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SANITIZING PROCESS

CLEAN SURFACES THOROUGHLY WITH PROPER DETER-
GENTS, THEN RINSE WITH CLEAN WATER.

USE CLEAN WATER FOR MAKING PROPER CONCENTRA-
TION OF CHI "RINE SOLUTION,

Always follow the sanitation regulations of State and Federal
Public Health Agencies.
GENERAL DIRECTIONS

DAIRY AND FOOD PROCESSING EQUIPMENT, RESTAU.
RANT AND TAVERN DISHES, GLASSES AND UTENSILS.

RINSING OR IMMERSING:  Must exceed 50 PPM available
Chlorine for 2 minutes. We suggest a starting concentration of
100 PPM availsble Chlorine solutions (1 0x/10 gals. water).

PASTING OR SPRAYING: Must exceed 250 PPM available

Chlotine solution for 5 minutes. Rinse with treated or potable
water before reuse.

POROUS SURFACES  (Wood or Concrete): Use 1000 PFM

Chlorine Sohstion after cleaning. This applies to muitising such
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POWDERED CHLORINE SANITIZER

U. S. D. A. Reg. No. 9598-1
FOR
DAIRY AND FOOD PROCESSING LQUIPMENT
RESTAURANT AND TAVERN UTENSILS

Active | ngredient Sodium D“ehlwo-l-Trhlmm—-—- 22.78%

lnart ingredients 77.20%
{Includes active Water Softening Agents)

100.00%
CALTION: - ..t

- om = A & oA

Reep out 9t recek ¢f Chiddrenze”™ "7
- L
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POWDERED CHLORINE SANITIZER

U. 8. D. A. Reg. No. 9588-1
FOR
DAIRY AND FOOD PROCESSING EQUIPAIENT

RESTAURANT AND TAVERN UTENSILS

Active ingredient Sodium Dl.eblwo-s-‘l’rh:lmm——— 2.70%

Inart Ingredionts 77.28%
(Includes active Water Softeninz Agents) @ —————w

CALUTION: . AP
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FULTS CHEMICAL, INC.

P. O. Box 239 * 560 Sogth M §trest

Tulare, California 93274

DILUTION TABLE

Waight of Galicns of Party per miltion
Senitizer = Water THrstable Chiorine
101, 20 50 PPM
1 Oz, 114 100
10a., 5 200
10z 2 300
102 | | 1000
WARNING

May cpuse Skin irritation. Aveid contact with sikin and
ayss. In somw of somtet flush with weter. Geot madica)
mtention for eyss.  MHarwlul if sussliowed, 1f swpliowsd in-
dusos vomiting,

ANTIDOTE

EXTERNAL - Wash with water.
INTERNAL - Drink mucilage, rew opg, milix or rice gruel.
Foliow with Emetic { tablespoon of mustard in glams of werm
watn}. Coll & Medical Doctor.

NET WEIGHT 8 Pounds 1

4

EASY TO USE GERMICIDE. - DEODORANT - QUICK
CHLORINE RELEASE - STABLE - DISSOLVES FAST-
L B |

@) - EASY TO HANDLE . CONCENTRATED



SANITIZING PROCESS

CLEAN SURFACES THOROUGHLY WITH PROPER DETER-
GENTS, THEN RINSE WITH CLEAN WATER.

USE CLEAN WATER FOR MAKING PROPER CONCENTRA-
TION OF CHLORINE SOLUTION.

Always follow the sanitation regulations of State and Federal
Public Health Agencies.

GENERAL DIRECTIONS

DAIRY AND FOOD PROCESSING EQUIPMENT, RESTAU-
RANT AND TAVERN DISHES, GLASSES AND UTENSILS.

RINSING OR IMMERSING:  Must exceed 50 PPM available

Chlorine for 2 minutes. We suggest a starting concentration of
100 PPM available Chlorine solutions (1 0z/10 gals. water).

PASTING OR SPRAYING: Must exceed 250 PPM available
Chlorine solution for 5 minutes. Rinse with treated or potable
water before reuse.

POROUS SURFACES  (Wood or Concrete): Use 1000 PPM
Chlorine Solution after cleaning. This applies to sanitizing such
surfaces in EKgg Processing Plants, Hatcheries and Institutions.




EASY TO USE GERMICIDE - DEODOR.iNT - QUICK
CHLORINE RELEASE - STABLE - DISSOLVES FAST-

( : I ] 4 Y - EASY TO HANDLE - CONCENTRATED

POWDERED CHLORINE SANITIZER

U.S. D. A. Reg. No. 9598-1

DILUTION TABLE

Weight of Gallons of Parts per million
FOR Sanitizer Water = __ Titratable Chlorine
| . e | iy Oz, —eermreeeme 20 - 50 PPM
l)\ll{\ \\U l‘()()l) I)I{()(‘l“\\l\(i I‘;(‘)l lP\l[‘JNF i 0; mmmmm 10 100
T o 1 0z, —eoeeeee S 200
RESTAURANT AND TAVERN UTENSILS 10z, ——— 2 500
10z, ———— 1 1000
Active Ingredient Sodium Déchloro - s - Triazinetrione —~—-— 22.75%
Inert Ingredients 77.28%
(Includes active Water Softening Agents) @ = =———ma——- WARNING

May cause Skin Irritation. Avoid contact with skin and
eyes. In cass of contact flush with water. Get medical
sttention for eyes. Harmful if swallowed. If swallowed in-
duce vomiting.

CAUTION:
heep out of recel ¢ Chldren

See right panci for s.ntidote and Woraings.

FULTS CHEMICAL, INC.

P. O. Boa 239 ~ 560 Sowth M. .treet

ANTIDOTE

EXTERNAL - Wash with water.

INTERNAL - Drink mucilage, raw egg, milk or rice gruel.
Follow with Emetic (tablespoon of mustard in glass of warm
water). Call a Medical Doctor.

T ulare, California 93274
NET WEIGHT 8 Pounds
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SANITIZING DIRECTIONS

DAIRY OR FOOD PROCESSING EQUIPMENT
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« Swimming Pools,

Food, Dairies, Eqgqg Processing Plants
Active Ingredients:

| i C 0 D et
Sodium Dicnloro - s - Triqze sricrcs D
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DANIGED

See First Aid and Additional Precautions on Right

EPA Reg. No. 3598-8

EPA Est. No. 3598
Cal. State Reg. No. 8598-5003-AA

Kecep out of Reach of Children
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FULTS CHEMICAL, INC.

TULARE, CALIFORNIA 93274
NET WEIGHT POUNDS
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