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DIP.ECT:CNS FOR US::: 
~:::) .:,;tll·':S~Us.:: ~J::: ;;;:r.1 S::~:'::J'::: c! _ Ser: !<I~Ir: 01 i'r;::;:o.-:ior.s ;!:nd l"sl'u,IIon. s...~t'el 
.:.;;:.: r'ii',·.~JS:S: See ins\[uc'i:':l s!:!':,:. 
J::J ;.::0 0:"13\~' --~:-:'!:f ';CJrar.; l::~ ~o:~~ie wa:tt rinst. zn~ bet!lre use, sanitize all DonpOtOUS 
.:~:~:!S wi:h ZC3 p:;!:n 1;::1 t .... o) minl.:!es.. For:lll ~OlO:':S s!Jrt~tes llse 600 ppm stllutiOtl d 

;S~~ t~!:::e c: ~;opcrji::1s) and rir.s~ ""i:h pC!:tIbJe ... al:r...!~"ln dlsiafec.nl rinse.. Sur
!:!S r.'I.::s.! ;:~ lc.e:;:..J::et) dr.1i .. ec! prier:c cenUeI w;Ulloo:l(1-;law to air d See Instrudioa stltel 
:r ;:1;:I~ (cr.!((;I. z S;:.lY rins~ cl rl'\.)~ lC,OOa ppm is rece.":'Im~lI e ee Instruttioa sheel See 

, !,;I~ c: ?ro,:orticnt.. 
: ;:ST ~U:1~iTS ':'''4) j ;'\.'::ANS-/.!:er .. -z.s,."Iing s-i:b dis1Jy.7.Shine ~e:t:rgeDt aDd dns!ng with P"'lhi~ 
;(!:u. imm!fS! ,:e::.si!s in ZJ:J j:!pm s:lutic:n 01 tOl ;t IelSt 2 mhwtes..WJow atea:slls 10 aIr~lJ: 

o.;.r.ChINE O;SHV:~SHIIIG r:A:.:I/!~L RmSE ~rrAnOIl-As IlermlnalSiiiiili!ag rills:: lor p .... 
·:~ ... ~ed fooj u:~ns;~. 3::juS: ~t)to;;1a:l; &::s,~nslcg: eqciphlent to pTOYide, use soIutIoa of 100 to 
i1iJ il'::::'l 2\"~i:a~lt ttlorln~;;t~ :rti.:,;~ to r!:quhtm~Dh ~f PG~lic iit::a1th AutbortUes.. Use SO:allon 
: hC'J:~ ~: 1.,led "e<;u:n~y WI:h I S'Jilzb;e .~I,rlne Ie" kill. Is:ertol. Ih>llll. rin .. 1e slmrglll 
J;=:~ nel ~n ~~:,w 5~ ppm. In fr.e 2~;ence cf a test kil a startlr., ,cnct:ntr.JUoa 01260 ppra should 
, ! ts.t~. See T;I~le (If Prc;Jor"..io:'IS. 
! IOiiUS-M:er clea.1ing \l;::' pct2:::le v;2ler aa~ lmmeC::i2tely be~or: filling. sanitize battles with 

J iOt) ;:,m 2V"2j!3~le c~liJ~ir.! soh.:tion lor two ml:IU1:es (ur tJtlle 01 proportloas). la the abs.eoce 
I! 2 teSl Uta rr.~~:!I;t a\:aiL~:~le chlOrine to determine 11 rin~ .. Jj2tS bUen bllCP" 50 ppm dprh'll, 

,'S!. a sioutini tcr.cenl,,:icn .1 200 ,P~'" ", .. uld be us~ IhDroUQh draI .. ~. __ 11. Ilq: 
i;;:iu W~S.'ii~;G-U:t 3 Z':C p;H;'I $ollt.Jon 01. _ See lns:rt:diaA"SIilet.---se.-----nbIelTPropadions 
,"-~5 s:.r;mZniJ-Us:. 2D~ p; • ." ",:":;0. 01 Seelrul:vdioa Sheet See TabII 01 ""'porUons. 
:,:?G D:sT~II:II:u-L"'e " Z50 p~m sciullo. 0:. See lns!rvCIior s.~eet. Seo Table 01 ProportIons. 
'=R!.ar J.f:O \,;(j~/...5lE WASHIl:G-Pre~rinS! lrui:s and 'f!getJblu .IUI ntr 10 remon son 
.nz:.!rials.. Scak CIt s;JrZy frui:1 3!ld n~~ta~lts 'lii!b a 25 p:J:m chklrir e solutlon--See ~ble 01 propor
: i::::s. Se~ in~:.rcc:icn she!t.. 
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,\ CHLORINE BEARING SODIUM HYPOCHLORITI 
SOLUTION FOR SANInZATION IN TIlE DAIRY 
FOOD PROCESSING. AND FOOD SERVICE INDUS 
TRIES. 
ACTIVE INGREDIENT: 
SODIUM HYPOCHLORITE .... _. _ ... , .... 9.2°. 
INERT INGREDIENTS ....•.............. 90_8~ 

Keep Out of Reach of Children 

DANGER 
CorrcSvo. r.fay cause severe skin and ~fJ arTi~ation ~ 
chemr=aJ bums to broken skin. Causes £YEt damage. 00 n 
gel in eyes. on skin or on cI<Xhing. Weal goggles or I""" s.'ue 
and ru~t>.,.. gloves when /landling this product. Wasil alt 
handfing. Avoid bteallting vapors. Vacal. poorly wnWal1 
areas as $0011 as possibl.. Do no! retum until odorS ha: 
a.ssipaled. See other precauli:>n> on sid. panel. 
NOTE: This prodUCI degrade. willi ago. Use a chlori.~ot. 
kil and increaSe dosage. as necessary. to obtain tho tec;ui' 
level 01 ;wa.1able c:Norin •• . 

CONTENTS 1 GALLON 
t MANUFACTURED BY: 

C!lRISTY COUl'ANY#'·lNC.' 
ST. LOUIS, ~O 6r~43 
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portions. If no~test kit is available, see taole of proportions 
and prepara a sanitizing solution to provide approximately 200 ppm 
available chlorine by weight. 

Clean equipment surfaces in the normal manner. Prior to use, rinse 
all surfaces thoroughly with ~he sanitizing solution, maint=~lling 
contact with the sanitizer for at least 2 minutes. If sol"tion 
contains less than 50 ppm available chlorine, as 1etermine~ by a 
suitable test kit, either discard the solution or add sufficient 
product to reestablish a 200 ppm residual. Do not rinse equ~pment 
with water after treatment and do not soak equipment overnight. 

Sanitizers used in automated systems may be usod for. general cleaning 
but may not be used for sanitizing purpoEcs. 

IMMERSION METHOD: A solution of 100 ppm available chlorine, see 
t3ble of proportions, may be used in the sanitizing solution if a 
chlorine test kit is available. Solutions containing an initial 
concentratio~ of 100 ppm available chlorine must be tested and 
adjusted periodically to insure that the available chlorine does 
not drop below 50 ppm. If no test kit is available, see table of 
propo~tion& and use a 200 ppm available ~hlorine by weight. 

Clean equipment in the normal manner. Prior to use, immerse equip
men~ in the sanitizing solution for at least 2 minutes and allow 
the sanitizer to d~ain. If ~olution contains l~ss than 50 ppm 
available ·chlo~ine. as determined by a suitabJ~ test kit, either 
discard the solution or add su~ficient product to reestablish a 200 
ppm residual. Dc not rinse equi~ment with water after treatment. 

Sanitizers used in automated systems may be useu for general clean ins 
but ma.y not be re-used for sanitizing purposes. 

FLOW/PRESSURE METHOD: Disassemble e~uipment dnd thoroughly cl~Ag:. 
after use. Assemble equipment in oper3ting position prior to use. 
Prepare a volume of a 200 ppm available chlorine sanit~~n!J so~ ... toon 
equal to 100% of volume capacity of the equipment, see ~~~le of • 
proportions. Pump solution through the systems until ~ull'flox i~ 
obtained at all. extreMities, the system is cc.mQletely (.a~8d wz.tt..· 
the sanitizer and all air is removec:i from the s~stem. Ch,.~e drai-f! 

... 'lR:CEP.rED. •. ~ ..... " .. 

BEST AVAfLA8l(Cl!!!] 

wi!lrco.cmL~TS~B".6il"W1'f : • 
In EPA 1,'::0;' Iuo '-' ="'V~"'!I~' ... 
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JAN191988 CHR'M-l' ,0., INC. 
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, 
-, valves iJnd holrj under pressure for at l2ast 2 minutes tc. ~nsure 

contact with all internal surfaces. Remove some cleaning solution 
from drain valve and test with a chlorine test kit. Repeat entire 
cleaning/sanitizing process if effluent contains less than 50 ppm 
ava i lab Ie. chlor ine. _ E i n<;c sYHt-en, wi t h--r~t-a~>J.."-lolL!U!r.Llr iI..<J:: -to u",e; 

,,>- .' - i • ,\- " '" /1 -r. 'I {.(, " •• :-t; 1 • 

CLEAN-IN-PLACE METHOD: ThorouJPly clen ~C]uiprnent after use. See 
table of proportions to prepare a volume of a 200 ppm available 
chlorine sanitizing solution equal to 110% of volume capacity of 
the equipment. Pump solution through the system until full flow 
i~. obtained at all extremities, the system is completely filled with 
the sanitizer and all air is removed from the system. Cl'se dra'n 
valves and hold ~nder pressure for at lea"t 10 minutes to insure 
contact with all inte..:-nal surfaces. Remove some cleaning solution 
from drain valve and test with a chlorine test kit. Repeat entire 
cleaning/sanitizing process if 3ffluent contains less than 50 ppm 
available chlorine. RiR.iisyStemwl.thpot:cbl~ wa~er plioz ts I.llOii, 

U, .,,1 , .. ;" ",'(.1>.1/,1,(, \... .. i·-r, _ 
, ' 

SPRAY/FOG METHOD: Preclean all surfaced after use. Use a 200 ppm 
available chlorine solution to cont:r:>l' bacteria, mold or flln'l; <lnri 
a 600 ppm solut ion to control bacter iophage. Use spray or loy:! i r,:! 
equipment wh4ch can resist hypochlorite solutions. Always empty 
and rinse spray/fog equipment with potable water after use. 
Thoroughly spray or fog all surfaces until wet,-allowing excess 
sanitizer to drain. Vacate area for at least 2 hours. Prior to 
using equipment, rinse all surfaces treated with a 600 p~n solution 
with a 200 ppm solution. 

SANITIZATION OF POROUS FOOD CCNTACT SURFACES 
RINSE METHOD: ree table of proporticns and prepare a sanitizing 
solution to prov~de approximately 600 ppm available chlorine by 
weight. Clean surfaces in the normal manner. p~r to\use, rinse 
all surfaces thoroughly with the sanitizing so 'o~,+malintaining 
contact with the sanitizer for at least 2 minu e .d '~n e equipment, 
with water after treatment and do not soak equip vernignt. 

IMMERSION METHOD, See table of proportions and prepare a santizing 
solution to provide approximately 600 ppm available Chlorine by 
weight. Clean equipmen . the normal manner. Pcior to use, immerse 
equipmant in the san ~zing olution for at least 2 minutes and allow 
the sanitizer to dr n. V Ri se equipment with water after tr~atment. 

VI; I 
SPRAY/FOG.METHOD: all qurfaces after use. See table of 
propo~tions and prepare a 600 ppm available chlorine sanitizinq, . 
solution of sufficient size. Use spray or fogging equipment wh~~h·· 
can resist hypochlorite solutions. Alw~ys empty and ri' ~~ ~pra¥/fog 
equipment with potable wl'lter after use. Thorouqhly c;!'r"y,,., .. f0~"'" 
all surfaces until wet, allowing excess sanitizer to dr~in~: Vacate 
area for at least 2 hours. Prior to using equipment, se:q .. t.~ble:~f·. 
proportions and rinse all surfaces with a 200 ppm dvailabJe :chlbr!he 
solution. . : .. .. 

. . 
SANITIZATION O. NONPOROUS NON-FOOD CONTACT SURP~~D3 ... 

RINSE METHOD: See table ..;,f proportions and pr~pare a sanitizill<1 .. ••• 
solution to provide .'pproximatel} :200 ppm available chlorine by .... 
weight. Clean equipm~nt surfaces in the normal manner. Prior to '.: 
11se, rinse all surfac.es t:horoughly with the sanitizing sulutior,. 
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maintaining conta~t with the s:ln~tizer for at leant 2 r"inutes. 
Do not rinse equipment \'lith watf'r after treatment and do flOt soak 
equipment overnight. 

IMMEf:STON ~1ETHOD: See t<lblc of proportions and prepi.lre a "dnitlZJflg 
solution 'to provide approximately 200 ppm available chlorine by 
weight. Clean equipment in the normal manner. Prior to use, 
immerse equipment in the sanitizing solution for at least 2 minutes 
and allow the sanitizer to drain. Do not rinse equipment with water. 
after treatment. 

SPRAY/FOG METHOD: Preclean all surfaces after use, Sec table of 
proportions and we pare a 200 ppm available chlorine sanitizing 
solution of suffici~nt size. Use spray or fogging equipment which 
can resist hypochlorite solutions. Prior to using equipment, 
thoroughly spray or fog all surfac~s until we:, allowing excess 
sanitizer to drain. Vacate area for at least 2 hours. 

DISINFECTION OF NONPOROUS NON-FOOD CONT"T SURFACES 
RINSE METHOD: See table of proportions and pre}are a disinfecting 
solution to prov~de approximately 600 ppm avail~ble chlorine by 
weight. Clean equ~pment surfaces in the normal manner. Prior to 
use, rinse all sur~:aces thoroughly with the dis~nfecting solution, 
maintaining contact with the solution for at least 10 minutes, 
Do not rinse equipment with water after treatment anc do not soak 
equipment overnight. 

IMMERSION METHOD: See table of proportions and prepare a 
disinfecting solution to provide approximately 600 ppm available 
chlorine by weight. Clean equipment in the normcl manner. Prior 
to II A ("I , illllnorRO oQuipmont in th., dinjnfoctjng fl01 ur ion for i1t~ 1"""t 
10 IIdnulcHl ctlh.1 l1J.low Lito ualllll~·.lIl· 10 dle'lilt. "" 11111 I lUll" I1qlll['I1I",d 

with water after treatme~t. 

SANITIZATION OF POROUS NON-FOOD CONTACT SURFACES 
RINSE METHOD: See table of proportions and prepare a sanitizing 
solution to provide approximately 600 ppm available chlorine by 
weight. Clean surfaces in the normal manner. Prior to use, rinse 
all surfaces thoroughly with the sanitizing solution, mainta~ning 
contact with the sanitizer for at least 2 minutes. Do not rinse 
equipment with Mater after treatment and do not soak equipment 
overnight. 

IMMERSION' METHOD: See table of proportions and prepare a sanitizing 
solut ;<)~ tc pl7c..-idc approximately 600 ppm available chlorine by: ... :. 
weight. Clean equipment in the normal manner. Prior to use, ' 
immerse equipment in the sanitizing solution for at least 2 minutc_ 
ana allow the sanitizer to drain. Do not rinse equipmerit'~ith wa~er 
after treatment. 

SPRAY/FOG METHOD. After cleaning, sanitize non-food contbr.t 
surfaces with 600 ppm available chlorine (see table of p=cp:>rtio;Js;. 
Use spray or fogging equipment which can resist hypochlox:i):,e 
solutions. Alway:'! empty dnd rinse spray/fog equipment with potc>lile, 
water after use. Prior to using equipment, thoroughly spray or ' 
fog all surfaces unti: wet, allowing excess sanitizer to drain. 
Vacate area for at least 2 hours. 

\ BEST AVAI~ABLE COPT \ CSS-IO - 2 



FARt1 PREMI SES 
Remove all animals, poultry <:lnd feed from prerni.ses, vellicles, and 
enclosures. Remove all Ijtter and manure from floors, walls and 
surfaces of barns, pens, stalls, chutes and other facilities 
occupied ·or transversed by animals or poultry. Ellipty <111 trouClfl!;, 
racks and other feedin<, and watering appliance~;. 'l"h"!-oughly clean 
all surfaces with soap or detergent and rinse with water. To 
disinfect,saturate all surfaces with a solution of at least 1000 
l!pm available chlorine for a period of 10 minutes. Immerse all 
halters, ropes and ottler types of equipment used in hdndling and 
restraining animals or poultry, as well as the cleaned forks, 
shovels and scrapers used for removing litter alld nlanure. VentiJ<:lte 
buildings, cars, ~oats and othp ~losed spaces. Do not house 
livestock or poultry or employ ~uipment until cillorine has been 
dissipated. All treated feed racks, mangers, troug!IR, automatic 
feeders, fou~tains and waterers must be rinsed with potable water 
before reuse. 
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