
. ~ .. ', ... 

PACE C-16 VMilR tHi fI.Il£IW. ~ 
, .... AIm IODIMllCiIIi Ar:r 

......... lrVN ___ ':oa .. _
N1C 

..... _--' -tJACTERICIDE - DEODORIZER 
ACTIVE INGREDIENT 

~PA REG. :;0. 4389-53 
EPA EST. no. d389-1..lA-1 

Sodium dichloro-s-triaz1netrione • . . 
A v a i I a b' e chi 0 r i ne • .• 16 .0% 
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DIRECTIONS: Food Processing Equipment: Clesn e01lipment .'3:1d <Ires ".-lit!'. J. 0"ood deterGent. Rinse .... ith clean ~l8tn::::. 
Saniti~e by sonldnc or srr~:li;Jg '",Hh solution contllining 2 oz. (} cup) '?~C..:; C-1!) in L~ gallons ,.:~-t2.r. This 
20lution contains 200 ppm available chlorine. '.rr.en concentrations of o'Terl00 ppm aV2ilgble chlorine are 
used on surfaces that will contact food, rinse with potable Hater aefore reuse. To disinfect pre-cleaned 
poro~e surfaces, such as meat chopping blocks, table tops, counters, walls and floor, increase PACE C-16 to 1~ oz. to 3 gallons water. Thoroughly wet all surfaces. Rinse meat chopping blocks and other food contact surfaces with potable water before reuse. 

CAUTION: KEEP OUT OF THE REACH OF CHILDREN Harmful, if swallowed. Avoid inhelation of fum ••• Avoid 
contact with skin or eyes. In case of contact, '"ash skin or e;/es :/ith Hater. Jar eyes, get r::edic3l 3tten­
t ion. " '.'0 it! contamina tion of food. Do no t reuse conta iner • I:astroy ',.,hen empty. 
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......:1:,* ...... IOONOHDlltll1l>--..iC lQlIQIr-'----oACTERICIDE - DEODORIZER 
ACTIVE INGREDIENT 
Sodium diChloro-s-triaZinetrione 
Available chlorine • •• 16.0% . . . 

INERT INGREDIENTS 
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P,PA REG. :10. 4389-53 
EPA :;;ST. ~m. 4389-~{A-1 

. . . . . . 
DIRECTIONS: Food Processing Equipment: Clean equipment and areQ l'lith ~. <:000 de1;ergent. Rinse \'/ith clean lIater. 
Sanitize by soaltine or s!,raY~ng with solution containing 2 oz. n cup) ?_~CE C-16 in 1~ gallons liater. This 
solution contains 200 ppm available ChlOrine. llhen concentrations of over 100 ppm available chlorine are 
used on surfaces that \'1i11 contact food, rinse with potable .. ater before reuse. To disinfect pre-oleaned 
porpus surfeoes, suoh as meat ohopping blooks, tsble tops, oounters, wails and floor, inorease PACE C-16 to 
1t oz. to 3 gallona water. Thorough~ wet all surfaces. Rinse meat chopping blocks and other food contact eurfaces with potable water before reuse. 

CAUTION: KEEP OUT OF THE REACH OF CHILDREN Harmf"ul, if swallowed. Avoid inhalation of t'umee. AVOid 
contaot with skin or eyes.' In case of contact, <lash skin or eyes ·.-lith ~1ater. For eyes, get medi(':!l atten­
tion. .Avoid contamination of i'ood. Do not rt}uso container. Destroy uhen empty. ' ) 
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