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DISINFECTS • DEODORIZES • REMOVES 
ACTIVE INGREDIENT: Sodium Hypochlorite 5.25% 
INERT INGREDIENT: 94.75% 
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CAUTION: KEEP OUT OF REACH OF CHILDREN 
SEE BACK PANEL FOR ADDITIONAL CAUTIONS 

DIRECTIONS 
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DIRECTIONS FOR USE 

WATER CHLORINATION 
For small municipal, private or farm water supply chlorination. maintain a 

residual available chlorine concentration of at leastO.2 ppm throughout the system. 
The amount which must be added to accomplish this Will vary widely and will 
depend directly upon the chlorine demand of the water supply. Use a chlorine 
test set for the determination of proper concentrations and amount of residual 
chlorine. 

SWIMMING POOL CHLORINATION 
On newly filled pools. filter pool continuously according to the recommenda· 

tion of the filter manufacturer. Teu pool v.ith suitable test set for pH and total 
alkalinity/acid demand. Adjust pH to 7.2 . 7.6 and alkalinity to 80 . 100 ppm 
or as specified by chart on test set. Make pH adjustments gradually using soda 
ash to raise pH and sodium bisulfate or muriatic acid to lower pH. Either aCid 
can also be used to lower total alkalinity. Sodium bicarbonate can be used to 
raise total alkalinity. It IS essential to maintain a chlorine residual of 0.6 to 1.0 
at all times to achieve sparkling clear, sanitary pool water. This IS accomplished 
by daily application of SUPER·CHlOR plus periodiC "Super Chlorination" of the 
pool water. 

Initially superchlorlnate pool with 2 gallons SUPER·CH lOR per 5,000 gallons 
water (approx 30 ppm) to satisfy chlorine demand of water. Maintain a minimum 
chlorine re!.ldual of 0.6 ppm at all times. even when the pool is not being used. 
by daily, or more frequent addtlons of 12·16 ounces SUPER·CHlOR per 10.000 
gallons water The actual amount which must be added to accomplish this wrll 
vary Widely and will depend directly upon the chloflne demand of the pool water. 
Use a test set dady and make pH. total alkalinity and chlorine adjustments as 
required. On exceptionally hot days and with heavy bathing loads or after heavy 
rains It may be necessary to add additional SUPER·CHlOR. During periods such 
as this, repeat the dady dosage of SUPER·CHLOR until 0.6 to 10 ppm residual 

SWIMMING POOL CHLORINATION (continued) 

chlorine IS obtained. It IS best to add SUPER·CHlOR In evening by pouring into 
shallow end of pool. The best gUide to proper sanitation IS the test kit. 1 oz. 
of SUPER·CHlOR to 1,200 gal. water will Increase the chlOiinf residual by about 
0.5 ppm. Superchlollnate every week in hot weather (above 85°) and every other 
week in cooler weather (below 85°) with 3· 5 times the daily dosage of SUPER· 
CH lOR. After superchlorinatlon. allow pool to stand until chlorine residual drops 
to 2.0 ppm before permitting swimmers to enter pool. No sanillzer will physically 
remove dirt particles from pool, so keep the filter clean and rUllnlng, vacum often 
and practice good housekeeping 

RESTAURANTS, TAVERNS, SODA FOUNTAINS, DAIRIES, ETC. 
Directions for sanitizing ~ting and drinking utensils: 
1. Scrape and prewash utensils and glasses whenever possible 
2. Wash with a good compatible detergent. 
3. Rinse with clean water. 
4. SaOitize in a solution of 1 oz. to 3 ga!s. of water (200 ppm \ 
5. Place sanitized utensils on a rack or dralnboard to air dry. 

FOOD PROCESSING EQUIPMENT---
Sanitize with 200 ppm available chlOllne for all non· porous sLffaces; for porous 

surfaces use 800 ppm available chlorine. All surfaces should be exposed to the 
sanitizing solutIOn for a period of not less than 2 minutes. Surfaces treated with 
sanitizing solutions exceeding 200 ppm available chlorine should be rinsed with 
a potable water supply. Do not soak overnight. 

LOCAl, STATE REGULATIONS 
Where regulations are In effect. consult autholltles for pi JDer sanitiZing can· 

centratlons and procedures. 


