
SHUR-SAN 
SANITIZING COMPOUN(, 

FORMULATED ESPECIALLY FOR FOOD PROCESSORS 

EQUIPMENT IN THE FOOD PLANT SHOULD BE THOROUGHLY 
CLEANED AND RINSED AFTER DAILY USE. SANITIZE 
E(\UIPMENT AFTER USE OR AT TIME SPECIFIED BY LOCAL 
REGULAT!ONS. 

CAUTION: Keep out of reach of children 
SEE RIGHT PANEL FOR ADDITIONAL CAUTIONS 

ACTIVE INGREDIENT: Sodium diC:hloro·$·triazinetrione .............. 16.5% 
INERT INGREDIENTS: ............................................................. 83.5% 

Net ,Weight 

11: 

CAUTION: Oxidizing Material - avoid contact with organic 
materials. 

1, Add material only to water. 
2, May cause fire or explosion if 

mixed with other chemicals. 
Retie polyethylene liner after each use and keep container 
tightly closed. Store in a dry place. Keep container off wet 
floors. 

CAUTION: Keep out of reach of children. 
CAUTION: Prolonged contact may irritate skin, eyes or 

nose. 
Avoid breathing dust. 
Avoid contact with skin or eyes. 

HARMFUL: If taken internally. Avoid contamination of food. 
FIRST AID 

Skin Contact: Immediately flood area wlth large quantities of 
cold water for at least 15 minutes. 

Eye Contact: Flush with large quantities of water. Call a 
physician. 

Internal: Induce vomiting and call a physician. 
Rinse empty container thoroughly 
with water and discard it. 

EPA Reg. No. 09152.14.AA1:3 
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SHUR-SAN 
SANITIZING COMPOUND 

FORMULATED ESPECIALLY FOR FOOD PROCESSORS 

EQUIPMENT IN THE FOOD PLANT SHOULD BE THOROUGHLY 
CLEANED AND RINSED AFTER DAILY USE. SANITIZE 
EQUIPMENT AFTER USE OR AT TIME SPECIFIED BY LOCAL 
REGULATIONS. 

CAUTION: Keep out of reach of children 
SEE RIGHT PANEL FOR ADDITIONAL CAUTIONS 

ACTIVE INGREDIENT: Sodium dichloro-s-triazinetrione .•.. __ •....... 16.5% 

INERT INGREDIENTS: ..•...........•.............••.•................•• _ .....••.... 83.5% 

Net Weight 
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SUN CLEANSER COMPANY 

Ch em ica 1.1 
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DIRECTIONS 

NOTE: FOR BEST Rt.SULTS DISSOLVE IN WARM WATER 

FLUSHING OR RINSING: Dissolve 1 ounce of Shur·San in each i' Y2 gal· 
Ions of water required. This will Yield approximately 100 ppm available 
chlorine. Use enough solution so as to require 5 minutes for it to flow 
throug equipment. Brush by hand any surfaces not reached by the 
flowing solution. Test solution during use to make sure t~e concentra 
tion does not drop below 50 ppm availabie chlOrine. If tm,t kit is not 
available. then USe 2 ounces of Shur·San In e~ch 71/; gallons of water 
which will give a solution yieldmg 200 ppm available chlOrine. Rinse 
equipment with Treated Potable water ~nd allow to drain. 

SPRAYING: Dissolve 3 ounces of Shur·San In each 7V2 gallons of water 
required. This will yield approximately 300 ppm available chlonne. Spray 
all surfac;)s thoroughly. Leave solution on surfaces sprayed for at lea<.t 
5 minutes or longer where spec,f,ca hy local regulatIOns. RIO~e eqUip' 
ment with treated potable water and allow to drain. 

DILUTION TABLE 
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1 oz. per 7 1/ 2 gallons c. 100 ppr" 

2 oz. per 7 V, gal;ons ~ 200 ppm 

3 oz. per 7 % gallons ~ 300 ppm 
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SHl!R-SAN 
SANITIZING COMPOUND 

FORMULATED ESPECIALLY FOR FOOD PROCESSORS 

EQUIPMENT IN THE FOOD PLANT SHOULD BE THOROUGHLY 
CLEANED AND RINSED AFTER DAILY USE. SANITIZE 
EQUIPMENT AFTER USE OR AT TIME SPECIFIED BY LOCAL 
REGULATIONS. 

CAUTION: Keep out of reach of children 
SEE RIGHT PANEL roR ADDITIONAL CAUTIONS 

ACTIVE INGREDIENT: Sodium dichlorQ·s·lriazinetrione , .. 16.5% 

INERT INGREDIENTS: .................... ............. ...........83.5% 

Net Weight 

. 46028 CECELlA,REET ~-. ' ftC,. 
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