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CHLOR-CLEAN

o Chilorinated Cleaner - Sanitizer - Detergent - Water Softener

GENERAL DILUTIONS

1. 4% oz. to 10 gallons of water provides
100 p.p.m. avallable chlorine.

2. 8% oz. to 10 gallons of waler provides
200 p.p.m. available chlorine,

" NOTE: P.PM. means paris of available )

chlorine per million parts of water,
DIRECTIONS E:OR USE

Remove excessive filth and heavy soil de-
posits from surfaces prior to application of
the Chlor-Clean solution. In all application

* directions that follow. @t is important to

wet surfaces thoroughdy with the reenm-
mended Chlor-Clean solution.

EQUIPMENT . In dairies, breweries or
other food proressing plapts, wash down
witih Chloi’-Clean using a solution of 815 oz.
per 10 gallons of water. Aofly a polable
water rins¢ prior to reuse of Chler-Clean
treated food hgndling equipment, utensils
and surfaces, * >

FLOORS & OTHER SURFACES - Floors,

* tables gnd cutting boards - use solution of

4 bz. of Chlor-Cican per galloen of water.

Apply a notable water rinse prior to reuse

of Chlor-Clean treated food handling equip-
surfaces,

INSTITUTIONAL - (a) Food Serviee
Equipment - use 8% oz. per 10 galions of
water. Apply a poiable water rinse prior to
reuse of Chlor-Llean treated food handling
equipment, ttensils gnd surfices.
(b) Wood - cutting "blocks, tables, steam
table cutting boards-« Use 214 oz. per iab
lon of water.‘A_in_l -, a palable water
rior to reus® of Chlér-Clean treated food
diing eqqig{pﬁr;t, 'wegﬁi,ls and surfaces.
EATING 2 - DRINKING UTENSILS -
Scrape and prewash i possible, then wash
with a guod detergent and rinse with clean

1y o
water. Sanitize in a 200 p.p.m, solution of

Chlor-Clean (8% oz. per 10 gallons of
water} by ipynersing for at least two min-
utes or for' specified local sanitary code
contact or immersion thne, Rinse with pot-
able waler, then place utensils on a rack
or drainboard to aﬁ' dry.

Rinse emply container thorougkly with
water and diseard it. .

NOTE: Where local or state regulations are
in effect, consult these department authors
itles for proper chlorine content in rinse
solutions.

DANGER
KEEP OUT of REACH of CHILDREN

Corrosive. Causes eye damage and skin
irritation. Do not get in eyes, on skin or
on clothing. Protect eyes and skin when
handling. Harmful if swallowed. Avoid
contamination of food. ]
FIRST AID - In case of contact, immedi-
ately flush eyes or skin with E‘!enty of
water for at least 15 minutes. For eyos,
call a physician. Remove and wash con-
tamina clothing before reuge.

If swallowed, drink promptlr a larpe
quantity of miik, egg whites; \gelilin
solution or it these are not availabie,
drink lary ;'quantities of water, Qall a
physician immediately.

cosal damage may contraindicate the use
of gastric lavage. Measures aiainst cle-
culatory shock, respiratory depression
and convulsion may be needed.

Seller mukes o wananly, expresced or Implted, con.
cerning the use of this product other than indicatcd
on ike label, Buyer assumes gll risk of vse and or
handling of this mater1a! when such use and ‘or handling

" is contrazy 10 1abel inclructivns,
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CHLOR-CLEAN

Chlorinated Cleaner - Sanitizer - Detergent - Waler Softener

GENFRAL DILULIONS
1 41: or. to 10 pgallons of watd vrow ey
100 pop m, avastable enienne

5 gty pr to 10 gullens of waer e ddos
200 p p.m. avalable ciiloerie

NOTE: P.PAM. means pacts of avariable
cildoriae por nndhon Larls o Late '
DIRECLION® [ 1 5

Remove oxcessi (1 o0 hoosy oot il
posits frow surfaves piins ¥« warplication of
the Chler-Clean soivuon in abi pp’ eobton
directions that fullow it s amameitont L
wet surfaces thoarouchly aweh mie teedn.
mended Chlor-Clean - cition

EQUIPMENT . In cuir s, e A orie. Gr
otirer food process.g planis wash down
with Chler Clean uang o osplution of 8 2 07
per 10 galions of w.lvet. Anply o pulaise
water rnse prior o Tedse of Cytor Unona
treated 1on6 handling «quipment. utensiiz
and surfaces.

PLOORS & OTHER SURFAUCES - Floors
wabies and cuturg i-ards  use eotehion ot
4 oz of Onhles.Cleun rer (allon of wale
Apply a potaole water 1has 11 N T TT EIEEN
of Chlor-Clena tieated (ood nandhing eqinp
nmient, ulensile and sarfaces,

INSTITUTIONAL - ar» Fuood Serviee
Equipment  use b7z o/ puer 10 padluns o
water. Apply o potable water rinse prior to
reuce of Chior-Clean treated food handlmy
equipment, wensils anhd surfaces.

{b) Wood cutting Dlocks 1ables, steam
table cutiing boeards - Use 2t oz ar oal-
lon of water. Apply a potale waler Finise
prior Lo reuss of Chior-Clean treated foad
handing cauipment. Glensids and surface-
FATING ANTD DRINKING UTENSILS -
Serape and prewiash if prossibie, thea warn
woly et deterdant und ~in- vih elean
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CHLOR-CLEAN

Chlorinated Cleaner - Sanitizer - Detergent - Wate

GENTRAL DILUTIONS

1. 4Yy oz, to 10 gallous of watcer provides
100 p.p.m. available chicorine.

2. 8Y% oz to 10 gallons of water provides
200 p.p.m. available c¢hlorine.

NOTE: P.P.M. means parts cof available

ciilorine per million garts oi water.
DIRECTIONS 'R USH

Remove excessive filth and heuvy seil de-
posits from surfaces prior fc application of
the Chlor-Clean soiution. in ali application
directions that follow. it 1s umportant to
wet surfaces thorourhly with the reenm-
mended Chlor-Clean solution

EQUIPMENT - In dairies, breweries or
other food processing plants wash down
withi Chlor-Clcan using a solution of 82 oz.
per 10 gallons of water, Apply a potable
water rinse prior to reuse of Chlor-Clean
treated food handling cquipmen{, utensils
and surfaces.

FLOOKRS & OTIHER SURFACES - Floors,
tables and cutting boards - use solution of
4 oz. of Chlor-Clean per gallon of waler
Apply a potaple water rinse nrior to reuwsc
of Chlor-Clean treated food nandling equip-
ment, utensils and surfaces.

INSTITUTIONAL - (a) Food Servige
Equipment - use 672 oz. per 10 gallons of
water, Apply a potable water rinse prior to
reuse of Chlor-Clean treated food handling
equipment, ulensils and surfaces.

'b) Wood cutting blocks. tables, steam
table cutting boards - Use 2% o0z. per gai-
lon of water. Apply a potale water rinse
prior Lo reuse of Chlor-Ciean treated food
handiing equipment, utensils and surfaces

FATING AND DRINKING UTENSILS -
Scrape and prewash if possiblie, then wash
s a gooa detergent and rinse with clean

water, Sanitize in ¢
Chior-Clean (81

water) by immersir
utes or for specifi
contact or immersio
able waler, then pl
or drainboard to air

Rinse emptly cont
water and discard i

T

NOTE: Where jocal
in effect. consult th
ities for proper chl
<olutions.
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EAN

wgent - Water Softener

- Sanitize in a 200 p.p.m. solution of
.Clean (8% oz. per 10 gallons of
*) by immersing for at least two mirn-
or for specified local sanitary code
ct or immersion time. Rinse with pot-
waler, then place utensils on a rack
ainboard to air dry.

e empty container thoroughly with
r and discard it.

E: Where local or state regulations are
fect, consult these department author-
for proper chlorine content in rinse
ions.

DANGER
EP OUT of REACH of CHILDREN

rrosive. Causes eye damage and skin
itation. Do not get in eyes, on skin or
clothing. Protect eyes and skin when'
ndling. Harmful if swallowed. Avoid
atamination of food.
RST AID - In case of contact, immedi-
ly flush eyes or skin with plenty of
ter for at least 15 minutes. For eyes. |
1] a physician. Remove and wash ¢on-
ninated clothing before reuse.
swallowed, drink promptly a large
antity of milk, egg whites, gelatin
lution or if these are not available,
ink large quantities of water. Call a
ysician immediately.
OTE TO PHYSICIAN Probable mu-
sal damage may contraindicate the use
gastric lavage. Measures against cir-
latory shock, respiratory depression

R mcaalmiar aarr Ao hbbdpd

EPA EST-3828-PA-1

EPA REG. No. 4828.53

MANUFACTURING CHEMISTS

CHLOR-CLEAN

Chicrinated Genera! Purpose Ctleaner - Sanitizer - Deter-

gent . Water Softening Agent
types of eqyipment in

Cleans and Sanit:zes all
Food pr.cessing, meat pack-

ing. goultry processing. dairy, bottling and beverage plants,
drinking and food service cr eating places,

ACTIVE INGREDOYTENTS . o o o i e 12.67
Scdium dichlorp-s-triazinetrione dihydrate .. §6°,
- (Provides 3.2¢, avallabte chlorine)
$Sollium dodecyitenzene sulfonote . S o 205,
. a.S0dium metasilicate . ... ... L . 5.0,
INERT iNGREDIENTS ... ... ... 87.4°%,
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(Reted -tq. back panel for other precautions and First Aid)

DANGER
KEEP OUT of REACH of CHILDREN

contains
Sodium dichioro-s-triazinetrione dihydrate
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