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S Ai J I T I Z A II 0 r { 0 J- G LAS S \ V ARE I S I L V [ RvV t, R E , 
DISHES, AND COOKING UTENSILS 
Clean with suitable detergl:llt, rillse thoroughly, then imrllerse 
in a sanitizing rillse made with Olle OllllCC of product in four 
gallons of waleI' (200 PPI1j) awl air dry - do not use a towel. 
'After sanitizing, rinse ill pota{)k w3ter or as directed by IQral 
health CL~Pd;,lltlellt. 

DISINFECTION IN HOSPITALS 

, ~ 

For disillfectioll of walls I fluors Cliid otlh;r nOll por(lU~, surfaccs 
ll.S \sell as disinfect jt,-lI1 01 porOllS and hcavi~j COllL IliIIJ .. ed Sll.­

bees I lise one Olillce of prolJuet to galloll of water t800 ppm) • 

SANITIZATION OF EQUIPMENT IN FOOD PROCESSING 
PLANTS I INCLUDING MEAT PLANTS 
C I C lll) .J 11 c! rill see q lli P til e n t tho rOll 9111 y • Theil s e rub with J 

s 0 III t i 0 11 0 f one 0 1I it ceo f prod II C t to f 0 1I r 9 cd I 0 i1 S 0 f W <1 t e r 
(200 ppm). Or) surfaces difficllit to elcJ.11 and disinfect 
(slich .1':: 1l1cat cullinu boards), illcrellSC strellgth of solution 
to OIl'.: Ollllce to aile galloll of \~,\tcr (800 ppm). Flush 
',llrL1C(S with potable lJ\'dle/ ~)cfur(' rellse. 

"Do Not I\/lix vVitll So,q' or ,Anionic DcklqCllh" 
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Active Ingredient:: n-Alkyl (SO'/u C14 , 40'/. C12 , 10/ eli)) 

dimethyl benzyl anll:l0nilltn chloride •.••.•••.••..••••••••• , 

Et' hat.l.o I ... · • · 1 • •••• • ••• • •••••• • • • • • • • • • • • • • • • • • • • • • • • • 

I'lert Ingred ielil: ~v ater •.•...•..•••••.•..••.•........••••• 
Phcl10 I eoeH ic ie nts : Sa Illlolle Iia ty pllOsa •..•••.. 50 

S. Alireus ..•.....•....... 75 

CAUTION: KEEP OUT OF REAI:H OF CHILDREN 

Sec other prcc~lUtions Jnd first ;lid 011 side pallel 

NET CONTENTS ONE G/\LLON 

?ERr- PRODU:TS 
UNIGN (,i fY I \..J\. 945J7 
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chloride •.•......•••••••.••••• 
. . . . . . . . . . . ~ . . . . . . . . . . . . . . . . . . . . 
. . . . . . . . . . . / . . . . . . . . . . . . . . . . . . . . 
almol1clla tYPi10sa •.••.•.. 5 a 
• Aureus ..•............. 75 

OUT OF REA;:H OF CHILDREN 

OilS and first .lid 011 side pJllcl 

-NTS ONE G/\LLON 

P.\uO U:T S 
Y, ~I-\. 94587 

i 

lO.O'jo 
2 .5 lJ/fJ 

DANGER 
, . 

• I . 
Cause::, eye: and skin irrila~ion .• Do nO~<'J(t ill eyes 
or all skin. Prolcct eye';.; ':!hCfl hatldlirKj. tLtrmful 
if swallowed. Do not take internally •. Foi'.·~Yc~ / 
flush illlmediatel:,' with plE:illj of wat.cl' .and ge} 
i II Hll e d i ale n h~ die al d Ll e n t i 0 11. J\ v 0 ide 0 n t a III i r1 ali 0 n 
of food. KEEP OUT OF RE:.ACH or CHILDR[I~. 
FIR S T A 10 - I f s w zJ I 0 \,' ~ (I I ell' iii k n 1 i I :', I e ~J ~j' v\; II i l e s 
or plenLy of Wdlcr. Avoid alcohul. Call a pbys iciall. 

This product fulfills thc criteria of A~)pcIH!ix F of 
~h:: GrZl(L.' "(\1' ~JSLclll'izcd f'\'liIL Ordinance 1965 
Recoillillclldall0il:, of the U.S. Pu:)lic Helllt:i SC'i'vicc 
in \\'Jtel's lip lu 55 n .':, ,_: ,; (jf:,IIS 1'1 1_'1' 9·1110n) of 
hardness c,llclllJtcd ~lS C:1CO ~ \.'\;._'11 tc~kd by tilL 

-' 

A.O.A.C. CCl'Illil.icbl Jll,! D·,,::tu'qclll Sl,llili /crs 

o ff i c i .. tI r\': L' L II 0 d . 

EPt\ RC~I. No. 6550-9-,1\/\ 

I'vt11IlifJcttlrL'l! hy 
PLeA Cillr.'ICAL CORPOI~A TION 

Uilioll City I CA. Y45(-) I 

ACCEPTED WITH COMMENTS 


