
USE DIRECTIONS FOR SANITIZING 
S.""tZlnQ (J.' FUdd PfOCf.)SSIf)fJ Equipment and othef H,ud Surfaces In 

Fo(.d Conrilct L nCilrlOns. 

fOI sanll • .l.ng tODd ~)Jocf!sslng t!QlJl"Hnent, daffY equipment. food 

ut~nslls. dl'J.hcs. stt"t~IWafe. ylasse!~. Sink toP~. cQuntertops. refrq . .j· 
erdhtd stuf.J(je dnd d,spld'V t~Qulpnlent an~j uther hard surfaces. 

W •. sh and 'In.-;" .tll .Jr!lcles thorouuh1y. then apply a ';o:utlon of 1 OL. 

SPE[D~~ SAN III 4 \lall" .... of watp.r. 

-'l,ply tu "-ifni<. t()P~. I nU(lle't(Jp~. rt!frly.!ral.~c1 ~~tor<l!-Je and dl~pldY 
f:'LUlp"lent dnd other ~ .. tdtlt!ll;lry h.lrd '.Ud.H'P"-' by cloth 1)( brush. 

O.50hes. ~11\l1:'wdrl·. UI,Jssl!~. l,uoklng utensll~ ,Jnd other ~lnllllH ~I~t! 

teod ~lr(Jt't!~SIfHJ I'qlll~Tlt!nt Cdll bB ~.tnltl.len hy IIlYllBrSIOIl 111 i-I 1 0././4 

g"llon dtllJt.oll "I SPEFDEf SAN. 

No Potdb' .. \iv.UHr rln!-.t' IS requlu ... d. 

At I oL./4 \1.111011'0 SPEEDEE SAN hi1s" ha,d wal'" t"l"r.lme "I ~,l)()PPM 
01 hardn .. ,>s coIl<.ul .. ",d as Ca C()~ wl",n "vi1ll1i1ted by th., AOAC 
(.ermlcld.J1 dnd D(~teryeflt Sdn.tlLcr Mt-!thnd dgaillst Escherichia 4..:01. 

lind Staphylococcus .)lUCus. 

lhe udders. fl.lflks •• Ind tedt~ of d.u(y LOWS can l>e S<1IHtlled LJy 

Wa-;hli1U With .1 "'(dutIlHl d~ 1 0./. SPElOE[ SAN U1 4 l-J.lllu'l~ of V\ldrrn 

~at~r . 

IJse it fH~sh towt!1 f.or p,lch cow. Avoid COIlt.lmlnalllHl of sanltiling 
,olutlon hy dut .tnd !->(1I1. Du not dip lJ~ey towel bdCk Into sC]nltILIIl~ 

... "Iut.on. Wlll!n :-Oldutlun tJt~l'nIHe~-, v' ...... lhly duty. dlsc',ud and provide 

fresh solut.nn. DANGER 
keep (Jut of RI~.u h IJf Clilldu!fl. Corro~;'lve. CdlJSt!'S eyt~ d.un.tye dlld 

• tn(j ~kl" IrrltatlPIl. [lt l fllll ut" III t!y.~50f nil ~;klll. ur lHl clothing. Pro­

tect ev,·c; .Ind ·.~In Whpfl h.tndllno. H"-~HnftJl If 5w,tIIOWt)d. AvoId 

contarTMll.Jtlon of tnod. 

FIRST AID: 
In C41~t' of llHlt.1l t, 1'lllTll'dl,ltely flush I~ycs or Sl...lfl With plenty (If 

wal~r for .tt It~.t ..... t 15 mll1tJtp~ •. Fll' eytas, c.lll a phY!-,.IClc']rt. Rerl1ovt' 
.tOO wdsh cont.HTlIft.lttad ("lottllf1~ lJl'tuP~ reuse. If ~';",ililowed. drlllk 

prOfT .. ,tly d lar\.lp QUdntlty of milk, I'ny wtllh~5. gplatlf1 sollJtlon~ or If 
these aft" 110t clvall.)hlc. drink. larne QUJntltlt:~s of water. Avoid a~cohol. 

Call d "hVSlcldn In)fl1t~dldte'y. 

NOTE TO PHYSICIAN: 
Probable nlUCUSdl. o41mage "lily conUalndH.:ate the use nf gastric la\l­
age. Measures .Iga.nst cIrculatory shOCk, resplfato,y depreSSIOn, 
and (;OflvulslOn m,IV tw needed. 

•• 

. 

SPEE9EE SAN 
DISINFECTANT -SANITIZER-DEODORIZER 

D i sinfectant-Saniti zer-
Deodorizer for Hospital, Institutional, 

Industrial, School, Dairy and Other 
Farm and Home Use 

AOAC Phenol Coefficients 

Staphylococcus aureus, ATCC #6538 
Salmonella typhosa, ATCC #6539 

Active Ingredients 

Alkyl (C ,4 , 50%; C 12,40%; C '6 ' 10%) 
Dimethyl Benzyl Ammonium Chloride 
Ethanol 
Inert Ingredients 

EPA Registration No. 6921-2 

Net Contents 

Manufactured By: 

TESCH CHEMICAL CO •• INC. 

79.2 
78.1 

10.0% 

2.0% 
88.0% 

100.0% 

E. Midway Road Appleton. Wis. 54911 

DANGER 
KEEP OUT OF REACH OF CHILDREN. SEE 
FIRST AID AND OTHER PRECAUTION~ ON 
LEFT PANEL. 

1 , " 

USE DIRECTIONS FOR D'SINFECTION 

DiSinfection In Haspitdl:;. NU/I;inll HlIl1Jes dllil Otht!r H.'alth Cd'" 
Institutions. 

For diSinfecting fluu(~. wdll~, COUf1tt~rt(lp~;, b;tthll!O drt~;JS, Idvd(nrle~-"I 

tJedfrarnes, tilbles, chairS, {FlrbdUP pail~ and nfht~r hctrd surL\( H'-;. 

Add 4'~ 07. SPEEDEE SAN \0 4 lid I I (III.". """It·r. Applv I"~ P"'vwusIV 
("I""ned hard 5urf<J("P WIth mop or cloth. 

At thIS use-level, SPEEDEE SAN IS eff(;ctlv(' "(J,tI":d f·""'I'!.JI""",I·. 
"P'UIII nasa. 

01 '"nfuctant in Insritutions (I.e. EducatIOnal, P"n,~/, Millf'''VI. 

Industrv, Schools and Homes 

For dislnfectinn floo(s, wallS, bl!dfrilrnp.s, Luuntt!rtl)p~. tilhl,':;, ~ t'dtr~;, 

narhflgp. pails, bLlthroolll fi)(tures and nth"r haro surfa""". 

Add 3 OZ, of SPEEDEE SAN to 5.5 galle'ns 01 wawr. Apply \" P"'vl,I(I';ly 

cleaned hard surface with ,oop or cloth. 

At 3 oz./5.5 gallon use-I"vel, SPEEDE.~ SAN IS "fte'ctIVI! .111""151 

Staphylococcus aureu". and Salmonella l·hol'·ra"'.els. 

Disinfuction of Barber To"/s 

Barber tools (such a" (;om"<" brushes, r"zorc~ .. nd scissors) C;II, Ill' 
d,s,nfecled by .nvnersllIg in .. y'-oz./gallon sulutlon uf SPEEOEE SAN • 

Disinfection of poultry Equipment. Animal Qu.lflers ami K"flflul,. 

PlHJI try broodl~rs, watt~nng fnunts, feedH1U l~quIJ.HTlt~nt lHld uthHr dllHT4dl 

qU<lrters (such as stalls and ke",,,,1 ar""s) can I", disinl"U.,,1 "I,,,, 

thorough cleanIng by <lpplyiIJg a S.<iUIIOIl "f 4~~ uz. SPEEDFIc SAN I, • 
4 g;Jllons of wilter wIth" mop, cloth or brush. Sm<111 <l1"nsll,. ·.I)(I,IIe1 

be IIr.Ill'·1 '.ed In thIS sulutton. 

Prior to dISInfectIOn, all jJoultry, other .lnil11al5 and 111"11 f",,,I'. ''''',,' 
he removed from the premises. ThiS illelude,. "lIlplYII1\l illl Ir,Hloh'" 
racks ilnd other feedio:g and "".]I!'rong dppllanc"s. Rernl'v" .111 Iltt", 
and drOPpings fronl fllJors, wall.s afld other SUrflJCeS ULClJpl.:d ()r 

traversed by poultry ur other aninlals. 

After disinfection, ventilate buildings, CllOpS ano olh", 1.10,",,,<1 
spaces. Do not house poultry, or other animals, or en,ploy "Quipmel. 

untol treatment has been absorbed. set or drIed. 

All treated equipment th't Will contact feed or dr.nklnu walP' must 

be rinst..d wi th potab, e wa. er before reuse. 

Rlns~ empty container ttv,(oughly with water and discard It. 


