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DIRECTIONS FOR USE: " " • vK>Iation 01 Fodor.1 Low 10 use thio product In • 
mIIl"lnet' lncoMel"'" with II Illbe5ing, 

TO CLEAN AND OE.ODORIZE gIllUft,dtlhn,mugs,knH •• ,lrIYI, 
food utOMi, ond oquipment ute the following ",ooodu .. : 

Scrape and then prM.,h wth Tri.(:hlof tolulion(1 oz:. or 2Ie\le'l)s.per quart fA 
wat.r). RIlw In potable wlt.r. 

TO SANITLZEg""&5,dishes,mugs."nivO$,lrays,lood utensils and equipment Use 
the 'Glowing prooedu,,: 

Sanilize in Tri..chlor .olulion. (2 IeWlI l». or 1 oZ.per ganon of poIabi. wlter). 
Imm.,.. .1 ulan,b for a' .,ul two minul" or ooflt.d tim. apecifleCl by 
goveming ... "lIary code. 

TO SANITIZE food processing or dairy equipment.deln eq",ipmenl dlily in the 
normal runn.,. JUI' before u5ing rinl' .1 lurt'aen thoroughty with Tri-Chiof 
.oIution containing 200 ppm 1",Hable c:hbMe. Mlinta", conled with (jt&inlttdanl 
for. minimum of two minutes. 00 not rinu. 00 not soak overmghl. 

FOf removal of proteinaceous 5OiI,dinolve YI: to 2 ouncft of Tri-Chlof .... each 
galbn of wlt.r requited. Apply b)' brush or IP")', RinM: with w.ler. 

TRI-CHLOR 
1\0\0 oz. 
30L 

USE DILUTION TABLE 
WATER AVAIlABLE CHLORING 
3 G.lonl 100 ppm 
3 Ga"", 200 ppm 

NOTE:WHEN USED ON FOOD CONTACT PROCESSING EQUIPMENT AND 
UTENSILS. AND ON OTHER FOOD CONTACT ARTICLES FDA REGULATIONS 
PRESCRIBE ADEQUATE DRAINING BEFORE CONTACT WITH FOOD. 

SQlulions lhould be fr"hl)' prepllr.cS. 50 .... 100. Ihould be 1"1e<! during us. to 
meke au ... IhI! concentr.tion does hOI drop bek7N lhe recommend.c:t level. Ktlep 
In property "beled conlaln.,. to protect eglinat cont.min.tion. Unused IOlution • 
• !\Quld be diaCirded. 

SPECtA.l USE INSTRUCTtONS: HoIIZ~rdous carbon monoxide can fonn upon 
contact wih food end beverage products in encbs.ed .p.aces and can Clu~ 
dt,th, Folow .pproprille lank entry pt()(;edu"'I. (See ANSt·Z 117.1-1977) 
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TRI-CHlO:R ., . 
SANITIZER GEODCRANT 

ACTIVE INGREDIENT: 

SODIUM HYPOCHLORITE* ............................ 3.25% 

INERT INGREDIENTS .................................... 96.75% 

-Derived from Trisodium Phosphale Chlorinated 

AVAILABLE CHLORINE .................................. 3.09% 

FOR INDUSTRIAL USE AS A SANITIZING 

AGENT IN FOOD SERVICE ESTABLISHMENTS 

DANGER! 
lolA Y CAUSE BURNS 10 EYES 

sa FIRST AIO STATEMENT AND 
ADDtTIOHAl 

PRECAUTIONS ON SIDE PANELS 

EPA Reg. No. 9152-21 EPA EST: 9152-CA-1 

NET WT. 300 LBS •. 

PROHIBITIONS: 510 ... 
by &lor.g. or di'P'»el. 

CONTAINER DlSPO 
lipping .idM end 
application ~uipmenl. 
.1_ by Slot. end 

W ... r NIOSHIMSHA • 
for respiralcw UM (Me 
gloYel end boots. Sho 
and ... 1. 

HAZARD 
DANGER eono ..... 
gel 6n ey", on akil. 
.nd boots when hindI' 
with adequate wntil.r 

FIRST AID (Pr_1 
If on Skin; F'luah skin 

tf in Eyes: Flu5h wih 

tf Sw.Uowtod: G;... 
phy,tcian. 

" InMled: Remove 10 

ENVIRONMENT oil 
lak .. , atreaml, ponds 
Permit. FOt g~ 

(310) 695-1232 Morgan-Gallacher, Inc. SA! 
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INS FOR USE: H II 0 YioIoI.,n 01 F_ .. 1Aw 10 ..... IhiI PIOducl In 0 

consislenl with Is llbe~ng, 

" AND DEODORIZE gllllsn,didte.,mugs,k,w",t,.ya, 
III and equipment use the following prooech.n: 

d then prewast't wilh Tri-Chlor aolution(1 oz, or 2 teveI "'.per quart of 
rile in potable waler. 

IZE glllS8S,dishes,mugs.knlv .. ,traYI,food utends and~ulpment use 
ng procedure: 

"I Tri-Chbr aolution. (:t ~veI bt, Of 1 Ol.per ganon of potIbie waIM). 
a' utensils for at .... t two minut.. Of contact time .~ by 
Nnltary code. 

rlZE food processing or dairy ~uipment,dean equipment daily In the 
ann.r, Jut>1 before using rinse .. aurfeeet thofOughty wlh Tri-Chlor 
ontain"'g 200 ppm available ch~. Malntafn conled wkh disinfectanl 
",um of two minutes. Do not rin ... 00 noIsoak overnight 

,a1 of proteinaceous loOiI,dissotve V. to 2 oune.-. of Tri-Chbr in each 
.aler required. Apply by bnJsh or 'pl'ly. RinM wih water. 

USE DlL UTION TABL£ 
OR WATER AVAILABLE CHlORING 

3 Gallons 100 ppm 
3 Ga'ons 200 ppm 

iEN USED ON FOOD CONTACT PROCESSING EQUIPMENT AND 
S, AND QNOTHER FOOD CONTACT ARTIClES FDA REGULATIONS 
IBE ADEQUATE DRAINING BEFORE CONTACT WITH FOOD. 

should be freshly prepared Solutions ahoukt be I .. t~ during US) 10 
Ie lhe oonoenlration does not drop bekM the recommended !eYe!. Keep r labeled containers to protect against oontamin.tion. Unus~ soIulions 

discarded. 

USE INSmUCTIONS; Hazal'dout. carbon monoxide can form upon 
~h food and beverage produ:ls rt enebsed apeon and can cause 
low appropriate lank entry procedure •. (See ANSI·Z 117.'·1977) 
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TRI-CHLOR 
SANITIZER - (;~ODCRANT 

ACTIVE INGREDIENT: 

SODIUM HVPOCHLORITE· ..... " ........ , ............ 3.25% 

INERT INGREDIENTS ............... " ......... , ......... 96.75% 

-Derived from Trisodium Phosphate Chlorinated 

AVAILABLE CHLORINE ..... ,.,.,., .... , .. , .......... , .. ,3.09% 

FOR INDUSTRIAL USE AS A SANITIZING 

AGENT IN FOOD SERVICE ESTABLISHMENTS 

DANGER! 
MAY CAUSE BURNS TO EYES 

SEE FIRST AIO STATEioIENT AND 
AOOITIONAI. 

PRECAUTIONS ON SlOE PANELS 

EPA Reg. No. 9152-21 EPA EST. 9152-CA-1 

NET WT. 300 LBS. 

STORAGE AND DISPOSAL 
PROHtBITtoNS: Slore In cool dry ar ... 00 not conlaminale walel,food,or feed 
by "<HOg' 0' diapoooi. 

PESTICIDE DI3POSAL: P •• I=c;ide wa.l ... re aculely ha2a,dous. Improper 
di,po ... ' of e .. on. peatieide.aprllY mlJdure,Of tinule is a vtoIAl'ion of r:ederallaw. 
"' thes. "'~I .. Clnnot M dispoeed of by w. according 10 label ins-lrudion" 
conwd YO'"' St.t. P"tieide Of Environment.1 Cotllrol Agency, 01' the Hazardou. 
Waste repftlJ4Int.IHe .. the nea,...1 EPA RegkM'lal orr.:. for guidance. 

CONTAINER DISPOSAL: Completely empty dturnJltner(tf pres.enl) bysha"'ing and 
lapping aides and bottom to IooMn dinging particles. Empty (esidue W1to 
apptication equipment. Then dispme of In a tanhry landfill Of by r.,cinetelion ., 
01_ by Siol. ond Ioc.ol oul_lioo. 

SPill OR LEAK 
Wear NtOSHlMSHA approved dustlchtotTte respirator. FoIcw.' aSH/, regulations. '0( respil'llOf' UN (MC.2i CFR 1910.134). Wear goggles,c:overalts. and rub~r 
gloves and boola. Shovel or ,weep up and place in an approved O')T oontainer 
arwt Mal. 

PRECAUTIONARY STATEt,4ENTS 
IiAZARDS TO HUMANS AND DOMESTIC ANI"'''LS 

DANGER: ComJsIve and .'kllN. Causes eye dam_ge _nd S"'ln irTrtalion 00 not 
gel In .,.ea. on .kln, or on dolhlng. Wear goggles, COWl"''', and ru~~r gloves 
and boot~ when handling. Harmful lawalowed. Avoid breathing dus'- U!oe only 
with .sequala wnllalion. 

FIRST "'0 (Pradicll TlMltment): 
"' on Skin: Fk.ts.h .kin wtth cold waler for.t .ust 15 minutes. Call phy~ician. 

tf In Eyes: Flu$h wlh c::otd water fot al "a:;~ 15 minutes. Call phy:-kun. 

"' SwaJowed: Give large amounts of water. Do not induce vomr.ing. Call 
phy$ician. 

tf Inhaled: Remove 10 fresh ..... Call • physician. 

ENVIRONMENTAl HAZARDS: Thi& produclls toxic to fISh 00 nol dl5Cha~e jt-,Io 
lakes, streams, ponds, or public walers ul\te$.!. in accordance wilh II NPOES 
Perm •. For ~noe oonted lhe regional otrtOe of EPA. 

(31D)69~-t2J2 Morgan-Gallacher, Inc. ' . SANTAFESPRINGS,CA!I067It .,.. . 

1lOi REVIE·'ffiD 
In Accorcl~ncll ,,1th PR Notico 8~-2. 
ll.,r,cd C'I D'·:lft La~cUnG Dated 
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