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TWA" ~-"AltlC WEGISTEltED 

SANITIZING SOLUTION 
ACTIVE I .... GREDIENT: N.Alkyl (CI4, C12, C16) Dimethyl B&nzyl 

• <> 

iHILDREN 

Aml'ttonium Chlorides ...................................................... .. 10.25-l. 
INERT INGREDIENT: Water .............................................................................. 89.75 % 

AS A SANITIZER FOR RESTAURANTS, BARS, CAFeS, SODA FOUNTAINS, ETC. 
For sanitizing glasses, dishes and silverware, immerse for 30 seconds in solution 

of 1 ounce of QAC to 4 gallons of water in final rinse tank of dishwashing procedures. 
This product may be employed in hot or cold water. 

Eating and drinking utensils properly washed and submerged in pro.duct solutions, 
prepared as directed, will be sanitized in accordance with health department require
ments. One ounce in four gallons of water will supply 200 p.p.m. of active ingredients. 

GENERAL DISINFECTANT 
For the disinfection of inanimate objects and surfaces such as floors, walls, wood 

or metal furniture, etc., use one ounce of product to two gallons of water, hot or 
cold. All surfaces and objects should be cleaned thoroughly with a good detergent 
prior to disinfection. . 

This produce ha~ a ph'enol co·efficient of 50 against S. typhosa and 75 against 
M. pyogenes v~'u"eu.S:'at 20°C. 

"This . pro~uct is "effective at 200 p.p.m. quaternary strength in waters up to 
550.·~.p.m. (32 grains ~er gallon·) hardness calculated as CaC03 when tested by the 
ChCtm~rs' modifi&gti,on of the Weber·Black Technique as outlined by the U.S. Public 
Health. ~.ervice.'·S- ." 

oe NOT MIX WITH SOAP 
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USDA R • No. 62~4-.............. 
Caution Avoid Contamination Of Food 


