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Sanitizer + Germicidal Rinse 
Active Ingredient: 

Sodium Dichloro-s-
triazinetrione _______________ JO% 

Inert Ingredient __________________ . 90% 
Available Chlorine - 6% 

CAUTION 

• 

KEEP OUT OF REACH OF CH I LDREN 
Sel t\c..!ditional Cautions on Side Panel 

NET WEIGHT 5 LBS. 

DAIRY PROCESSING AND 
BEVERAGE & FOOD EQUIPMENT 

SANITIZING AFTER CLEANING 

Sanitizing should be done immediately before using 
equipment. 
Use 1 ounce (2 tablespoons) of B-SAN 10 to each 
4 gallons of water (100 parts per million of avail-

. able chlorine) for immersion or CIRCULATION 
SANITIZING. DOUBLE concentration for SPRAY 
SYSTEM. 
Surfaces treated with concentration of product in 
excess of 100 ppm available chlorine must be rinsed 
with potable water before reuse. 
CAUTION: Avoid contamination of foodstuffs. The 
undiluted sanitizer is a strong disinfectant and may 
cause irritation or be harmful if swallowed. Avoid 
contact with skin and eyes. In case of contact, flush 
with plenty of water. If irritation persists, get medi­
ca I attention. 

E.P.A. Est. No. 9584-CA-l 
E.P.A. Reg. No. 9584-16 

Do not reuse conto i ner. Destroy wh~n empty. 



TELEPHONE (209) "66' H 1 

8IAUU.U CHIMICAL COMPANY 

DIRECTIONS FOR SANITIZING 
GLASSES - DISHES - KITCHEN 

UTENSILS AFTER CLEANING 
Sanitize - using I ounce (2 lablespoons) to each 
4 gallons Of water <l00 paris per miilioni and 
immersion time of utensils should bt a minimum 
01 2 minutes. 
Silverware should be sanilized ,n a melJl sink or 
container; d~ not allo'll to soak. 
eare should be exerted 10 change ~Jtcr perrod',cally 
so Ihat concentration of available chlo!;" dOES nol 
fall below 50 PPM Or else, startrng solution of al 
least 200 PPM should rye employed. FOllow recum· 
mendalions of local health dep2flmenls 
Surfaces Ireated wilh concenlratlon of produd in 
excess 01 100 ppm available cnlorine musl be IInsed 
wllh polable waler belore reuse 
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I·SAN 10 
Sallitiler + Genaici4al Rillse 
Adlve Ingredient: 

Sodium Dichlaros· 
tri3Zin€lrio!l~ 10°" 

fnerf f'lgredJent 90 0" 

>~"ddabje C';iorln.e -- bOo 

CAUTION Beaulieu Chemical (0. 
907 S. WILSON WAY • STOCKTON CALIF 95205 

KfEP OUT OF REACH OF CHILDRE~~ 

ACCEPTED 

9-!,;~~;!' 
~, _', iClPB 

. __ '.,' ~;;,CDt ACT 
,'i;'_[,'~'C .l-...,;a;,uli JU;GlSD:&. 

NET WEIGHT 5 LBS. 

-

• 

DAIRY AND 
BEVERAGE & FOOD EQUIPMENT 

SANITIZING AfoUR CLEANING 

Sanllizing should be done immediately btlore using 
equipment. 
Use I ou1re (2 lablespoons) of a·SAN !O to each 
4 galions 01 wale, (100 parIs per mlliion 01 avail· 
30le chlorine) for immersiDn or CIRCULATION 
SANITIZWG. DOUBLE concentration for SPRAY 
SYSTEM. 

Surlace, treated wllh lOncentration of ploduct in 
excess of 100 ppm available chlorine must be Tlnstd 
WIth polaJl, water before reuse 

CAUTION: Avoid tontaminatiDn 01 foodsluf's. The 
undlluled sanllller IS a strong disinfectant and may 
cause ""alion 01 be harmful if swallowed. Avoid 
,conI" I .,th skrn and eyes. In case of (ontact. flush 
wllh plenl/ of .aler. II iliitallun persists. gel mea,· 
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