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C~iLOR-CLEAN 
~hlorinated Cleaner • Sanltlnr • Detergent· Weter Soft_r 

GENERAL DILUTIONS 
I. 4!t. oz. to '10 gallons or water provides 

100 l>.p.m. ava!1able eblorinp., 
2, 8\2 oz. to 10 gaUons of water provides 

200 p.p.m. avaUable chlorine, 
NOTE:,' P.P.M. mean. parts of available 
chlorine IM<t million parts oi water. 

DIRECTIONS FOR USE 
, Remove e"cesstv~ filth and heavy soil de­

poslls from surfaces prior to application of 
the Chlor~le8D solution. In aU application 
dlrectlons that foUow.'.t is impOrtant to 
wet surfaCt'S (horoug!tiy wIth the ... cnm­
mended Chlor-Clean solution, 
EQUIPMENT • In dairies, hreweries or 
other food processing plal1ts, wash down 
with ChlO,i'-C1canusing a liOlution Gf 8'k oz. 
per 10 gaUons Gf water. Apply a pOtable 
wat .. r rinse priGr to reuse of Chm-C1ean 
treated food h,.,dling ",!ulpmcnt, utensils 
and surfaces. I, :' 

FLOORS " OTHER SURFACES • FlGors, 
tablea and cutting boards - use solution Gf 
4 'bz. of Chlor-Clcan p .. r gallon of water, 
Apply a potable water rinse prior to reuSe 
of ChIor·Clean treated food handlIng equip­
ment, utensils and surfaces. 
lN~lTUTlONAL - (a) Food Service 
Equipment - use 8* 'GZ. per 10 gallons of 
water, . APP,IY a potable water rinse prior to 
reuse of Chlor.£15Il treated' food handling 
equipment, 'utensils .!lnd sllrf.lc:es. 
(ti) Wood, cuttlng1ll.,.,ks, ,tables, steam 
table cuUlng boariSs.~ .Use 2~ oz. per gai­
l"" of Mlter.,Apply, ~ PQI;l!>le water rinse ~ 

, , 
water. Sanitize In a 200 p.p.m. solutiGn of 
ChlGr-Clean (8~ oz. per 10 gallons of 
water) by immersing (Gr at least two min· 
utes Gr fot c specified I.,.,al sanitary code 
contact or Immersion thne. Rinse with pot­
able waler, then place utensUs on a rack 
Gr dralnboard to air dry. 

Rinse empty container thorougr.\y with 
water and dlseard It. , 
NOTE: Where IGcal Gr state regulations are 
in effect, consul I these depa~ment author. 
illes for proper chlGrine content In rin ... 
solutions. 

DANGER 
KEEP OUT of REACH of CHILDREN 
Corrosive. Causes eye damage and skin 
Irritation. Do not get in eye., on skin or 
Gn clothing. Protect eyes and skin when 
handling: Harmful u: swallGwed. Avoid 
contamination of food. 
FIRST AID· In case of contact, lnuncdi­
ately !lUSh eyes Gr skin with plenty Gf 
waler for at least 16m1nute& For eyes, 
eall a physiCian. Remove and wash c"n­
taminated clothing befGre raure. 
If swallowed, drink promptll' a large 
quantity of mill<. egg whlteio;\gelStin 
solution Gr if theSe are not ait"Uabi", 
drink lar"~'quantltles Gf waler. ~ll a I 
physician finmedlately. "\.' 
NOTE TO PHYSICIAN: Probable ''111' :' 
cosal damage may COllI ralndleale the tiS,';', 
of gaslric lavage. Measures against clr­
culatGry shock, respiratory depression 
and convul.ioll may be needed. , prior to _ ,til Chlilr-'Clean treated food ' 

" handllna etI'1lp'i";'ln,t, N1e'il;'!l,la IIlld surfaces. 
EATING ANti'PR~G UTENSn.S -
Scrape and prewaSh If Possible, then wa.,h 
with a good deter(,ent and rinse with clean 

SeUer mak ... " hO ..... nanty. ~cd (Or JJ\lpl1e:d. con.­
cent1nc U".e \lSI!' uf this product othl!'l" tb;\Q Indlc:atcd 
on U:I!' l:sbcl. Buyf'1" a~'fumu all risk of \at! IlDd. or 
hotndl1nr; of thb mntl!'rt3! when sum usc Md'Or b~ndUnlC 
is cont .. u)- 10 label tn;clructwns. " ~<.> "" i 
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ABCO INC. 

Afan l,l'actu Ted By 

230 Industry Boulevard, North Huntingdon, Pa. 15642 
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eHLOR·CLEAN 
Chlorinated Cleaner - SanitiJ8r - Oetergent - Water Softener 

GEi'\EH.\L DI!.U IJf':'~S 
41'1 0/. to 10 J!311o: ... 1'[ \,.,l~ll VTt.\lch·;-, 
loa fl.P m. :w;.;l:lb1c.: l"!k:"ZI1l' 

2 ~p.! O~~. to 10 l!:dll.n~ ,_'f \' .• w,· !,r,o.ieL-,. 
200 t) p.m. a\"~j,\l1.hlp \'hlt·rtI.t 

NOTl-> P.P.~L tnl'<lll:- JI< • .-t~ d .w~.\~.\bh' 
cidorlne pt..r 111dLoll ;.~Irl"" tl. ',,;1"'. 

illRE.CllU>~:"" : lr::, i;~; 

Rl':r.ov(' '.·Xl'CSS\·." f·!t!1 ::.~,1 fll" '. \' "'.1 d.·· 
posit . .;; fro ttl <;.urf01n::. III :'J~' 1/' :tppllt";i::"ll fIr 
tilp l~hlor-Clt;'an ~UilIlW" i!l .lll "lI'!" ;',1:111\ 

din'ctil,n;; th.l! rulh1\'> it \'" n •• nm\:lt'...\ \ 
w('t 5urfncC's thl')r('lUl~hh; \'.'1'1 1 '!'" II C"]I;­

nW1\dt..~ Chlor-Clc'.!!l .' ,·i·_:l~I,;I 
EQUIP~.IE~T _ III c.:.lr t .', hr. -wer!.'.' Of 

otiler food Pl"I;'('<;":'.~ f,J.l.nt..: wa.:1
, nn'.';n 

with Chlo' Cl-;-;:Ul ll'-mi-: .\ ... ulU1H.lJ1 \,r 8 ~ 11/ 

p~r 10 g'allon..; \...i v. .. ~'~·I·. Anp~y " p,·t<tiJ\'· 
W.J.tpr nnse 11:';,1;' to r<-',I.·,· ,.f C}.toJ' C:·· 
tr('aled iO"1<1 tl.f.ndljll~ ,ltUl)1ml·nL ute!hii·· 
t:nd .-·urf.;:'cc .... 
FLOORS !< OTHER SURFA,"",:S - Flo ,.,­
ta~ie~ anti r.t1t~lrg l"<lTlI~ H~~' ,·"k'IPl\ nl 
'" ~~. of .... ;hl0,:.Cl.·,m ~'('T' I:' ~!'.J!l J! \';,,1el 

AiJplY a pot:'luh 'V'llt':· "01:-; PI;'Ji t.· j. 

n! ChlQr.Clt"I.l \1!'3h'd :"Jod nan.HIIl!'! t.'-1lt~V 
II1l~n\. utensil::: and ~·.lrr;J\'·\·~. 

INS'fITUTIO~AL ,a I Fllod St'l'. h.'" 
F.t.1Ulpmcnl w··.· 0 -.! \\1 pfr J 0 l~ailul1~ o~ 
wa~{'r. Apply a pulahl.:' \I,'~lt('r I in;:i.· rrior !" 
n.'u>.:.c of Chlor·Ck:m In'3ted fO(lo haurilmL' 
l!"Quipnll'nL utensil:. ~1.0 ::.uria(;\.·.~. . 
/ b) \Vood cutting bl'x-Ks tabh'b. :-,\l';t!!\ 

table cutling boards • lJ~t:' 2 1 t 07. l,a gal-
1011 \...{ ,'..-ater. Apoly a put;l"h' wiliL'!" l'im'l' 
prwr lO reu::.!' of Chlol'-CJ<-an tr('at..:-j i""lt 
iHIll<iimg equipment. \Hl'lhlts and :::~Irf;)l""~ 

!"i,lIXG A:\D J)Rlt'KI.'-;C l-TL:\~;ILS -
St r;',pl' :tnd pr('w;l:::h if r·il ... ~ibl! . tLt:.l wa: 'i 
".l'lt a bL .. d dett"r.~'llt ilnd "in~" ',"nil elf-all 

,,\ 3h r. ~allltl/l: l!1 3 .!IIQ P p.m. ~'l!::tlOn (Ii 
Ch~~.r-Ctl·i.>ll .8'.:: Pl. Ot'r 1!) va:ItIIl~' of 
\\;lit'j". ;. 1(J111'it"i':!OC: for at 1· ;IM ,\\"ll ,'II' 
Il~j" 01 i:nr ~pn !ll"-:ct !Ot',d ":~ln':ar~ \'00' 
l·lI!l!.ll"t II:' l11l1r,r'l ::::oll tlll~l'. H;I1:'l' ',';I;l~ pUI 
;,hl" \",:~,,-'r, tla.:11 ,-.l;H' 1I1l'n~il~ 011;, r •• tk 
11)" dr.dnh)ar.l i.~' .I!;' til'). 

".1!1!"' ,') p1' .'lI'.JIII'1 ":01"' 1,~: !." ,,\ ~I . 
.. ",:. ,. ;.:,ot .t ....... -I' '1 to 

';, ,-:'1: \,;i" ,,' ". ,.1 .. ,' :-'t.lt.' \ ... 1I~.,t: .,1. :1 !' 

.Ii • tl.,.·! t' ;:l~.;\' l:p .. ' tt,'l ~1I ~I·,t Il' !'1I .. • 

'~i." (t" !""jJ"l .. Idl.:.llt \o;\'.ll:f . rill:,,' 
j ~,: tl· II \ 

DANGER i I KEEP OUT of REACH 01 CHILDREN I 
; ('11.1" .. - .. 1' l",i'j;(~' I :,-,' d;1'~ 'l!o(t • '.'1 ~k;!~ I 
\ t\ri~d\·.n~~ Il., i:.·', ~'t' 1~1 l:1 '. O' -~: j~ ",' 

,]1' \ :,.t'llll~ Pi ',I.t t '.''," ... ':-0 ;l!ld ~LIl '. " .,1 
1 i .. lllctill\}.: il";'I:!'I1 If .~W:1\hl\\' l •. \, ,.j 

\ 

' ""c-" ""_,,,,,,, _.j "'.'d ! 
"la~'1 \IU J·.,.·I·'((I':'~"·l.' 1,' 
:,',.l\ Iltt!'L (\l ~.' "'~,IJl '.'.11)1 p·,nt·. 'f! 
\\;,h·,. II r .,.l h .• ,~' 1:1 !~l.I".llt.-.,. l. '-! ' 

t',;:! n I1h\ :·jCI.I!' Hell:·''.·'' 11,1 " .... \ • j 
1:llilUl:l.·lt,{·t ll .. ~h!llt. n"loJ;, n'p:. I 

i' ,\,,"J:I ''.\I·U. \!rlil~ '·rt"'.ll'··Y II··.·: 
",1:111;11.1 I,f :'l:lk. ,.:~ ·.,hi l ' .... ~t 1;,,'\,' 
",-,tt;,I.,n ,.r .' 'hl:-l' "n.' n,,' '1\,IH;d 1, 
dri~,k 1.,.,.:, '"'~~ t!"li:1\t ... ,t ,,\:.'" (,;,i! : i 
1,11\ -Ie :,1\ .:d·nni!;ttLl.\. ! 
;'\1) 1'1:' '1\) }'l\YSICIA:\ PII.I';ll,l. ",I;.! 

I' " . .1 n;, ·.;Je,' 1 :;<::- \"11l:'J.df1\~,.·:i~\ '.j .. ~,.< I 
, ,I! j..:,I"'.'·!'· !;I\·.H:,· .\\(':'"ur,·.' :1~ .. ;11< \':1. 

III,Llt,,!:,>. -::u.:". f\·'l"r •• l,r\ d.-·tH' ...... ',\, 
:.:nl \'('1", 1I1-),"l ~l.;I~ ht ~:t,·d ,\ 1 
~------ ~-_.- - - - ------

-, : ", 
'.~ ,. -, 

.\ltl·';l.r",,/, 
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MANUFACTURtNG CHEMIIITIl 

~HLOR·CLEAN 
Cr ./,,,,h1 ("~" .. r .. 1 p .• '<-~~c '-:c~·'"r • ::'.:I""1f:r t"hr­
,.rt • '" ,!t .. ~.,.t("" '"l "~t"l CI.,,,, ... \1 <:~r.· L<~ ,I:' 
tT'~' eo' .... ·'t'" ~,"'J I' (r\j -j f'"'C· I.ur. 

'"'. pc",' P·.',·!,'", "",, ,·:tt!.·~ .... d t:, •. 'I~"J'" 1-:;)'" 
, .... ,'" ... ~f·_.\",~. '-~'l"'QP""< 

J..-,!!'.£ -..(".','1"-r,,,-;'''' 
!., '.... . .", ...... " !. '... ..' ~ •..• c 

• ,t.:. 

,-

•• DANGER 
-- -

KEEP OUT of REACH of CHI LOREN 

r -:U:'.:l)S 

, .... ~ I ' . - ~ --"'\.;.-. .' -, 

UNOE'!l no:: nmf.RAL TN~f(:l"ICIt'· 

H'l'4Cot<.IOl. ,NO HCI(,tf.:Hl(.·Je!, A 
F0fl tCON:.J.':jC POLSON tIl.("h 
CD Ula;Efi tw. 
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CHLOR-CLEAN 
Chlorinated Cleaner - Sanitizer. Detergent . Watel 

GENERAL DILUTIONS 
1. '* 1<1 oz. to 10 gallo11s llf Wo.lto' provides 

100 p.p.m .. J.\'~,~l::tlJlc chiorine. 

2. e 1/2 OZ, to 1 0 g~lllc\ns of w;· .. tpt' provjdc.'s 
200 p.p.l11. a\'ailahle chlorine. 

NOTE: P.P.lVI, means parts of available 
chlorine per million parts 0.1 ',,,'atl'r. 

iHRECT1UNS FOR "USE 

Remove excessi'-/(, filth ~ .. nd he~~.vv sf'i} de-
~ 

posits from surfaces prior to applica ~ion of 
the Chlor-Clean solution. in all application 
directiuns that follow. it is important tc. 
wet surfaces thoroughly with t.b~~ reCOHl­
mended Chlor-Clcan !"lJl'..,tion 

EQUIPMENT - In dai.ries, breweries or 
other food processi ~1g plants wash down 
with Chlor-elc.-an using a solution of 8 l:2 oz. 
per 10 gallons of water. Apply a potable 
wat('r rinse prior to reuse of Chlor-C!ean 
treated food handling ctJuipmcnt, utensil:5 
and surfaces. 

FLOORS & OTHER SURFACES - Floors, 
tables and cutting boards . usc solution of 
4 :lZ. of Chlo!'-Cl~a!l .p~r ~~!)lm of \'laie)' 
Apply a potable wa leI' l'!li::;(~ T)riol' hI I' d,·S\,.: 

of Chlor-Clean trcntexi food handling equip­
rn~1l1, utEnsils and surfact.'s. 

INSTITUTIONAL (a) Food Servic<~~ 
Equipment . t.t~e 0 :/2 oz. per 10 gallons of 
watf'r. Apply a potable waier rinse prior to 
n:'u~e of Chlor-Clcan trcated food handling 
equipment. utensils and surfaces. 
, b) Wood cutting blocks. tables, steam 
table cutting boards - Use 21h oz. per gal­
lon of water. Apply a pota',h."' water rinse 
prlOl' to reuse of Chlor-Clean treated food 
hawHing equipment. lIh:'n~lls and surfac('~ 

!·.YJ" ~~G AND DRINKING UTENSILS -
S(·"·'Pl' and pr('wash if possible. then wa;.h 
". :.11 a t;. '\Jd dptt'rg\"'nt and rins~' with clean 

water. Sanitize in a 
Chlor-Clean \. 8 I:.! • 

water) bv immer!'in • 
utes or for specifit 
c0ntact or immersio 
abJ E.' \Va Ler. then pl 
or drainboard to air 

Rinse empty cont<: 
water ~nd discar'; i~ 

~':OTE: \Vilcre l(jc~l 
in effect. consul l th4 
ities for proper chI 
~olutions. 

DA: • 
KEEP OUT of RI 

I ~o~rosive. Causes 

I IITltatIOn. Do not i 
, on clothing, Prate. I handling. Harmfu' 

contamination of f 
Fi.RST AID - In cc 
atf.>ly flush f'y(.~ 0 

\\'ater for at least 
i call a physician. :r 
i laminated clothin~ 
1 If 3wallowE.'d. drj 

I quan~it.Y of. ~nilk 
solutIOn ur If tht 
drink large quan1 
physician immedi, 

. NOTE TO PHYS: 

I c0sal damage l~lay 
of gastric lavage. 
culatory shork, 1 

and convulsion m 

Sellcl' Tll,'):C-.- 1\(' \\;u·l.\i11 
cf'~·nint: ~h~ ~I;;'l' uf 1.hl~ 

U11 lb· lalJcl ni.· .• ~r ;\" 
t.;lf'i{lll':" of t~1\ ... 11)(ltl'~'; " 

lS contl',ll','" 11.' i~~:;pl ::- . 

Ai3CO INC. 230 Industry BouL.}vard, North HUr; 
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EAN 
.rgent · Water Softener 

~. Sanitize in a 200 p.p.m. solution of 
~-Clean (8 ~f2 oz. per 10 gallons of 
r) by immersing for at least two min-
or for specified local sanitary code 
let or imlnersion tirne. Rinse with pot­
water, then place utensils on a rack 
ainboard to air dry. 
e empty container thoroughly w·ith 
r and discard it. 
t!:: Whc;re local or state regulations are 
feet, consult these departnl.ent author-
for proper chlorine content in rinse 
ions. 

. I 

DANGER 
:EP OUT of REACH of CHILDREN 
rrosive4 Causes eye damage and skin 
itation. Do not get in eyes, on skin or I 
clothing. Protect eyes and skin ·",vhen I 

ndling.· HarIllful if swallowed. A. void 
atanlination of food. 
RST AID - In case of contact, irnln(~di-I 
~ly flush eyes or skin with plenty of 
iter for at least 15 minutes. For ey\;s. · 
11 a physician. Remove and ",rash ('on­
rninated clothing before reuse. 

swallowed, drink pro!nptly a large 
lantity of milk, egg whites, gelatin 
lution or if these are not available, 
'ink large quantities of water. CHll a 
lysician irnlnediately. 
OTE TO PHYSICIA~ Probable mu­
.sal damage lnay contraindicate the use 
: gastric lavage. lVleasures against cir. 
11atory shock, respiratory depression 

.. _u .. 1_:.-. ..... __ .D~ ~ nQDnpn. 

EPA EST·4828-PA-1 EPA REG. No. 4828.!JS 

MANUFACTURING CHEMISTS 

CHLOR-CLEAN 
Chlorinated General Purpose Cleaner • Sanitizer - Oeter­
gent • Water Softening Agent - Cleans and Sanitizes all 
~)'pes of eq~ir;ment in - - Food prl,ce!l;sing, meat pack· 
in~, ~oultry processing. dairy, bottling and beverage plants, 
drinkinG a~d food sendee or eating places. 
ACTIVE ·,NGRE·i'n'EtJTS ..... _ .................... _. 12.6';, 

Sodium d;ChIOi'~-.,·-triazjnetrione dihydrate _. 56"·, 
.. (Pr'ovides 3.2"~ av .. lIable chlorine) 
~So.ium dodecy!t..::nzene 5ulfon<lte 
.... Sodium metasilicatt> .............. . 
INERT tNGRECfENTS ......... . 

. ..., 0'· 
~. "i'l 

l------------------------------------------------------
DANGER 

KEEP OUT of REACH of CHILDREN 

Aid) I 
Contains 

-, .... -. Sodium dich'oro-s·triilzinetriont' dihydrate 

(Jrtel'ei' -to. back. panel for other precautions and First 

,--------~~f~.~.~.~------------------------------~, 
• • 

NET CONTENTS . ________ POUNDS 

974 

'. . 
'-1 


