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ACTIVE INGREDIENT — SODIUM HYPOCHLORITE — 9.0%
INERT INGREDIENT — $1.0%

TABLE OF PROPORTIONS AVYAILABLE CHLORINE:
200 P.P.M.— 50 P.P.M.— 10 PPM.—

Use | oz. in 3 gallons water. Use | oz.in |12 gallons water.  Use 2 oz. in 120 gallons water.

WARNlNG. KEEP OUT OF REACH OF CHILDREN

* See additional precautiors or back panel

Manufactured by

MAYO CHEMICAL COMPANY

OAKDALE ROAD SMYRNA, GEORGIA

NET CONTENIS 8576-4

DIRECTIONS FOR USE

DEGRADES WITH AGE. USE A TEST KIT AND INCREASE DOSAGE AS NECE!
SARY TO OBTAIN REQUIRED LEVEL OF AVAILABLE CHLORINE.

MILK PLANTS SANITIZATION

EQUIPMENT: One sunce to 3 gallons of water wili give a 200 ppm sanitizing solution of available chle
rine. Clean all equipment thoroughly and just prio~ to use. Allow equipment to be exposed to the sanitizin
soluiion for not less than two minutes. Do not rinse with water after sanitizing.

BOTTLE CHLORINATION: Just prior to filling operation, sanitize bottles with a 50 ppm solutior of avai
able chlorine.

CHEESE PLANT SANITATION: After cleaning and assembling equipment in the morning, sanit'ze with

200 ppm of availabla chlorine at a two minute exposure time. Mix solution in the weight tank anc circulat
through all equipmeit to cheese vats.

BUTTER PLANT SANITATION: After cleaning eqiipment—pipelines, tanks, coolers, separators, pasteurizin
vats, and holding taiks, sanitize with a 200 ppm solution of availalge chlorine. Sanitize churns with 200 ppi
of available chlorine A two minufe exposure time :hould be allowed fo sanitize all parts and surfaces. Star
er tanks before use, ihould be sanitized with a 200 ppm solution ot available chlorine. Butter washwate
should contain 10 pom of available chlorine.

FOOD PROCESSING PLANTS SANITIZATION

CANNING PLANTS: Sanitize after cleaning by spraying tanks, vats and other open processing equipment
or circulate a sanitizing solution through pipelines and enclosed equipment using a 200 ppm solution o
a.ailable chlorine. Al surfaces should be exposed to the sanitizing solution for a period of two iainutes,
ppm of available :h orine should be maintained in the cooling canal water.

MEAT PACKING P.ANTS3: Culting room floors, iables and cutting and trimming boards should ke cleanes
and then sanitized wth 2 200 ppm solution of available chlorine. Cooling rcom freezers should be fogge«
with a 200 ppm so.:tion cf available chlorine. Bacon slicing equipment, conveyors for paunch vis:zera, etc.
metal or non pdrous -urfaces should be cleaned and then sanitized with a 200 ppm solution of availabl
chlorine. An exposure time of not less than two minutes should be allowed.

POULTRY AND EG > PROCESSING: After the .leaning cf eviscerating, pasteurizing, inspection and othe

processing eguipment sanitize before use with a 20C ppm solution of evailable chiorine by spray or recircula
tion methods for a reriod of not less than two minutes.

CONTAINER DISPOSAL

Return to drun reconditioner or destroy by perforating or crushing and burying in a safe »lacs.
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DIRECTIONS FOR USE

DEGRADES WITH AGE. USE A TEST KIT AND INCREASE DOSAGE AS NECES-
SARY TO OBTAIN REQUIRED LEVEL OF AVAILABLE CHLORINE.

MILK PLANTS SANITIZATION

EQUIPMENT: One >unce to 3 gallons of water wili give a 200 ppm sanitizing solution of available chie-
rine. Clean all equipment thoroughly and just prior to use. Allow equipment to be exposed to the sanitizing
solution for not less than two minutes. Do not rinse with water after sanitizing.

BOTTLE CHLORINATION: Just prior to filling operation, sanitize bottles with a 50 ppm solutior of avail-

able chlorine.

CHEESE PLANT SAMNITATION: After clecaning and assembling equipment in the morning, sanit'ze with a
200 ppm of available chlorine at a two minute cxposure time. Mix solution in the weight tank anc circulate
through all equipmest to cheese vats.

BUTTER PLANT SANITATION: After cleaning eqiipment—pipelines, tanks, coolers, separators, pasteurizing
vats, and holding taiks, sanitiza with a 200 ppm solution of availalfe chlorine. Sanitize churns with 200 ppm
of available chlorine A two minufe exposure time :hould be allowed to sanitize all parts and surfaces. Start-
er tanks before use, should be sanitized with & 200 ppm solution of available chlorine. Butter washwater
should contain 10 pxm of available chlorine.

FOOD PROCESSING PLANTS SANITIZATION

CANNING PLANTS: Sanitize after cleaning by spiaying tanks, vats and other open processing equipment,
or circulate a sanitizing solution through pipelines and enclosed equipment using a 200 ppm solution of
available chlorine. Al! surfaces should be exposed to the sanitizing solution for a period of two minutes, 3
ppm of available ch orine should be maintained in the cocling canal water.

MEAT PACKING P_.ANTS: Cutting room floors, iables and cutting and trimming boards should te cleaned
and then sanitized with o 200 ppm solution of availabie chiorine. Cooling room freezers should be fogged
with a 200 ppm sclution of available chlorine. Bacon slicing equipment, conveyors for paunch viscera, etc.,
netal or non porous -urfaces should be cleaned and then sanitized with a 200 pom solution of available
chlorine. An exposure time of not less than two m-.nutes should be allowed.

POULTRY AND EG 3> PROCESSING: After the :leaning of eviscerating, pasteurizing, inspection and other
processing equipment sanitize before use with a2 200 ppm solution of evailable chlorine by spray or recircula-
tion methods for a 1eriod of not less than two minutes.

CONTAINER DISPOSAL
Return to drum reconditioner or destroy by perforating or crushing and burying in a safe placs.

WARNING:

HARMFUL IF SWALLOWED
IRRITATING TO EYES, SKIN AND LUNGS

ANTIDOTE

EXTERNAL
WASH WITH WATER

INTERNAL

DRINK MUCILAGE, RAW EGG WHITE, MILK OR
RICE GRUEL FOLLOW WITH EMETIC [TABLE-
SPOONFUL OF MUSTARD-AN GLASS OF WATER).

CALL A PHYSICIAN

STORAGE

DO NOT store sodium hypochlorite long-
er than four months. Keep in cool, dark
place as light and heat will reduce
strength.

WARNING!
DO NOT mix sodium hypochlorite with

acids or acid detergents.




