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POLLOW RECOMMENDATIONS OF
LOC'AL HEALTH BOARD

DILUTION TABLE

5000 PPN <50z to esrh
L gallons o1 water

200 P.P.M. 1 oz. t0 each
4 gallons of water U

100 P.P.M. 1 ot. tO each | C?Ca 1{0_,‘)--)
8 gallons of water

(U

o ‘ BPRC-12
Recommended Exposure Time | . LIKQUID CHLORINE BEARING

Cameraman Cameraman's Note

Poor Copy

JE40 5
HOTELS — RESTAURANTS DISINFECTANT AND GERMICIDE
INSTITUTIONS — TAVERNS

SODIUM HYPOCHLORITE SOLUTION
FORMULA X-12

for

SANITIZING and DEODORIZING

|. Scrape and prewash utensils and glasses

whenever Dle- Active 'ngreaient ; Sodium Hypocholorite 10.2%
2. Wash in solution containing 1 ounce of ]

2.11 to 2 sallons of water. inert Ingredient : Water 89.8%
3. Rinse in clear water. o Dicsinfectant Ractaricide Daacdarant




HOTELS — REOSTAUKANIO S T 0 T TR REEREEE G0 G O aTw vewwaawres
INSTITUTIONS — TAVERNS

for
SANITIZING and DEODORIZING

|. Scrape and prewash utensils and glasses
whenever possible.
2. Wash in solution containing | ounce of

SODIUM HYPOCHLORITE SOLUTION
FORMULA X-12

Active 'ngredient ¢+ Sodium Hyoocholornte 10 2%

7-11 to 2 gallons of water. inert Ingredient : Water 89.8%

e I T e of | ounce HYPO Disinfectant  Bactericide = Deodorant
CHLOR X-12 t0 4 gallons of water 200 FOR
PP aotes o¢ far concact time specines FOOD PROCESSING PLANTS

. :Yh:'m ":;’&:‘: ot drain DAIRY PLANTS—FARMS—HOTELS--RESTAURANTS—-TAVE

board to air dsy. CAUTION: xEEP 0UT OF REACH OF CEHILIRE

Note: A clean potable water rinse following (AUTION: Avodd osntact with skin ana eves. If com :«t occurs, fush with water. M
sanitization is not permitted under Secton burns and damage to the eye. Harmful if swallowed Keep out of the reach of child

H 96.16(2) (c) 2 of the Wisconsin Adminis POt reuse container. Destrovy when empty o ast owdne m mh .
trative Code. : doturgente.C " avwmnonta,

MANUFACTURED FOR

Banquet Foods Corporation

R ST. LONS, MO,
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anquet

Cameraman s Note

Poor Copy

, BRC-12
LIQUID CHLORINE BEARING

SINFECTANT AND GERMICIOR

SODIUM HYPOCHLORITE SOLUTION
FORMULA X-12

A\ctive 'ngredient ¢+ Sodium Hypocholarite 10 2

ot Ingredient : Water 89.8%

- . DIRECTIONS

FOR

POOD PROCESSING PLANTS
This material is recommendad for speciol
plant applications.
Dilutions should be made as directed.
Equipment: After cleaning and just prior
to use, all equipment surfaces sn‘ould'bo
exposed to a 200 p.p.m. solution for

2 minutes or more. Rinse equipment .
with water after sanitizing.

Kills mold on eontan~t;

B ]

solution ofter washing. nﬂywrha‘

s'irh as walls, ”0'11']{-’8 and
otrer» gin’lar suirftares,

Do not soak overnight. Keep in cool,
dark place as light and heat will reduce

strength.

RECOMMENDED
INSTRUCTIONS FOR

- A b & ecassbelt i e




* SODIUM HYPOCHLORITE SOLUTION
FORMULA X-12

Active 'ngredient : Sodium Hypocholorite 10 2e

Inert Ingredient :© Water 89 8%
Disinfectant Bactericide Deodorant
FOR

FOOD PROCESSING PLANTS
ANTS—FARMS—HOTELS—RESTAURANTS—TAVERNS

-AUTION: KXEEP OUT OF REACH OF CHILIRFN

8 centact with skin ana eves. If com' ! occurs, flush with water. May cause

> t0 the eye. Harmful if swallowed Keep out of the reach of childrem. De
v. Destrov when empty O

armonta,

MANUEACTURED FOR

Banquet Foods Corporation

$T. LOWS, MO,
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£

oB

30 US GALIOMS -

"¢ mix DASIRVEY BFONY vl aulg minimum of 100 part per million
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Do not soak overnight. Keep in cool, ,
dark place as light and heat will reduce
strength.

RECOMMENDED
INSTRUCTIONS FOR
SANITIZING

Spraying: Use a minkmum of 250 parts |
per million chlorine (Ei-ali. par 4 galions
of water). Minkmem naglest time of 5
minutes. | N a

immersion or Flewing muthods: Use o

chiorine. (1 oz. per 8 gallons of water.)
Minimum confact time 2 minutes.

Use 100 ppm of chlorine
only if test facilities
are avaflable, If suoh

test equipment unavailable
ppa chlorine,




