
SANITIZING PROCESS 

C1!AN SUltPACES THOROUCHL Y WITH PROPER DEnR· 
GENTS, tHEN RINSE W1m CLEAN WATER. 

USE CLEAN WATER FOR MAKING PROPER CONCENTRA· 
TION Of CHll\IUNE SOLUTION. 

,,
','''', -""ZRi' Ill. Always follow the oanitation regulatiom of State and .·ederal 
' ___ '!!!!!IIII? Public Health Aceneies. 

GENERAL DIRECTIONS 

DAIRY AND FOOD PROCESSING EVUIPMENT. RESTAU· 
RANT .\NO TAVERN DISHES, GUSSES AND UTENSILS. 

RINSING OR IMMERSL"IG: MWIl .,.teed 50 PPM available 
Chlorine for 2 minutea. W. ""I!Ileot a otarting concentration of 
100 PPM 1IYIIiIab\e Chlorine aolutions (I oz/IO gala. water). 

PASTING OR SPRA Y ING: MWIl ex""",, 250 PPM available 
ChloriDe aolution for 5 minutea. Ri .... with treated or potable 
_beforor~. 

POROUS SI!RFACES (Wood or Concrete): U .. 1000 PPM 
Chlorine Solution after cleaning. To applie. 10" . "c _h 
-'- ill r. PI I .• PIuota, Hatehorin aad I ... ital ..... 

POWDERED CHLORINE SANITIZER 
U. S. D. A. Rec. No. 9598-1 

~'OR 

D.\IJ{Y AND FOOl) PIWU.~'I,\(; tVI'IP\IENT 

RESTAtH.·\NT\,\1l T\ VFK '\ I H'\SII.S 

. 
Active •••• 11. pt Sodium DtchIcwo - • - Tria ......... 

tMrt Inl'" dll ill --- 77._ 
(JDCludet active Water Softenia& Apat_) 

C\ln:IN: • • 
Keep nut ,,! "'ee" (! (]. iJilr.",.: .' '.' • • 
See rlght pam. I for. _ntidote and War'tllf1ljlS. •• • 
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POWDERED CHL ORINE SANITIZER 
u. s. D. A. Reg. No. 9598-1 

FOR 

IHIRl A'll FOOl) !'I{OCI':-;SI\(; H)l IP'It.YI' 

R}o;STAURANT A\U TAVER\ ITE\SILS 

ActIN '" • nt SodIum Oll:hIDro - •• Tria ......... 
1-,1:. n ell 

(lad .... actM Water Softemnl Alent.) 
100._ 

C\LlI,y, , • •• .. 
K"",p out ·)f ,e,'c" .,e ~ :~iJi1'.1I .• ' 
S- right .,....., for hntidote and W.""mp. •• 
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FUL TS CHEMICflL. :INC. 
P. O. 80. 2)9 560' Soti,,: M' SImI 

•• • to. 

EASY TO USE GERMICIDE· DEOOOR.\NT . QUICK 
CIlLORINE REllASE· ST 4BLE· DISSOLVES FAST-

_- EASY TO HANDLE· CONCMTilATEb 

DILUTION TABLE 

wetPt of GIlBo ... of ,.... per mlllo. 
Sankllef Wat... Thratabk CIdorIM ----------------_._---------------

101, 10 ~~~~~ SO PPM I 0 .. --- 10 . 100 
10.. 5 100 
10.. Z _ 
101. • 1000 

WARNING 
....,_ .... 1 .. 1 I. A ____ _ 
_ 1 __ 01 ____ • 0.._ 

1111 dwi ... .,... ............ ., 11.l1li. If $ r 7 1ft. 

-~ 
ANTIOOU 

EXTERNAL· W .... __ • 
INTERNAL· DrII* 1IIUOiIIIo. _ ........... _ ....... 
'oIIow ... E ....... t'.~tlil$IIR .......... in ...... .... _i. CoII. __ • 

NET WEIGHT' Pov .. 14 

• 

1I ...................... t .... 7 .... ~ ..... 1' ............ _____________________________ __ __ 



SANITIZING PROCESS 

CLEAN SURF ACES 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. 

l{lNSING OR IMMERSING: Must exceed 50 PPM available 
Chlorine for 2 minutes. We suggest a starting concentration of 
100 PPM available Chlorine solutions (1 oz/IO gals. water). 

P'\~TL\G UR SPHA YI~G : Must exceed 250 PPM available 
Chlorine solution for 5 minutes. Rinse with treated or potable 
water before reuse. 

POHOlJ"'; ~(lH.F.\CES (Wood or Concrete): Use 1000 PPM 
Chlorine Solution after cleaning. This applies to sanitizing such 
surfaces in Egg Processing Plants, Hatcheries and Institutions. 
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POWDERED CHLORINE SANITIZER 
U. S. D. A. Reg. No. 9598·1 

FOH. 

1}\IRl :\\U FOOl) PH()CF.~~I \(t 1',VLIP.'IENT 

RESTAUIL\:\T :\.\1) TA \EH\ l TE:\SILS 

• 
Active I ngredient Sodium Dtchloro·.· Triazinetrione -- 22.7&" 

I nert Ingredients --------------- ------.-- 77.2&" 
(Includes active Water Softening Agents) 

C.\ UT~;)N: 
Keep out ')1' rc,-(+ ('t {:t.;ldrclI 

See right pant..! for hntidote and W...r ,lings. 

------
100.00% 
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FUk t:.CONOMIL, r-V,~\I.\: . c.f'1 
~ u tSJ '-'I ED \..tIN:) ER NO •••••••••••••••.••• 

to Al1"HJ'EJl. COMMENTS. 

P. O. Bo,- 2J9 .. 

Tulare, California 93274 

EASY TO USE GERMICIDE - DEODOR.\NT - QUICK 
CHLORINE RELEASE-STABLE· DISSOLVES FAST· 

... EA~l TO lL\'IlLE . CONCENTRATED 

DILUTION TABLE 

Weight of 
Sanitizer 

Gallons of 
Water 

Parts per million 
Titratable Chlorine 

1 Oz. --------
1 Oz. -----
10z.---
10z.----
10z.---

20 ------------ 50 PPM 
10 -- 100 
5 200 
2 - --500 
1 1000 

WARNING 

May C8U. Sktn Irritation. Avoid contact with *in and 
ey... Inc.- of contact flush with water. Get medical 
attention for eyes. Harmful if swallowed. If sw_"owM in­
duce vomiting. 

ANTIDOTE 

EXTERNAL - Wash with w •• r. 
INTERNAL - Drink mucilage, r.w egg, milk or rice gruel. 
Follow with Emetic (tablespoon of mustard in al •• of warm 
water). c.n a Medical Doctor. 

NET WEIGHT 8 Pound. 
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SANITIZING DIRECTIONS 
DAIRY OR FOOD PROCESSING EQUIPMENT 
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EGG WASHING (FOR HUMAN CONSUlv1PTION) 
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Swimming Pools, 

Food, Dairies, Egg Processing Plants 
Active Ingredients: 

. JC"" ... ll ~,) 

KeeD out 0: Roach of Chilclr8n • 

First Aid and Additional Precautions 0:1 Riqht P 
EPA Reg. No. 9598-8 

EPA Est. No. 9598 
Cal. State Reg. No. 9598-S003-AA 

FULTS C/iEfJICAL, //'Jc. 
TULARE, CALI FORNI A 93274 

NET \VEIGHT POUNDS 
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