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DISINFECTANT — SANITIZER

Reg. U.S. Pateni Office

ACTIVE INGREDIENT: :
Sodium dichiorgs-triszinetriode dikydrate —
{Providing 13.75% Availabls Chiorine} 159,
INERT INGREDIENTS: ’ 155
Toiel  100%

EPA Reg. No. 6198-7-44 EPA Est. No. 6198-MN-1
See Side Panel for Use Directions

FRONT PANEL
4

Aporoved under the Regulations of the Wisconsin State Board ol Hejth
NET WEIGHT 2 Ibs., 2 oz (34 oz, 908 gm)
KEEP OUT OF REACH GF CHILOREN
WARNING SEE OTHER WARNINGS ON SIDE LABEL
$EE FIRST AID ON SIDE LABEL

Manufactured by MATIONAL CHEMICALS, INC. Wingna, MN 5598

ACCEPTED
/78-7
JAN 22 1980

UNDER THE Fiwioul . 2ECTICIDE
FUNGICIDE AND RODENTICIDE ACE
FOR BCONOMIC POISON RECUSTER-

ED UNDER RO, 33
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| B-T.F |
ISO-SAN | -

PRECAUTIONARY STATEMENTS: HAZARDS 10 HUMANS & ANEMALS

-] 3
WARNING: Hacmtui it swaltowed. inhaled or absorbed {hrough skin. Avaid ) »?
breathing dust. Avoid contact with skin, eyes or clathing. May cause eye 8o 29019
damage or severe shin dritation, 25 34

ENVIRONMENTAL HAZARD: Toxic to fish. Keep out of lakes, streams
and ponds, Treated elilupnt should aot be discharged into lahes, Sireams,
pands or public waters unless in accordance with NPDES permit. Cansult
segignal EFA office for guidance. ]

PHYSICAL & CHEMICAL HAZARD—STRONG OXIDIZING AGENT: $IDE PANEL F
UUse only clean dry utensils. Mix only with water, Mixing with otber chemicals N
or gross filth will start a chemical reaclion releasing towic gases. heat and
possibly fire. 1n case of decompasition, isolale contaings wn apen air and fiood
thoroughly with water.

FIRST AID: 1f swallowed feed gruel or capked cereal lollowed by olive
oif, GALL A PHYSICIAN. For contact wiih hua or clothing, remmove
clothing and wash Skin with Soap and water. Do not reuse clothing
until washed. For eye contact wash oyt with water for about 15
mputes. DAL A PHYSICIAN,

KEALTH RUTHORITIES — SKNITARIANS
FDA evaluation shows isocyanurates may salely be used For sanmitizing fgod and A
dairy equipment and suppiies at concentrations fo (0G ppm Av. Cf wifhaut after- l
rinse. Over 100 ppm they may be used with a potable water aftesirinse. isor
cysnurates are on thie "LIST OF CHEMICAL COMPOUNDS autharized lor use wnder
USDA Ponltry, Meat, Rabbit and Eg Products Inspection Programs™, (Ref. Title
21 CFR § 178.1010),

DIRECTIONS FOR MAKING B-T-F JSD-SAN SDEUTIONS
(ppm Av. €I means paris-per-millich avaitable chioring)
100 ppm Ax. CI = dissolve 1/10 oz (2.8 gm) in each | gal. (3.3 1) water.
A level teaspoon (3410 02} in 3 g2l waler makes MO0 ppm Av. L) sclution.

TO SANITIZE GUASSES-DISHES-UTENSILS IN EATING & DRINKING PLACES

Follow Wisconsin five-5tep Procedure
1. Strape and prewash ulensis and glasses whenever possibile.
2. Wash with a good detergent such as T-0-C, L-1-0, BLU-MAGIK.
3. Rinse with plain water. :
4. Sanitize in solution of 3/10 oz. (3.4 gm) to 3 gal. (11.4 f wa .
AvGl). Immerse items for at Ieast 2 mgtnlles 3;':0; éc;t:c?tim:e;p(elcuige’&p;; SIDE PANEL
the govaraiag Sanitary code.
5. I?IIca sanitized itams on rack or drainboard Yo gir dry.

10 SANITIZE BREWERY-DAIRY-FOOD PROCESSING EQUIPMENT & UTEMSILS
Prepase sanitizing salution ag specified by governing sanitary code, Clean and
rinse items gr Surfaces pritw to sanitizing. Then place items in the solution or
spresd solution cver the surfsce ta be sanitized, Let stand 2 to 5 minutes and
than, wips axcess away. Mlow o air dry.

STORAGE & DISPOSAL: Store in cool, dy olacs away fom heal gr direct
sunlight. If spilled flush thocoughly with water. Rinse empty container and
dispose of properfy. Avaid contamination of food or food handling equipment

1T IS VIOLATION OF FEOERAL LAW TD USE THIS PRODUCT
1M A MANNER INCCHSISTENT WITH 1TS LABELING.




