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DIRECTIONS: 

1. For effectiveness prepare Solo San 500 solutions just pnor to use. 

2. For sanitizing non-porous surfaces use Solo So n 500 at a concentration of 2-3 ounces per 5 gallons of 
water. This provides a minimum starting solution of 100 p.p.m. available chlorine. Test this solution at 
intervals to irsure that chlorine concentration does not fall below SO p.p.m. at any time. If solution is not 
tested. start with a solution of 200 p.p.m. (4 ounces to 5 gallons). 

3. When non·porous surfaces in food plants are sanitized US~'!ig a solution with an availoble chlorine 
content that does not exceed 100 p.p.m .. a potable water rinSE: is not required provided sanitizinq 
solution drains completely from the surfaces. When solutions with a greater chlorine concentration thell 

100 p.p.m. available chlorine are employed. the surface must be rinsed with a potable wate: i-" i~)r to 
contact with toods. 

ACTIVE INGREDIENTS: 

Sodium Hypochlorite 
Sodium Phosphate expressed 

as Na3P04-11i20 
Potassium Permanganate 

INERT INGREDIENTS: 

3.25% 

91.75% 
0.0 1 ~~ 

4.99% 

100.00% 

CAUTION: 

KEEP OUT OF REACH OF CJiILDREN 

AVOI D CON TACT WI TH SKIN AND EY ES 

USDA REG. 115362-9 
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