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ACTIVE INGREDIENT - SODIUM HYPOCHLORITE - 9.0% 
INERT INGREDIENT - .91.0% 

TABLE OF PROPORTIONS AVAILABLE CHLORINE: 

200 P.P.M.- 50 P.P.M.- 10 P P.M.-
Use I 01. in 3 gallons water. Use 1 01. in 12 gallons water. Usc 2 01. in 120 gallons water. 

WARNING: KEEP OUT OF REACH OF CHILDREN 
See additional precautior,s or bad panel 

Manufactured by . 

AYO CHEMICAL COMPANY 
OAKDALE ROAD SMYRNA, GEORGIA 

~[T CONT[ NIS 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 )unce to 3 gallons of water wil, give a 200 ppm sanitizing solution of availdbl. chl4 
rine. Clean all equil,ment thoroughly and iud prio" to u~, Allow equipment to be exposed to the sanitizin 
solution for not less than two minutes. Do not rinse wi th water after sanitizing. 

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

CHEfSE PLANT SANitATION: After cleaning and assembling equipment in the morning. wnihe with 
200 ppm of available chlorine at a two minute exposure time. Mix solution in the weight tank anc' circulaf 
through all equipme,t to cheese vals. 

BUTTER PLANT SANITAT:ON: After cleaning eq .Iipment-pipelines. ta~ks. coolers. separators. p.lSteurizin 
vats, and holding td lb. Sllnitize w,;th a 200 ppm s"lution of ilvaillll;ale chlorine. Sanitize churns with 200 ppt 
d dvailable chlorine A two minute exposure time ~.hould be allowed to sanitize all parts and surfa..:es. Star' 
er tanks before us,-, .• hould be sanitized with a 200 ppm ~olut;on oi available chlorine. Butter washwatE 
should contain 10p,m of o!vd;lable chlorine. 

FOOD PROCESSING PLANTS SANITIZATION 

CANNING PLANTS: Sanitize dfter cleaning by SF)! aying tanks. vats o!nd other open processing equipmenl 
or circu!a+e a sanitizing solution t~ro:Jgf- pipelines and enclosed equipment using" 200 ppm s.,lution 0 

/1> lIilable chlorine. AI surfdces should be exposed to the sdnitiling solution for a period of two ;"inutes. 
ppm of dvailable ;h orine ~hould be maint~ined in the cooling can~1 water. 

MEAT PACKING P.ANT.>: Cufting room floors. , .. hies and cutting and trimming bOdrds should h cleane. 
and the;, sanitized w th ,~ 200 ppm solution of avo!iidble chlorine. Cooling r<-om freezers should he f099~ 
with a 200 ppm so:, tion cf avo!ilable chlorin .... B~con slicing ... quipment. conveyors for paunch vis:era. etc, 
metal or non pOrous· urfaces shOUld be ::I ... an('d and th ... n sanitized with a 200 ppm solution of availabl, 
chlorine, An exposurE time of not less th<'ln two m:nutes should be IIlIowed. 

POULTRY AND EG ~ PROCESSING: After the .. Ieaning of ev:scerat;ng. pasteurizing. inspection and othe 
processing ('quipmf'n' sdnitize befo"" use w,th a 20C pp'" solution of evailable chloriflc by sprllY or recircula 
tion methods for II f '''iod of not less t~dn two m;nutE'~. 

CONTAIN ER DISPOSAL 

Return to druTl reconditioner or destroy by perforating or crushi~9 lind burying in a safe ~Iac~. 
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HYPOCHLORITE - 9.0% 
. 91.0% 

YAILABLE CHLORINE: 

10 P P.M.-
ons water. Use 2 OI. in 120 gallons water. 

)F REACH OF CHILDREN 
precdutions 0:1 bad panel 

by . 

~L CO PANY 
~YRNA.r GEORGIA 

. '~ - . 
• .' ~ "I • . ' 8576-4 

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 wil; g;ve a 200 ppm s .. nitizing solution of aVlil,.bl. ehlo­
rine. Clean all equil,ment thoroughly and iust prior to u~. Allow equipment to be exposed to the sanitizing 
solution for not less than two minutes. Do not rinse with water after s .. nitizing. 

BOTTLE CHLORIN-'TION: Just prior to filli"g operation. s .. nitize bottles with a 50 ppm solutior of avail­
able chlorine. 

CHEESE PLANT SANITATION: After cleaning and assembling equipment in the morning, sanihe with a 
200 ppm of available chlorine at a two minute exposure time. Mix solution in the weight tank .. nc· ;:ircul .. te 
through all equlpme,t to cheese vah . 

BUTTER PLANT SANITATION: After cleaning eq Jipment-pipelines, tanh. coolers, septlrators, p.uteurizing 
vats, and holding ta lb. S<'lnitiI~ w.ith a 200 ppm s.)lution of availa~e chlorine. Sanitile churns with 200 ppm 
of available chlorine A two minute exposure time :.hould be allowed to sanitize all pllrts and surfllces. Start­
er ranks before use .• hou!d be sanitized w,th Il 200 ppm ,olution of availab!e chlorine. Butter Wllsnwllter 
should conta;" 10p)m of available chlorine. 

FOOD PROCESSING PLANTS SANITIZATION 

CANNING PLANTS: Sanitize after cleaning by spldy;ng tanh, vats and other o~n processing equipment, 
or circulate a sanitiling solution t"rough pipelines and enclosed equipment using II 200 ppm s.,lution of 
available chlorine. AI' surfaces should be exposed to the sanitizing solution for II period of two rninutes. 3 
ppm of available ch orine should be maintllined in thp co.;,'i.,,] canill water. 

MEAT PACKING P·_ANTS: Cutting room floors. iab:es and cutting and trimming boards should te cleaned 
dnd then sardizd w;th <' 200 ppm solution of .5vaildbie chiorine. Cooling room freeze" should I>e fogged 
with a 200 ppm ~o!tltion of available chlorine. BHon slicing equipment, conveyon for paunch vis:era, etc" 
n,etal or non porous ·.urfaces should be cleaned dnd the" sanitiu~d with a 200 ppm solution of aVllilable 
chlorine. An exposurE time of not less than two m·nutes should be allowed. 

POULTRY AND EG:7 PROCESSING: Aft!)r the :ieanin'l of eviscerati"g, pasteurizing, inspection lind other 
processing equipment sanitize before u.e with I! 20C ppm ,olution of <available chlorin!:: by sprlly or recircula­
tion methods for a ! eriod of not less thlln two m:nuII'S. 

CONTAINER DISPOSAL 

Return to drvlfl recondltioner or destroy by perforating or crushing lind burying in II safe pili". 
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WARNING: 

HARMFUL IF SWALLOWED 

IRRITATING TO EYES, SKIN AND LUNGS 

ANTIDOTE 

EXTERNAL 

WASH WITH WATER 

INTERNAL 

DRINK MUCILAGE, RAW EGG WHITE, MILK OR 
4 

RICE GRUEL FOLLOW. WitH EM Ene (TABLE-
SPOON~UL OF ~USTAR[).:tN GLASS OF WATER). 

. '. . . . 
CALL A PHYSICIAN 

STORAGE 

DO NOT store sodium hypochlorite long­
er than four months. Keep in cool, dark 
place as I i-=Jht and heat wi II reduce 
strength. 

WARNING! 

DO NOT mix sodium hypochlorite with 
acids or acid detergents. 


