R.lT",ful if s.,.tllo~,'d. Av~,i<l 

lnhal"ti,.ln of fumes. Dr .• n(.t reu""~ ftm'~~·nr-liner. 
!)e!ltroy whpn empty. -
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