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PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

DANGER: Corrosive, may cause severe skin ir:itation 
or chemical burns to broken skin. Causes eye damage. Do not 
get in eyes. on skin or on clothing. Wear goggle. or face shield 
and rubber glove. when handling this product. Wash aiter ""nd· 
ling. Avoid breathing v.pors. Vacat. poorly ventilated areas a. 
soon as possible. Do not retu.n until odors have dissipated . 
ENVIRON.£NTAL HAZARDS: Thla , .. tlcld. Ia todc to 
.I.h .nd .quatlc or •• nl.... Do not dl.ch.r ••••• Iu.nt 
cont.lnlne thl. product Into I.t •••• tr ..... pond •• 
e.tuarl.s. Or. •• DI or public •• t.r. unl ••• thl. product 
I •• p.cl.lc.lly Id.ntl.l.d .nd .ddr •••• d In .n NPDeS 
.. nolt. Do not dl.cber ••• f.I •• nt cont.lnln. thl. 
product to •••• r .y.t .... Ithout ,r.vlou.ly notllylne 
the •••••• tr •• t..nt ,lint •• tborlty. Por •• Idanc •• 
cont.ct your Stat. W.t.r Bo.rd or R •• lon.1 O'flc. of 
tb. EPA. 

PHYSICAL AID OiFMICAL HAZARDS: smac OXIDIZI~ 
~~I~ Daly .Itk .It.r .ccordl .. to I.bel 
dlrectloa.. .1~ln. tbl. product .Itb .ro •• 
filtb lueh •• tee ••• urlna, ate. or with ...onl., 
acldl, datar •• ntl or other ch .. lcal ... y r.l •••• 
bazardoul ••••• lrrltatlaa to .1.', laBIl and 
.ucou • ...bran ••• 
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Chlorinated Liquid Saniti: 

Active In.redient: !;odium Hypochlorite. . . . . 5.25'.< 
la.rt lacradl.nt. , . • . . . . • . . . . 94.75'l! 

KEEP OUT OF REACH OF CHILDREN. 
Slot_at of Practical Tr.at..at DANGER 

-

(FIRST AID): If on .tlD .... h .lth plaoty of .0., .nd .ater. 
If In .y ••• flu.h .Ith .at.r 'or It 1.I.t 15 .Inlt ••• Get 
aldicil Itt.ntlon. If ••• llo •• d. drlnt II.,. q •• ntltl •• o' 
.It.r. Do NOT .Iv. vln ••• r or oth.r Icld.. Do NOT Indue. 
voaltlne. Get ,roapt .. dlcil Itt.ntlon. 

Sa. addltlon.1 pr.cI.tlon.ry ,tlt ... nt. on I,'t pan.l . 
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TABLE OF DilUTION - AVAilABLE CHLORINE 

800 P.P.M. - Use 6 oz. in 3 gal. water 
200 P.P.M. - Use 1% oz. in 3 gal. water 
55 P.P.M. - Use % oz. in 3 Gal. water 

P.P.M. muns-Parts available chlorine per million parts of waler. 

DEGRADES WITH AGE-Use I lest kil Ind incr .. se dosage as 
necessary to obtain required level of available chlorine. 

DIRECTIONS FOR USE 
It is. violation of Federal Law to use this product in a manner 
inconsistent with its labeling. 

MEAT AND POULTRY PROCESSING PLANTS: Surfaces or 
arlicllS to be sanitized must be thoroughly precleaned. Solu· 
lions contlining 0.5% available ohlorine (4% gal. of sodium 
hypochlorite solution per 100 gal. of wale,) may be used for 
sanitizing Wills. floors. ceilings .nd similar areas. Solutions con· 
taining 200 ppm (1 Y, pt. of sodium hypochlorite solution per 
100 gal. of w.terl may be used on edible product equipment. 
Do not rinll Ind do nOI soak equipment ov.,night. Do not 
allow tho solution to come directly in contact wilh meat or 
poultry. 
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MilK PLANT AND DAIRY EQUIPMENT: Boltl;;,-txitUI /,11· .. 
ers, coolers, 'Pasteurizer., chu, .. S; ... ..., .. tors. utenihi .nd ",~her' . 
equipmenl may be sanitized. Clean surflCes in the normal man· 
ner, Ihen rinse with a solution prepared by .dding 3% t.ble· 
spoons of sodium hypochlorite solution~'1o:galbn' of wlter. 
Vessels such as tank trucks. tanks .n~·.:ans :s!1,ul" ,,~ rinsed 
wilh a solution prepared by adding 21:! .0J~ts:of socoium hypo· 
chlorite solution per 10 gallons of water. Do not rinse and do 
not soak equipment overnight. 
RESTAURANTS. TAVERNS, SODA FOUNTAIN::, DAIRIES, 
ETC.: Directions for sanilizing eating and drinking utensils: 
,. Scrape and prewash utensils and glasses whenever possible. 
2. Wash with a good compatible detergent. 
3. Rinse with clean waler. 
4. SanitIze in a solution of 1 oz. to 4 gal. of water (200 ppml. 
5. Place sanitized utensils on a rack or drainboard to air dry. 
FOOD PROCESSING EQUIPMENT: Clean surfaces in the nor· 
mal manner. Sanitize with 20D ppm a .. i/abl. chlorine for all 
non·porous surfaces; for porous surfaces use 600 ppm .. ailable 
chlorine. All surfaces should be exposed to the sanitizing solu· 
tion for at leasl 2 minutes. Prior to using equip",enl. rinse all 
surfaces with a 200 ppm available chlorine soluti"n. 00 not 
rinse and do not soak overnight. 

EPA Reg. No. 4313·75 EPA Est. No. 4313·11(·1 

CARROLL CARW L 
STORACE,& DISPOSAL 
Stor. thl. product Ie. cool, dr, ar •• , ••• , fro. direct 
.unll.ht and b.at to avoid d.ta.lo.atloD. In oa •• 0' 
.pl". "ood ar.a. wltb lar ••• "Dt"' •• of .at ••. Product 
or rln.ato. tbet caDDot be v •• d .boald be dllat.d with 
.ater before dlapo •• 1 In ••• n1tar, •••• r. Do not reu •• 
.-pty cODteln.r bat pleco In t.a.b col'.ctlon. Do Dot 
cont .. lnat. food or f •• d b, .tor •••• d!.po •• ' or cl •• Dlae 
of oqul_nt. 
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