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Prepare a sanitizing solution by dissolving 1 OZ. 

or 2 OZ. of FREMONT 2307 SANITIZER per 10 
gal. of water. This gives a solution containing 
100 ppm or 200 ppm available chlorine respective
Iy. Clean and rinse item or surface prior to sani
tizing. Then place dishes, glasses, equipment or 
utensils in the solution or spread it over the surface 
to be sanitized. Let stand 2 to 5 minutes and then 
wipe excess away. Rinse items and surfaces with 
potabl e water prior to use. 
The same solution may be used in the feed tank 
in immersion or spray type machines providing 
2 to 5 minutes of contact time for sanitizing 
dishes, glasses, food processing equipment and 
utensils. Clean and rinse items prior to sanitizing. 
After sanitizing step, rinse well with potable 
water and dry. The items are then ready for use. 

The sanitizing solution should be used promptly 
after mixing. If the solution is allowed to stand 
or is reused and tests show the level of chlorine 
has not been maintained, additional FREMONT 
2307 SANITIZER should be added, to maintain 
a minimum concentration of 100 ppm available 
chlorine. 

FREMONT 2307 
Sanitizer 

ACTIVE INGREDIENT 

Sodium dichloro-s-triazinetrione 
dihydrate (provides 14% available 
chlorine) 25% 

INERT INGREDIENTS 75% 

WARNING 
KEEP OUT OF REACH OF CHILDREN 

Hannful if swa I lowed • Do not get in eyes or on the 
sk in. Do not breath dust. 

If swallowed: feed gruel or cooked cereal followed by 
01 ive oil or cooking oil. Call physician. 

In case of personal contact: remove excess material 
and flush skin or eyes with fresh water for at least 
15 minutes. For eyes, get medical attention. 

Rinse empty container thoroughly with water and dis
card it. See left panel for use directions and see 
right panel for handling and storage directions. 

Net Contents 

EPA Reg. No. 7053-15 

Manufactured by: 

FREMONT INDUSTRIES, INC. 
P.O. Box 67 Shakopee, Minn. 55379 

FREMONT 2307 SANITIZER is 
use on hard (non-porous) surfac 
glasses or food processing equi 
including dairy and brewery eq 
utensils. 
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DIRECTIONS FOR S 
AND HANDLING 

Store in 0 cool, dry, well ventJ 
ture contamination may liberate 
hazardous chlorine containing 9 
material: Do not-mix with other 
tact with organ ic matter may co 
poses at 35o-4750 F with libera 
gases. In case of decompos ition 
isolate container in open air or 
area. Flood with larg~ volume 
sary • 
Do not reuse empty conta iner • 
tainer thoroughly with clean w 
carding. 
This product is toxic to fish. Tr 
should not be discharged where 
lakes, streams, ponds or public 
contaminate water by cleaning 
disposal of wastes. Apply this 
specified on this label. 


