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AcnVE INOREDIENTS 
Sodl"", H,pocNortte. . . . . . . . . . . . . . . .. ......... 3.25% 
SodtUM Pllalllh ... ..,,11 .. 11 _ NII.PO •. 1IH,O ... 11.71% 

INERT I .... EDlENT, SocIIu. Cldow1de. . . . . . . . . . . . .. 5.00% 
TOTAL 100.10% 

DANGER KEEP OUT OF REACH OF CHILDREI. 
HARMFUL IF SWALLO.S.IMY CAUiE .... Oil V· ... E TO THE mi . 
DO NOT lET ON SIll 01111 EYES. IF COITACT WITH EYES OCCUM. flUSH 
WITH PLEIfTY Of WATEJI POI11..uTE1 AID lET -..cAL ATTBfTlON. 
IF CONTACT WITH SIUI OCCURS. FWSH WITH WATEIL. AVOID CONYAlltNA· 
TlON OF FIOO. 

FIRST AID: H...a.c. .. , ......... Ik.,.. .. wltl ... , 
get.tIon eoIutIon, or If tit ..... not •• , ... , drink large 
quan ...... of ....... c.II • phJIfcl ... . 

CLEANER 
SANITIZER 

l'nn.:(~ll.I\': :'j' "~';E: <;01' sanitZltllir. in flH.)d processing L'lants on pots, pans, cutlery, 
!~ixers, c':ttpT'S and equipment use the follo\'Jinr; procedure: 
1. ~crai="e and then rrewash \'litJ. Hed Hall :ill solution (1 nz. or :2 level tt's. per q'lart 

l)f water) llr oOler deter::ent or cOFlpatil:1e cleaner. 
2. R 1 n sew it 11 po tat 1 e \" ate r • 
3. Sanitize in Red }\a11 nll sol'ltion. (2 level tbs. or 1 oz. per gal. of potable water.) 

I!1llrJerse all utensi ts fur at least two minutes or contact time st,"\ecified by governing 
sanitary code. 

4. After sanitizing rinse in clear rliTlning potat:1e water. (Note: Some local health 
authorities do not permit a final rinse but reC1uire sanitized utensils to be pldcerl on 
a rack or Jrainboard to air dry.) 

5. Fresl: Red Ball ;:11 sulution sh(luld 'be made ut-> each ll]ornint~ or just before use and as 
freqllently dllrin~: the day as is necessary. 

DIHHTJIlf\S FOP CLI ... \\lc.;(; ~~ UEOlh)\{I/,lM; St:i{Fi\CES: 
of water and ap!,ly tl:is slllutiofl to porcelain, 
refrigeraturs. Hjnse thoruughly with l'otaL1e 
SII r faces. 

ese 1 oz. (2 level tlJs.) per quart of 
wood and enameled surfaces sucll as sinks, 
water before re-usc of the treated food 

!),> tl"t re-'.lse e"'lrty containers. 
II,,'n :,:'ji,kc <'lnd flal'lc. 

:)cstr()y it by burying with waste liT ltlrnill~:. ~tay ;l ..... ay 

LELAND CHEMICAL CO., Inc. 
•• • • 
:'~ \ If "'" duktH:~ 'HIS<... 53204 
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