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DIRECTIONS FOR SANITIZING
GLASSES - DISHES - KITCHEN
AFTER CLEANING

Use !5 oz. of GERM-X to each 6 gallons of water
(100 parts per million) and immersion time of
utensils should be a minimum of 2 minutes.

Silverware should be sanitized in a metal sink
or container; do not allow to soak.

Care should be exarted to change water periodi-
cally so that concentration of available chlorine
does not fall below 50 PPM or else a starting

solution of at least200 PPM should be employed.

Follow recommendations of local health
departments.

PLEX CHEMICAL CORPORATION
Union City, Colifornia 94587

KEEP OUT OF REACH OF CHILDREN

GERM-X

BACTERICIDE DISINFECTANT

GERMICIDE o DEODORANT
Active Ing:edient:
Sodium Dichloro-s-
triazinetrione . ... Z26.6%
Inert Ingredients .. .. 73.4%

Availatle Chlorine — 167

CAUTION

MANUFACTURED BY

PERF PRODUCTS

DAIRY PROCESSING AND BEVERAGE
AND FOOD EQUIPMENT SANITIZING
AFTER CLEANING

Sanitizing should be done immediately before
using equipment.

Use ', oz. of GERM-X to 6 gallons of water
(100 parts per million of available chiorine) for
immersion or CIRCULATION SANITIZING.
DOUBLE concentration for SPRAY SYSTEM.

Avoid contamination of foodstuffs. The undiluted
sanitizer is a strong disinfectant and may cause
irritation or be harmful if swallowed. Avoid con-
tact with skin and eyes. In case of contact, flush
with plenty of water. If irritation persists, get
medical attention.

500
Net Weight — 4 Lbs.

USDA RE . NO. 655 &

8/68

UNION CIiTY, CALIF. 94387

ACCEPTED

JITH  COMMENTS
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DIRECTIONS FOR SANITIZING =~ “ . - SANITRZER
GLASSES - DISHES - KITOHEN : AND
AFTER CLEANING _ DEODORANT

5o 1 o2, of PCRT CHLOR 1o a3t 3 galtaas ot weter (160 pit i s mithion of
chlorire} or ? 025 of PERF CHLOR for cach 3 gatlons of vater 1200 parts per

milhon of . bionne) a0 b ammices on tme of uiensi's should k2 a minimum of
2 minutes,

Silveryzee shgu!t oo sanetoed e mtal sink ot containgr; do not 2low to soak,

1 tesig coumaneat « avaifet’e 10 deternns that concentration of available
chlorine is nevor sHowed ra fall belowr B0 ppm of chioring, 3 starting conecntra-
tien ol 100 ppin of chilnnne can be weedd; however, if such equipment is 1ot
avalable, chang * szeitiziog sofuticn more froquentty, .
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Rinse all surfaces with potalie walsr thal has oen sanitized belpre cantacting
vt foods i corceatrition of sanitizer has Leon i excoss of 100 gpan.

Cary should he oxereistd in the diepasa] of the package to avoid contarnination

of fuc.ds, \

" DAIRY PROCESSING AND BEVERAGE

AND FOOD EQUIPMENT SANITIZING
AFTER CLEANING

Sa vngivet haals b dond paanc sty Lfore osing cquipmoand,

U 1 oz ot PERF CHLOR 10 3 g lons of waster (100 part per mithon of
avarkabie chbinnz) fur imiension o CYRCULATION SANITIZING. DDUDLE -
contendeoLien for SPRAY SYSTLEL,

CAUTION
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