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Ya~e Quaternary Bactericide may be used to sanitize 
food handling equipment, containers, cutting tables, 
counters, walls. The equipment must be cleaned first, 
rinsed thoroughly and then sanitized with 1 oz. to 
8 gallons of water. Flush with a clear water rinse 
before next use. On porous surfaceS and surfaces 
difficult to clean completely, (such as wooden cutting 
boards) use Yale Quaternary Bactericide at double 
strength (1 oz. to 4 gallons water). Flush surfaces 
with clear water rinse, before next use. For rinSing 
walls, floors use 1 oz. to 2 gallons water. 

2. RESTAURANTS 

For sanitizing dishes, glassware, silverware, etc. After 
washing and rinSing, sanitize with 1 oz. Yale Quaternary 
Bactericide to 8 gallons of water. Flush surfaces with 
clear water rinse before next use. Allow to air dry. 
Do not use a towel. 

3. MILK PRODUCTION AND PROCESSING 

For sanitizing milking machines, bulk tanks, storage tanks 
pasturizers, etc., use Yale Quaternary Bactericide at 
concentration of 1 oz. to 8 gallons of water. Equipment 
should first be cleaned, rinsed to remove detergent, and 
then sanitized. Flush equipment with clear potable water 
before next use. For rinSing walls, floors, use I oz. 
to 2 gallons water. 

CAUTIOO: YALE QUATERNARY BACTERICIDE IS A CONCENTRATED 
SOLlTfION AND MAY CAUSE SKI i IRRITATION OR BE HARMFUL IF 
SWALLOWED. DO NOT TAKE INTERNALLY. AVOID GETTING THE 
CONCENTRATION IN Tl£ EYES. IN CASE OF CONTACT, WASH 
THOROUGHL Y WITH WATER. IF IRRITATION PERSISTS, GET 
MEDICAL ATTENTION. KEEP OUT OF REACH OF CHILDREN. 


