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00 not 111\ iI 1,1' ... III. It OIl 
olotail,_ Horml'" 1I •• allft"'. A ..... 
o .. \IIIIIII\iN .1 fold. Rio.1 I ... ,i, 
ooalalal' Uoor ..... , willi w.1It 
aid d .... ,O H. AID'" iM.I>IIo. 01 ."a, mill. 
FIRST AID: In caso 01 ;anllel. 
Immed~tely ftush eyes 01 sk.n Wtth 
plenty 01 Wiler 'or 011 "UI 15 minutes 
fo, eyts. till i phYSICian Remove 
inc WiSh contam.niled ck>lhng 
before feuse 
\I .",1'0"00_ Otlnk promPlly Ila'ge 
quanllty Of ~ater AVOId JlcohoJ C~ i 
physlC,;;,n IITImedealely 
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n-ANl.vt (60~. C'I, 30'1. ttl, 5% C". S'4 C,.) 
dlmelhyl benzyl ifTlmDnlum ell.oudes . __ 1 29'" 
n-AlkyI1681. Cu. 32'!o C,,) domtlhylolhyl 
bfolyl ammol'llum ttMonOes . _. . ..... 1 29% 

IN£R1INGR£0I£NIS . _. _ . __ . ____ _ .9742'10 
TOTAL. '. _ .... ' _ ... _ . _ . " . . .. 100~. 
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FOOII Servlc. SIIIIH'1f is expressly formul.1ted for 
the effecllve sanitizing of food processing equipment 
and work areas which ~ave been previOllsly cleaned. 
It is recommended for use in al areas where meat 
cuttillQ. food preparation aI1d other food services 
take plac. in stores and in commercial restaurants 
and k~chens. 

FGIII SInIc. SIIIIUlir saves tim. and labor 
because no alter ·rinse is required when used al 
the recommei1ded concentration of 200 ppm of 
active quaternary. Feed SInIe. S.nll'lf may be 
applied with either mechanical or manual SfJIaying 
I!quipmenl. FIM Serwlc. Sanlllzer is effective as 
a sanitizer when diluled in water of up 10 700 ppm 
hardness (as CaCO,). 
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DIRECTIONS FOR USE: 
For SMltlzlng Surfees Of Food Procenln(l 
EqulpmMt And Worlr A,.. •. 
1. CIe. II ............. ~". nnaN _l1li PlfKH .. ...,. .. , ..... R',," .... l1li WIIIr. 

2. MI. 1 oz. FGIII SanIc, StlllII'1f wIIII_~ ..... II 
n ... 

3. W,. MlKH ......... " .'111 Feed SInIc. SMIIIlIf ......... 
4. l ••• .rIC .. ~rl" lid .Ir dry. 0.110' rill ... Do Il0l.,,.. 
For S.nlllzln(l Multl-U .. &tln(l And 
Drinldn(l Utensils. 
1. Scr.p ••• pr •••• ~ .... U ........... 11 ...... 11 

pe .... ". 
2.W .......... r ... l 

3. RI ... wi .. d ..... 111. 

4. SIIIi'IIi .... Ilvl"" al 1 II .•• FOOII S.lYlce SlI"'"zl1 
II_~ II"" at w.ler (200 ""'I. I_II aN II"",. 
'11 11'"., 2 1IIIn1l .. ., fll e .. 1lcl1IInt .pecU," ~ 
IIY,""", _"ery e .... . 

5. PlK. 111111111' ....... , .... rKt II .... HInI'. air 
*y. 01l1li riII.l. 0I11C11 wI,l. 

IIOTE: CbIIft UIItf,Ir ....,." AI". I'IrINIflltr ,.., UIIIII,., ...,., for , _",1nf#tIt/ " :til ",. "tIre 
, • ...,.." ., ."" IN 'IS' til lflii..,. for .,. ".,.... 
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