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DIRECTIONS FOR US! 

Clean and rinse a) 1 equipment prior to 
disinfecting. 

When used as a bactericide tor dairy utensils, 
mlld ng machines and equipment, use l~ ounces 
per 31 gal J ODS of vater. Test frequently to 
maintai n a concentration above 50 ppm. This 
d j 1 ution ran al so be used for washing cows I 
udders and the miJker's hands. .. 
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When used as a disinfectant for equipment in 
food. and beverage plants, use a solution of .' 
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1 pound p--r 40 gall ODS of water ADd apply in 
such a ee"Der that all parts and surfaces are 
proper~y reached With sol.ution. 'llest 
freque!l:t1l with chlorine test kit and maintain 
concenli a~ion above 50 ppm available chlorine 
at 81' 't~~e8. 

For dao~s~ic and household, use a solution of 
1 ounce ?eT gallon of vater ~or disinfecting 
r,].asses, iishes, etc. For clean) reg and deo
uorizi~~ ~ porcelain and enameled surfaces 
such as s~~ks, refrigerators, etc., use a 
sol ~.lt.io~ of 1 ounce per quart of w~er. Binse 
all s:=::e. ~es that will contact food vi th 
~o~aDle va~er before re-use • ... 
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