
Cold Disinfection 
For disinfection of previously cleaned 
surgical instruments; barber tools and 
dental equipment, simply submerge 
instruments into solution containing 
1·1/2 ounce Av·Rinse per gallon of 
vvater. 

Restaurant and Bar Rinse 
Dishes, glassware, silvervvare, cooking 
utensils, wash with soap or synthetic 
detergent; rinse thoroughly and immerse 
in a sanitizing solution containing 1 
ounce Av·Rinse to 4 gallons of vvater. No 
Terminal Potable Water Rinse Requ~red. 
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FIRST AID 
In case of contact, immediately flush 
eyes or skin with plenty of water for 'at 
least 15 mi nutes. Fo, eyes, cal' tr physi
cian. Remove and IN3sh contaminated 
clothing before re\Jse. 
If !:vvallowed, drink promptly a large 
quantity of milk, egg whites, gelatin 
solution or if these are not available, 
drink large quantities of vvater. Avoid 
alcohol. Call a physician immediately. 

NOTE TO PHYSICI AN 
Probable mucosal damage may contra· 
indicate the use of gastric lavage. Mea
sures agai nst circulatory shock, respira
tory depression and convulsion may be 
needed. 
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DISINFECTANT SANITIZER 
DEODORIZER 

ACTIVE INGREDIENTS: 

n·Alkyl (60% C14, 30% C16, 5% C12, 
5% C18, dimethyl benzyl ammonium chlorides ............................ 5% 

n-Alkyl (68% C12, 32% C14) dimethyl 
ethylbenzyl ammonium chlorides ................................................. 5% 

INERT INGREDIHJTS: .............................................................. 90% 

Av·Rinse is a concentrate and should be diluted before using. 

CONTENTS: One U.S. Gallon 
EPA Reg. No. 5734-5 
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USE DIRECTIONS: 

Household 
For sanitizing and disinfecting tioors, 
walls and inanimate hard surfaces. For 
Schools, Homes, Locker Rooms, Gar· 
ba~le Pails, Sink Tops, Corridors, Class· 
rooms, Offices and Sho\I\Cr Stalls. Apply 
solution with mop or cloth. Sanitize 
with 1 oz. Av-Rillse to 4 gallons of 
vvater. Disinfect with 3 oz. Av-Rinse to 5 
gallons of water. Kills Staphylococcus 
au reus and Salmonella choleraesuis. 

Hospitals 
For floors, vvalls and other hard surfaces. 
I n Nursing Homes, I nstitutions, as Vl.€11 
as Sink Tops, Garbage Pails, Telephones 
and Restrooms, use Av·Rinse at 3-'i!2 
oz. per 5 gallons of vvater. At this level 
Av-Rinse will be etfective against 
Pseudomonas aeruginosa PRD·l0. 

Food Processing Equipment 
For sanitization of food processing 
equipment and food utensils dilute 1 oz. 
Av-Rinse per 4 gallons of vvater to 
provide 200 ppm of active quaternary. 
At this level, No Potable Water Rinse is 
required. 

Dairies 
To sanitize dairy equipment such as mi Ik 
lines, milk tanks, sinks, milk cans and 
inflations, first clean and rinse the equip
rrcnt thoroughly. Then apply sanitizing 
solution containing 1 oz. Av·Rinse to 4 
gallons of water (200 ppm!. At this level, 
No Potable Water Rinse is required. 
Follow recommendations of local Hea:th 
Board. 


