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D;-iry, Bc:verage, Food Processing Equipment, 

DJirj' Farm Holding Tanks, Pflils, Strainers. 

Milking Machine Parts, etc. 

A. Clean Equipment Immediately After Use. 

1. FLUSH until rinse is clear. 

2. VV/-\SH with recommended S & K 
product. 

3. RINSE with clear water. 

4. AIR DRY protect from dust and dirt. 

B. Sanitize • • Immediately Before Rc-Use. 

1. Immersion or Circulation: Use 1 oz. 
of SanAbac in 12 gallons of water - -
100 parts per miilion of available 
chlorine. 
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Puckcd For 
SCHLOSS & KAHN INC. 

MONTGOMERY, ALABAMA 
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DC!iry, Beverage, Food Processing Equipment, 

Dairy Farm Holding Tanks, Pails, Strainers:

Milking Machine Parts, etc. 

A. Clean Equipment Immediately After Use. 

1. FLUSH until rinse is clear., 

2'. WASH with recommended S & K 
product. 

3. RINSE with clear water. 
4. AIR DRY protect from dust and dirt. 

B. Sanitize • • Immediately Before Re-Use. 

1. Immersion or Circulation: Use 1 oz. 
of SanAbac in 12 gallons of water·· 
100 parts per million of available 
chlorine. • • 
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GLASSES, DISHES, KITCHEN UTENSILS 

(Three Compartment Sink) 
1. SCRAPE and PREFlUSH all articles to be 
washed . 
2. First Compartment: WASH in clean warm 
water, using suitable S & K product. 
3. Second Compartment: RINSE in clean run
ning water. 
4. Third CClmpartment: SANITIZE in SanAbac 
solution. 1J4 ounce of SanAbac in each three 
gallons of water. This gives 100 parts per mil
lion of available chlorine. Test solution af1er 
sanitizing 400 articles with S & K chlorine 
test kit or test papers. 

(Two Compartment Sink) 
Same as above, omitting Step 3. 

FOR DEODORIZING AND DISINFECTING 
* Refrigerators 
* WaUs and Floors 
* Cold Storage Rooms • 

.. Refuse containers 
.. Dog Kennels 

Poultry Houses, Etc. 
- .. _- . -
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·1,Clffill-~h-;~ S&K ptydt.t, 0 

chxbrize arrl. disinfect ',: ,I' J use 1 z of 
~C 10.~ 5'U. S. CaL of.Wl~:r:. ""ill ~ '" ... mrtB rer ' at usC'" AS RINSE OR SP~Aya .. ',~ 

Strength of Disinfectant Solution Should N.et 

FaH Be20w 50 P.P.M. at any Time. If Test' is 

Not Available, Doub!e Above Directions For 
Sanitizing Solution Strengths. 

R' inpjable wrter before re -tEe. 

The laws of some states require that uten
sils and' equipment remain in contact with 
germicidal solution for at least two minutes. 
Check with your health department. 

CAUTION: May be harmful if swallowed. 

Undilu,ed produd may cause skin irritation. 

Avoid Contact with Eyes 

Avoid Contamination of Fooel 

KEEP OUT OF REACH OF CHILDREN 

. . .. . ... 

• 

• 



r-w---------~)~-------------------, 
I)"' 

I 
, 

~ 
~ 

~I <), 

r 

" 
,~ 
.\ 
) .. 

".-, 

" " 
,0 

o 

o 

o 

o 

" 
o 

" 

;r,"'-": , ': ,:, ' ,. 
.. 'l) 

" " .... 

y' ',-,. 

i , . 

I 

, 
I 
'il 

'.' ,", . 

'<J . 

.. 

o 

" 

o 

u 

j\ . 
" 

. " ---- :-:-;- --, 
c,'; .~ ~,' :J /0 

, 

.: I F: ... ·/· ... 

___ ~O c __ ~::'.r-!"l!'-,l.t 

D~iry. Severas_, Food PioeeSlln. rquipatent, 
D~iry F,arm Holding Tanb. Pail., Stnfaen. 

Milk'ng M.c:hin 'arb, etc. 

A. tlo ... Equlpme .. , .. ....n".1y ,.".. U ... 

8 "'I. flU~1i until' riM8' h dor. 
2. WASH with recommended S ~ It 
proclud. I. 'l 
3. RINSE with de,r waler. 
4. A~R DRY p:ot d 'rom d~$t !:nct dirt • 

.. SaNtin • • 100 .. _ .. " 1Iof_ R.U ... 
1. lnunenlon or ctrculation: Use 1 oz. 

>,of SenAbac In 12'gallOlls of water· • 
. , 100 ports po( mJllIon of ... iIob1e 
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GlASSES. DISHES. 'KITCHEN UTENSIlS 
lIMe. eomp.rfmen' Sid.) 

I. SC~APE and PREFlIlSH .n .rt;def/,o b. 
washed. /j 

2. First Compar1I!1~: WASH 'in dfNn we"" 
water, ysing.-.• ~"b1ct -:s i! K PJod~i. 
3. ~5JilJ Com~rtmcn.:· k:~SE irYde,n run
nll'!':'w.ter. 
~/thifd Compartl'l'lenh SANITIZE In SlnAblc 
solution. 11. ounce of SanAbac In each threo 
9.1101'1$ of water. Thll g1Yes 100 pam pot mif. 
liD:. of IVlilable (Morino. Test solution after 
sanitizing .400 .rtides with S & K chlorine 
test lit or test pfllpers. \. 

Same as above. omitting Step 3. 

fOR DEODO~llINO .AND DISINfECTING 
• Refrigerators • Refvs.e c:on'ilblen 
• W.U. nd "001'1 • DOS lCen,..1, 

. IT_ Comportment st •• ) . '1 

.• Col. SIo •••• __ • , .. "", H ...... Etc. 
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5tnngth of Disinfedaftt Sotution ShoU'ld Hr-l • 

faM lelow SO '.,.M. ... any Time. If Test'" 
Not Availabl., Doub!e Abon Dlrectf ..... ,., 
Sanilldng Solutlolt Strength.. ,- -' 

in }UiI:ie v.aIe):' bebre re -\1Se e' 

The raws of .ome states require that uten
,lis and' equipment remain 1ft cont&ct with 
gc,.,.icidal solution for at Ilta*, two ..... Inutes.. 
Chl!ck wilh your h~ltft dCPlrt.nc!nt • 

tAUTION: May b. ltarmful If swaUowed. 
,:~ftdil"'.d pu.cfVd tn .. ,. QUS. ,1I:tft Irtitatlolli. 

, A,otcl Contad with EyH 
Avoid Contaminatioll 0' FOM ~\~' 

KEE' out O. REACH 0' CHI~RIN J 
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