DIRECTIONS
It is & vioiation of Federal law to use this product in a man-
ner inconsistent with its labeling.
USE SOLUTION PREF. RATION
Datermine the total numbaer of gaitons required for your ap-
plication. Divide the number of gallons required by the
tollowing factor to datermine the ounces of sanitizer 10 be
sdded to achisve the proper ppm of iodine:
For 50 ppm - divide by 6.5
For 25 ppm—divide by 13
For 12% ppm—divide by 26
Example: To prepare 104 galions of a 25 ppm iodine solution.
Divide 104 by 13: 104 +13=8 ounces of product should be
added to 104 galions water for a 25 ppm solution.
Always p:spare tresh sanitizing solutions and use them the
same day prepared. AY sanitizing solutions should contact
surtaces at least two minutes prior to rinsing. When cir-
culating sanitizing solutions through CIP systems, alfow at
least 5 minutes contact,
No potable water rinse (s required for sanitizing solutions
containing 25 ppm titratable or leas it treated surfaces are
thoroghly drained. Titratable lodine solutions sbove 25
ppm require rinsing.
FOOD AND BEVERAGE SANITIZATION
PROCEDURES
SOFT DRINK PLANTS: Theroughly rinse boltling and pre-
mix dispensers with water, Drain thoroughly and fill equip-
ment with 25 ppm solution (refer to use solution chart). Just
before resuming oparstion, flush the 25 ppm solution from
equipment with potable water. When changing « wr between
soft drink flavors, rinse system well with weter, flush with 2§
ppm solution and rinse with potable water,
SANITIZING BOTTLES AND CANS: Proportion into the final
rinse of the container washer or rinses In concentration of
12.5 ppm titratable lodine.
SANITIZING STORAGE TANKS: Aftet claaning use a 25 ppm
solution lor sanitizing beer fermaentation and holding tanks.
Use solution can by spplied by spraying or can be used In
conjunction with sutomated clesn-in-place wysieme. No
water rinse Is required after sanitizing.
EQUIPMENT IN POULTRY, MEAT, RABBIT, EGO PROCESS-
ING PLANTS, FROZEN AND FRESH PACK PROCESSING
PLANTS: To clean squipment, scrub surfaces with a mop,
brush, sponge, of cloth using 50 ppm solution or use snother
sultable detargent tor claaning. Rinse with potable water. For
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A Low-Foaming Sanitizer For Food
Meat and Beverage industries.

*ACTIVE INGREDIENTS:
Polyethoxpolypropoxypolyethoxyethanol-iodine complex .
INERT INGREDIENTS: .

TOTAL INGREDIENTS:

25%
_T5%
100%

‘Provides 3 5% ttratable iodine (w/w) or 4 295 utratebie odine (wiv)
Specitic Grawity 1 2

KEEP OUT OF REACH OF CHILDREN
DANGER

(See additional precautions and First Aid on side pane!.)

FOR INDUSTRIAL USE ONLY

Authorized by USDA tor use in Federally Inspected
Meat and Poultry Plants.

Manufactured by:
Bio-Lab, Inc.
Decatur, Georgia 30031 USA
EPAReg No 5185-373 EPA Est No 5185-GA-1
NEZT CONTENTS:
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sanitizing previously cleaned surfaces, apply 25 ppm solu-
tion by spraying, fiushing, or with & clean sponge.
Tharbyghly wel suctace and sllow to thoroughiy drain. No
o tnal mm riaisé iareduired.
mis, CITRUS AN ICE CREAM PROCESSING PLANTS:
Ap Wﬂhly&am:m(ﬂva ppm to 25 ppm
titratable lodine) on walls, conveyors, squipment gnd floors
10 reduce or eliminaie odors in the processing srea. Uss on
filing aquipment © reduca or sliminale bacteria associmed
wlthcehmummmmm Reguiiruse as
aur»itmzsmwmmwmmm «on
squipmen).
STORAGE: Sbnonlyhugrﬂydoud original contisner in

acool, secure area. Do not contaminale wales, food, of feed by
storage or disposal.

DISPOSAL.: Pesticide wastes are acutely hazardous, Im-
proper disposal of excess pasticide, spray mixtue, of rinsate 1s
a violation ol Federal Law. if these wasies cannot be disposed

o by use according to labe!l instructions, contact your State

Pesticide or Environmental Control Agency, or the hazardous
wast@ represaniative at the nearest EPA Regonal Otfice for
guidance.

Triple nnse empty containgrs, then offer for recycling or recon.
ditiomir, 3, oF puncture and diaposes of in a sanitary landfill, or by
other procedures approved by stase and local authonties. Plasic
containers may ba incinerated or it alioweo by stale and local
authorities burned. if burned, stay out ol smoke.

PRACTICAL TREATMENT: Flush skin or ey with water for 15
minules. For eyes, contact physician. Remove and wash con-
taminated clathung. i swaliowed, drink promplly a large quant-

ty of mitk, 8Qg whites, gelatin solution or, § these are not avalable, -

water. Call a physicign immediately.
NOTE TQ PHYSICIAN: Probable mucosal damage may con-
Iraindicats gastric lavags. Measures againet Circulstory shock,
respiratory depression and convuision may be nesdad.
PRECAUTIONARY STATEMENTS
HAZARDS TO HUMANS
AND DOMESTIC ANMALS

DANGER: Corrosive. Causes eys damage and skin ir-
ritation. Harmiut if swaRowed. Do not gat in ayes, on skin or on
clothing. Weas goggies or face shisid and rubber gioves when
handiing. Wash thoroughly with soap and water aller handling.
Avoid corsaminaion of food and foodetutis. Avid bresthing spray
misl. Remove contaminaled ciothing and wash before reuss.
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