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CLEANERm CAUTION: KEE:P OUT OF REACH OF 

SA ITIZER 
For Solt Serve Freezers Dncl 

Other Equipment 

CHIt DREN. Avoid (vnt.1minlti{)n ot food. Do 
not ,nix with othd dLtl'rgcnt> or sanitiscr~. 
Avei{ cOrlLIO with skin .1nd eyes. In case of 
contact flush with plenty of water. If irrit.ltion 

persists get mediol .1ttcntion. 
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When a day's operation is finished, draw remaining mix from freeser and discard. Rinse freezer with clear 
water and repeat until rinsings are clear. Then rinse with lukewarm water containing 1 0%. D-S to 3 gallons 
of hot water. Finally. disassemble freezer completely. 
Place the parts, and other mix handling equipment, in a solution of D-S Cleaner & Sanitizer 11 oz. to 3 
gallons of hot water) and scrub each part with the aid at a brush. Rinse each part in hot water and place 
on a drain board to dry overnight. 
When a freezer is assembled, first inspect each part for cleanliness. Then dip the part I vent tubes. valve 
parts, and all other .small parts) into a sanitizing solution of 200 ppm chlorine ',1 oz. TCl to 4 gallons 
water,' and assemble. When freezer is completely assembled. flush it thoroughly with the sanitizing 
solution of TCl and allow it to drain before adding mi,.. 
During the day's operation wash and sanitize mix pails, stirring rods. flavoring cups, etc. frequently as 
described above. Allow to drain until used. Be sure to rinse equipment after washing and before sanitizing. 
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