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A SODIllH HYPOCIILORITE SOLUTION FOR SANITIZATION IN 
TilE DAIRY, FOOD PROCESSING, FOOD SERVICE, AND 
WATER SERVICE ltlDUSTRIES. 

ACTIVE INGREDIENT: 
SODIUM HYPOCHLORITE ••••••• , •••••••••••• .\9.2% 
It/ERT INGREDIENTS ••••••••••••••••••••• ~O.B~~ 
1~)'POChIOtltt "Dll.l~on CDtllalninlJ mOrlt""n ~,., but I. I'll than 16" .\I.nlbl.ehlcrlnt. (..:10-100/45.4) 

Keep Out of Reach of Children 
DANGER 

FIRST AID . 
EXTERNAl: IF ON SKIN. WASH 'lInt PLEKTY OF SOAP 1Jm WATER. 

If IN EYES ... flush wlth water for at least 15. 
mlnutes. \Jet medical attention. 

IF SWALLOWED, dril)k large gU~[lt1ties of water. ~o NOT indl,lce 
vom 1 t1ng. Call a phYSician or pOlson control 
cPonter lmmediately. 

See Back Panel for Additional Precautionary statements 

CONTENTS 1 GALLON (3. 78U 

t BESl AVAIUBLE con) 



- PRECAUTIONARY S TAT EJ.rc. N T S 
tWAf1')5ID •• JMAHS ... ~) ' .... S11CANtMAlii: MHa:R: Corrosl\ll!!, may couse severeslclr, Ufld eye 1"llallor. or chemlCLII Durns to broken Skin. Couses eye d!!omage. Wear 511ktygl"5~CSO( gogg[C5und rllbt'~r glCv~5wl 

prod:..CI. ~"<J5n "ftcr II.1f.O hw_ A~,-,:J l.llt·.l!'"n~ ~ ... pors. Vacate poorlyvent!IDted a.reas os soon as postilb1t:. 00 1.,:.1 return unl:[ odorshollc (jls~lpaled. 

l'IYSICAlOn ctLMtCAlI\A.lAJtr.;: SIIUHG OJQ(Xl]NUAc:IHT: Mh( only WIth water according 10 Idue! dlrcctlc"'s. Milling this pr.:lduct ..... ith chcmlc.!Ils (e.\:]. ammonia, acid!>, detergents.etc.) or orgbnlc motter {e.g. ultrle, feces, t 

"Ill()roflc g.J$ wnlOll~ ur,td',r'::ltu C/o:~, ["r,ga, cHid Ulu~cu~mernbr8nes. 

OMrwlN..:NTAL tWAIns T!1!$ f)fOJIJC.t Is 10)o',IC to fish and aquaUc organisms. Do nol dlschtlrge efllucnl c.ont.llnlngthl~ product Into lakes. stream">,ponlls. estULItJ(!s.oceuns or olher waters unless In accor'j<.l~\CC ..... I!" t~l 

Nat"or,&1 f>vld.;td~1 DISC~tH~.'(III".r''':' .. :fl ~, .. 1cm (~.POESJ perm:t and Ihe per milling a..;lholityll<JS bet'n '1,-,1.1,(.;u m ..... /Jllnlj pllor tu (jL5dH.HgC. l)ll lIul d:~d\,jf1J1! cl/lu..,nt conldlnmg thiS produLi 10 sewcl system!, WLIII,)(,1 ;:J'e",l( 

tllC ICt-ul se ...... a·Je Ire .. !r';l' ,I ~'.Jr'l ti ,t!h,r,\y Fur gL..lddnCe contactYOl<r Stale Water BOard c,r Reglunl.ll OIIL(;c 01 tilC EPA. 

DIRECTIONS FOR USE 
"b • ......., allDIkniI"tQ U!.e tti:. JTu4.d ~ • ...a-~II: .... lskJbclng. 

STORAGE & O I S P 0 SA
NO!E : TtLis productdeQradeswlth age. Use a (;hloflne It!:..t "II and Incrc<J.sedosagc, us neceS:>ar)"lo obhun IlLe Icqulrctlle .... el 01 GvaJiable ctllorme. 

L.. 5torc In tl cool dry orea, o ...... e.)' Irom direct sunilliht und nellt to avoid dClcriora.llon. In case (;1 :,plil, flood orcas Wllh large QL:anlltlcsof w<lter. Product or rlosalesth.l! C<lnn:;1 be u:.c'J 

[WtfYFAnMS· U~C ;.~O r.r:m ~"I.,!,c,ncl (55·10. SeC Table 01 Proportions and Inslh'ctlon Shcet 

FAHMP .... ..MISL!)· ~e~' '~,~:'~d·~n Stl..,l'I. 

HXJj AH)[WHY - At:e ::Cilnm.J & ~o~.Jble ... ·"lIer linSe, and before use, ~anlt!ze a~: nonporous surt;)ces wI:I",2oo ppm C55-'0 for two mlnu1e:;. For all porous :;urtace5 cleaf"! all surfaces In tpe normal manner. RI.1SC all : 

", .. ttL Inc 6.IQ yPfJl ',O'· .. :,;,·ll:'(.I.I,I..:.r·,r:g e01.ld(1 !or i1t least twO mlr,utes. Prepare a 21.'0 p~m :;.an:t'Zlnq ~clu1iC>ll, PlLor to uSing tlqulpment, rln:..e (IIi sUrtdcr.s With £I. 200 ppm aV311ubie C"'Oflne &olu!lon. Do not /.n5t;. Sl c T <ibic 

~LJr· .. ".cs r'1I..~1 tle a1c~" .. 'cl, drd,nt'O ~r, ... r 10 CC,fI1IlCl ..... Ith lood. Allow to air dry. S~e Instruction Sru:ct. For mold controiol f10npOIOus~ur!accs a spray rlllse of 200 ppm 15 recorr.men.;ka. See In~t'ucUon Sneel. Sec' 

" ~I AtJltANTS "Nn 1 A...., HHS- A11.l'f "'d"r'"l",g w:trl d'5hw~5hlnQ detergent and rinsing witn potat:oie Willer .It';\fncrse utensils In 200 p~)!', Sol:;llon ('1 CSS'10 for ot ledst 2 millutes. AHow ulen:;I!S to tllr dry. See 111~lrucllon S' 

MAC:IUNt: Ul51IWASttlN(i n 1\MIHAl II~: ~NfrA1XW As a termll\i!: sa'I!L;:lng1ins::: fOI preclctlllcd load uten$ils, <ldJu::.t (lutOI!'l<1tll:. cll~pt!n~lng eQUipmenl to pfovlde a u~e solullon cI lOG 10 ;00 ppm a .... a,lv()'\· cr"ulll'e dCL 

LI I'_t" , "".J,:11 t. .:'. ,r ~ ,':" l,;:...: ,",~·:-,I,(J'l:..tI ... ,.'J t;c le5ledlrequently ...... ltha Sl'lldblecnlOllnc k5t kit 10 ti~.:..,rl .... n \l1<Jllflc r,n~llt~~lrenglh dues. flU! 1<111 below 511 ~prn. tn the ilt.5Ctlceol <I te~,t 10.11 a $1<1rtlng CO!1~crLlrpl'U' 

~".: .. '.J 1..,' ,,:..c,! Sn' 1.J~ L:.;:,I Pr~· ••.• ~l'..Jn.,. ~ce Ifl':>lructLon Sheet. 

UOIIU S - A~cr l ,. jt1 ,. j ... IUl V. 1.Jt;:c .... .Jtl'l o,If,J 1If1l11cdlately beta refilling, ~L nltlze bot1les ..... ilh tI 100 ~Dm 

" ..... ' ..!~:'c :1'!,Jr'",::.." _!.L..r,')r 1 .. ,,0 rn,n ... !c" (':oCt' T <Jcle 01 ProportionS). In the t'b! ence 01 a te<;! kit to mCc1:..u1e 

<1,..1 .... tlc (f1I;..(,<le l:. J,-!('~n r't:! ,I f:r,':>illlll,J,>- ~"lit'n below 50 ppm during USl, a sta,,:ng concenltoltion 01200 ppm 

~!'C.h"JCC lJseJ A".:; ... :.,~r()U]n0·o,I'I"ngtlnd ,Jjf diy. See InstrUction Sheet 

[Gll WAStiNG· U~e il ,4J .l:prn o;,olu!'-.::col CSS·~O. See Ins.truction Sheet. ~;ee Table of P:of'ortlon5 

lGG S,ANU1lNG- Use il ~' .. ;l Pi)r'1 S01ut ,;n(.! C~S·1D. See InstrUCtion Sheet. See Table 01 PrOpOI1::'f1S 

LOG 1 • .sTAlNlNG- u'>-c a. ,~O 1=~1T1 ::o'UILcmo! (,55·10 See !nstruction Sheet. See Table 01 P'vPOlllons. 

IIUXr ANO V£~TAlil£W.45I1NG- Pre·IIn:..e 'lu,IS and vegetables with water to ,emove SOIl matellill5. Soak or 

~t':JI h",I:;' unj \"e~t:::J:: t:~ ".'~" a 25 ppm CI'!Qlor'e SOlullon. See Table of f-rO,Dortlons. See Ir 7>truel.on 5hel'I 

CXXlJNG TOW'Utl (:ONDrJr.AJt WAnn- See II\~lrLlCUon Sheet. 

lMl'\!M'£ HAN) CAr£ . Sea inW\Jctlon Snl!el. 

'-~u "'::.·1 ",,~Iy In.:.. pc,;:) ... :: l'.rQu.Jn Uri Iypo:! 01 ,rrl~&IIOn~'(tt.m. 

II .... p-oc:b:t b l.,.t ... tn~ by 1I51~ fur U!ioI!l ~ 'txX ... yRipeL1.ed lItII!IIII:and poUtryplant:;. 

II'A It n. NO.9blh9 11'10\ I ~L ~H;'ll-l,lA·l:TH·l 

.. ---~'- -'. , ... --_.,j. 

ACe E P '1' ED 
JUl121994 

\ : 
• . 

TABLE OF PROPORTIONS AvAILABLE CHLOR'M: 

10 ppm· 1 fluid oz. per 100 g:lllons weltt 

50 ppm· 1 f'luld QZ. pel 20 g;;lIon~ water 

100 ppm' , fluid liZ, per 10 Q8110ns woler 

200 ppm· 3 f1uld nz. per 10 gullons water 

600 ppm - 6 flUid cz. ~er ,0 gallons water 

l!>OO ppm - 1 J fI'.Jld oz. j..:"'t 10 gallons water 

~O ppm· 63 Iluid oz. per 10 gollons Wdler 

10000 ppm ·125 flUId oz. per 10 gal1ot'~ waler 

STATE AND LOCAL REGULATIONS· consult '(:lur dealer, 61ate N local hea!lt'. aulllorlllcs for e( 

,..-------::-:-:-.-_._ .. -
( BEST AVAILABLE con J 



For effective sanitization, all surfaces must be ~et thoroughly. Depending on 
equipment setup, immersion or flooding is best. A heavy spray is a~ceptable if 
properly applied to stc.tionary equipment. 

Gross food particles and soil must be removed by a pre-flush or pre-scrape as 
necessary prior to sanitizing. 

Sanitizers for all surfaces not always requiring a rinse - Before using these 
compounas, fOvd products and packaging materials must be removed from the room or 
carefully protected. A potable water rinse is not required following use of these 
compounds for sanitizing previously cleaned har1 surfaces provided that the 
surfaces are adequately drained before contact with food so that lictle or no 
residue remains which can adulterate or have a deleterious effect on edible 
products. These compounds may be used for microbial control on ceilings, floors, 
and walls at concentrations considerably higrnr than those allowed for sanitizing 
food contact surfaces without a potable ~ater rinse unless, in ~he opinion of the 
Inspector-In-Charge. such use may result in contaminarion of fvod products. A 
potable ~ater rinse is required follo~ing use of these compounds under conditions 
or.her than those stated above. The compounds must ah.;ays be used at dilut.ions (see 
tabl~ of proporrions) and according to R?plicable directions provided on the EPA 
rebis:ered label. 

Do ~ot re-use solution. Provide fresh solution for each application. 

0AIRY FARI'IS. RESTAUPJ,NTS AND TAVERNS: All equipme!1t utensils. etc. cO be sanitized 
must first be pre-scraped or pre-flushed. or if necessary pre-soaked in order to 
remove gross food par~icles. sailor other (,rganic subs~ances. In extrcIne cases, a 
th'rough ;.;ashing with a compatible detergent is recommendeo, fol '.owed by potable 
water rinse prior ~o sanitization. 

In' In\ll~lt _t~!, 
-~-

C5S-IO Rrv. In/g] 
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SANITIZATION OF NOr;POROUS FOOD CONTACT SURFACES 

R1NSE METHOD: A solution of 100 ppm available chlori~e may be used in the 
sdniti~ing solution if a chlorine test kit is available. Solutions containing an 
:nitial concentration of 100 ppm available chlorine must be tested and adjusted 
periodically to insure that the available chlorine does not drop below 50 ppm. See 
table of proportions and prepare a 100 ppm solution. If no test kit is available, 
see table of proportions and prepare a saniti"ing solution to provide 
approximately 200 ppm available chlorine by w.,ight. 

Clean equipment surfaces in the normal manner. Prior to use, rinse all surfaces 
thoroughly with the sanitizing solution, maintaining contact with the sanitizer 
for at least 2 minutes. If solution contains less than 50 ppm available chlorine, 
as determined by a suitable test kit, either discard the solution or add 
sufficient product to reestablish a 200 ppm residual. Do not rinse equipment with 
water after treatmpnt and do not soak equipment overnight. 

Sanitizers used in automated systems may be used for general cleaning but may not 
be re-used for sanitizing purposes. 

IMMERSION ME"HOD: A solution of 100 ppm available chlorine (see table of 
proportions) may be used in the sanitizing solution if a chlorine test kit is 
available. Solutions containing ar, initial concentration of 100 ppm available 
chlorine must be tested and adjusted periodically to insure the available chlorine 
does not drop below 50 ppm. See table of proportions and prepare a 100 ppm 
sanitizing solution. If no test kit is available, see table of proportions and 
prepare 200 ppm available chlorine by weight. 

Clean equipment in =he norr~al manner. Prior to use, immerse equipment in Lhe 
sanitizing solution for at least 2 minutes and nllow ~he S3Ilitizer to drain. If 
solution contains less than 50 ppm available chlorine, as determined by a suitable 
test kit, either discard =he solu~ion or add sufficierlt product ~o reestablish a 
200 ppm residual. Do not rinse equipment wit:h water aft:er treatment. 

Sanitizers used in automa~cd systeres may be used for general cleaning but may not 
be re-used for sanitizing purposes. 

FLOW/PRESSURE HETHOD: Disassemble equipment and t:horoughly clean after use. 
Assemble equipment in operating position prior to use. Prepare a volume of a 200 
ppm available chlorinp sani tizing solution equal to 110% of volume carac:u:y of the 
equipment. See table of proportions. Pump solut:ion through the system .. T.~'.~ full 
flow is obtainf·d at all extremities, the system ~s completely f~::ed with the 
saniti~er and all air is rf!mOVE'd from the system. Close drai~ v~l~es and hold 
under pressure for at l~'i!~:;t 2 r.:'nu::es to insure con:-act ..... ·i::h cd l' intel!,,'ll 
surfaces. Rf'move some clhTnin[', solu:::ion frum drain ~~~i!"!.ve a!\n tf'!='t ..... ·i:.h :1 c1110rine 
tc:::;t kit. R('p~l;!t (·n:..ire Ci~'(:Ilin;",/~;;lniti::'ing pl-O~:(:~;s if (-ffItH'.):' :"()I1~<..li:-1S :.::!ss :.1"Ian 
~)O ppm ;r,,'a i 1 ,lh 1 (' cL: or i lIP. 



SANITlZATION OF NONPOROUS FOOD CONTACT SURFACES (cont'c!) 

CLEAN-IN-PU\CE HETHOD: Thoroughly clean equipment after use. See table of 
proportions to prepare a volume of a 200 ppm availahle chlorine sanitizing 
solution equal to llO% of volume capacity of the equipment. Pump solution through 
the system until full flow is obtained at all extremities, the system is 
completely filled with the sanitizer and all air is removed from the system. Close 
drain valves and hold under pressure for at least 10 minutes to insure 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 thar. 50 ppm available chlorine. 

SPRAY/FOG METHOD: Preclean all surfaces after use. Use a 200 ppm available 
chlorine solution to control bacteria, mold or fungi and a 600 ppm solucion to 

i control bacteriopr.age. Use spray or fogging equipment which can resist 
:,ypochlorite solutions. Always empty and rinse spray/fog equipment wirh potable 
water after use. Tho~oughly 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 ppm solution with a 200 ppm sol"tion. (See 
table of proportions.) 

) 
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SAKITlZATlON OF POROUS FOOD CONTACT SURFACES 

RINSE METHOD: See table of prC'ponions and prepare a 600 ppm solution. Clean 
surfaces in the normal manner. Rin"e all surfaces thoroughly with the 600 ppm 
:;olution, maintaining contact for at least 2 minutes. Prepare a 200 ppm sanitizing 
solution. (See tablp. of proportions.) Prior to using equipment, rinse all surfaces 
with a 200 ppm available chlorine solution. Do nut rinse and do not soak equipment 
overnight. 

IM!'IERSION Ml::THOD: See taLle of proportions .,nd prepare a (,00 ppm solut ion. Clean 
equipment in the normal manner. Immerse equipm~nt in the 600 ppm solution for at 
least 2 minutes. Prepare a 200 ppm sanitizing solution (see cable of pro?orrions). 
of this product with 10 gallons of water. Prior to using equipment, imrr.en.e all 
surfaces in a 200 ppm availaLle chlorine solution. Do not rinse &nd do not soak 
overnight. 

SPRAY/FOG METHOD: Preclean all surfaces after use. See table of proportions and 
prepare a 600 ppm available chlorine sanitizing solution of sufficient si::e. use 
spray or fogging equipment which can resist hypochlorite solutions. Always empty 
and rinse spray/fog equipment with potable '··'lter 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, see tabl" of proportions and rinse <111 
surfaces with a 200 ppm available chlorine solution. 

eSS·10 Rrv. 10/93 
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SA.N IT; ZATI ON OF NONPOI{OUS NON· FOOD CONTACT SURFACES 

RINSE HETIIOD: S"e u.blf, of proportions and prepare a s.mitlzlng solution to 
provide approximately 200 ppm available chlot:ine by weight. Clean equipment 
surfaces in the normal manner. Prior to use, rinse all surfaces thoroughly with 
dIe sanitizing solution, maintaining contact with the sanitizer for at least 2 
minutes. Do not rinse equipment with water aiter treatment and do not soak 
equipmen~ overnight. 

IMMERSION METHOD: See table of proportions and prepare a sanitizing solucion to 
provide approxi,nately 200 ppm available chlorine by weight. Clean equipment in the 
~ormal manner. Prior to use, ~mmelse equipment in the sanitizing solution for at 
le~st 2 minutes and allow the sanitizer to drain. Do not rinse equipment with 
wat~r ilfter treatment. 

SPRAY/FOG HETHOD: Preclean all surfaces after use. See taLle of proportions and 
prepare a 200 PP'll avc:ilable chlonne sanitizing solurion of sufficient size. Use 
spray or fogging equipr.tent which can resist hYpochlorite .;olutions. Prior to using 
equipment, thoroughly spray or fog all surfaces until ;.Jet, allowing excess 
sanitizer to drain. Vacate area for at least 2 h011rs. 
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DISINFECTION OF NONPOROUS NON· FOOD CONTACT SURFACES 

RINSE METHGD: Sec table of proportions and prepare a disillfecting solution to 
provide approximately 600 ppm available chlorine by weight- Clean equipment 
surfaces in the normal manner. Prior to use, rinse all !>urfat:es thoroughly with 
the disinfecting solution, maintaining contact with the solution for at least 10 
minutes, Do not rinse equipment with water after treatment and do not soak 
e,quipment overnight, 

IMMERSION METHOD: See table of proportions and prepare a disinfecting solution in 
an immersion tank to provide approximately 600 ppm available chlorine by weight, 
Clean equipment in the normal manner, Prior to use, irr~erse equipment in the 
disinfecting solution for at least 10 minutes and al!ow the sanitizer to drain. Do 
not 1'inse equip:nent with water after trr,atment, 

!'''f,e 6 
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SANITIZATION OF POR0US NON- FOOD CONTACT SURFACES 

RINSE HETIIOD: See taDle "f preportions and prepare a sanit:izing solution LO 

provide approximately 600 ppm available chlorine by weight. Clean surfaces in the 
normal m3nner. Prior to use, rinse all surfaces thoroughly with the sanit:izing 
solution, mailltaining cont:act with the sanitizer for at least 2 minutes. Do not 
rinse equipment with water after treatment and do not soak equipment overnight. 

IM!1ERSION METHOD: See table of proportions and prepa .. -e .3 sanitizi.ng solution to 
provide approximately 600 ppm available chlorine by weight. Clean equipment in the 
normal manner. Prior to use, imr..erse equipment in the sanitizi.ng solution for at 
least 2 minutes and allow the sanitizer to drain. Do not rinse equipme~t wich 
water after treatment. 

SPRAy/roc METHOD: After cleaning, sanltlZe non-food contact surfaces with 600 ppm 
available chlorine, see table of proportions. Use spray or fogging equipment whi<oh 
can resist hypoc.hlorite solutions. Always empty and rinse spray/fog equipment w5.th 
potable water after use. Prior to using equipment, thoroughly spray or fog all 
surfaces until wet, allowing eXcess sani-cizer to drain. Vacate ai.~ea for at 10ast 2 

hours. 

C~S-10 ~~v. 10/93 
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COOLING TOWER/EVAPORATIVE CONDENSER WATER 
FOR USE IN FF.DERALLY INSPECTED ~IF.AT AND POULTRY PLANTS 

SLUG FEED METHOD: Initial dose: 'When system is noticeahly fouled, see table of 
proportions and apply this product to obtain from 5 to 10 ppm available chlorine. 
Repeat until control is achieved. 

Subsequent nose: When microbial contlol is evident, add this prod~ct as needed to 
maintain control and keep the chlorine residual at 1 ppm, Badly fouled systems 
must be cleaned before treatment is begun, 

INTERMITTENT FEED METHOD: Initial dose: 'When system is notic~ably fouled, see 
tabl~ of proportions and apply this ?roduct to obtain 5 to 10 ppm available 
chlorine. Apply half (or 1/3, 1/4, or 1/5) of this initial dose when half (or 
1/3, 1/4, 0;:- 1/5) of the water in the system has been lost by blowdm-m. 

Subsequent Dose: l-Ihen microbial control is evidpnt, add this product as needed to 
to water in the system to obtain a 1 ppm residual. Apply half (or 1/3, 1/4, or 
1/5) of this initial dose when half (or 1/3, 1/4, or 1/5) of the water in the 
system has bten lost by bl.>wdo;,;n. Badly fouled systems must be cleaned before 
treatment is begun. 

CONTINUOCS FEED HETHO,,: Ini~ial Dose: '.'hen system is noticeably fouled, "ee tahl" 
of prcportions and apply ~his product to ob~nin 5 to 10 ppm available chlorine in 
:;ystem \:ater. 

Subsequent Dose: Spe ~able of prnpor:ions and rnairltain tllis trcatw(:nt level by 
starting a continuous f~~d of ~d:er lost by blowdown to maintain a 1 ppm residual. 
Badly fouled systems must be cleaned before treatment is b~gun. 

I 
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LAUNDRY SANITIZERS 

Household Laundry Sanitizcrs 

IN SOAKING SUDS - S2e table of proportions and provide 200 ppm available chlorine 
solution. Wait 5 minutes, then add soap or detergent. Immer~e laundry for at least 
11 minutes prior starting the wash/rinse cycle 

IN WASHING SUDS - See table ot proportions and add sufficient product to wash 
water containing clothes to provide 200 ppm available chlorine. Wait 5 minutes, 
then add soap or detergent and start the wash/rinse cycle. 

Commercial Laundry Sanitizers 

Wet f~brics or clothes should be spun dry prior to sanitization. Thoroughly mix 
sufficient proportion of this product with 10 gallons of water to yield 200 ppm 
available chlorine (see table of proportions). Promptly after mixing the 
saniti"er, add the solution into the prewash prior to washing fabrics/clothes in 
the reg~lar wash cycle with a good detergent. Test the level of available 
chlorine, if solution has been allowed to stand. Add more of this product if the 
available chlorine level has dropped below 200 ppm. 

L\UNDRY Co~';!'Om;DS: Laundry deteq;ents, bl~aches, and sours may be USed on f abri c 
which contacts m;:,at 01' poultry products, directly or indirectly, provided that the 
fabric is =horou~hly rinsed with potable water at the end of the laundering 
operation. 

This p,-oduct Ci"!n alc.o be used in laundry compounds for uniforms or other fabric 
wllich docs not come in direct COIltact with food products. 
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Remove all animals, pOl\ltry, and feed from premises, vehicles, and enclosures. 
Remove all litter and manure from floors, walls and surfaces of barns, pens, 
stalls, chutes and other facilities occupied or transverse by animals or poultry. 
Empty all t~oughs, racks and ocher feeding and watering appliances. Thoroughly 
clean all surfaces with soap or detergent and rinse with water. To di.sinfect, 
saturate all surfaces with a solution of at leas~ 1000 ppm available chlorine for 
a period of 10 minutes (see table of prorJL~tons). Immerse all halters, ropes and 
other types of equipment used in handling and restrDining animals or poultry, as 
well as the cleaned forks, shovels and scrapers used for removing 15 cter and 
manure. Ventilate buildings, cars, boats and other closed spaces. 00 not house 
livestock or poultry or employ equipment until chlorine has b~en dissipatei. All 
treated feed racks, mangers, trollghs, automatic feeders, fountains and waterers 
must be rinsed with potab:e water before reuse. 

p,j ,or 10 ., 



PULP AND PAPER HILL PROCESS \lATER SYSn:HS 

I::?· ,L, I / '--) .)v~ '. 

SLUG FEED METHOD _ Initi"l Dose: .'hen sy~t('m is noticeably fouled, see table of 
proportions and apply adequate proportions of this product per 10,000 gallons of 
water i.n the system to obtain from 5 to 10 ppm available chlorine. Repeat until 

control is achieved. 

Subsequent Dose: Uhen microbial control is evident, see table of proportions and 
add adequate proportion of this product per 10,000 gallons of water in the system 
daily, or as need·,d to maintain control and keep ti," chlori"p residual at 1 ppm. 
Badly fouled systtms must be cleaned before treatment is begun. 

INTERMITTENT FEED ~IETliOD - Initial Dose: When system is noticeably fouled, see 
table of proportions and apply adequate proportion of this product per 10,000 
gallons of water in the system to obtain 5 to 10 ppm available chlorine. Apply 
half (or 1/3, 1/4, or 1/') of this innial dose when ~alf (or 1/3, 1/4, or 1/5) uf 
the water in the system has been lost by b13wdoWTI. 

SL'bsequent Dose: Uhen microbial control is evident, see table of proportions and 
add adequate proportion of this product per 10,000 gallons of water in the system 
to obtain a 1 ppm residual. Apply half (or 1/3, 1/4, or 1/5) of this initial dose 
when half (or 1/3, 1/4, or 1/5) of the water in the system has been lost by 
blo",dc\..". Badly fouled systems must be cleaned before trearme".t is begun. 

CJNTINt'ClCS FEED :·\ETIIOD - Initial Dose: ·,·n1en system is ,1Oticeably fouled, see 
table of proportions and apply adequate proporLi0n of this product per 10,000 
gallons of wat~r in the system to obtain 5 to 10 ppm available chlori"e. 

) SubsequcIlt Dose: Maint.ain this treat.ment level by start.ing a contin'...lDU5 feed of 
this product (se8 table of proportions) per 1.000 gallons of water lost by 
blowdown to maintain a 1 ppm residual. Badly fouled systpms must be cleaned before 

treatment is beg1Jn. 



AGRICULTUK~L USES 

POST-HARVEST PROTECTION - Potatoes ca:1 be sanitized after cleaning and prior to 
5torage by spraying with a sanitizing solution at a level of 1 gallon ~f 
sanitizing solution per tons of potatoes. See table of proportions and thoroughly 
mix an adequate proportion of this product t.o 2 gallons of water to obtain 500 ppm 
available chlorine. 

Disinfect leafcutting bee cells and bee boards by i~~ersion in a solution 
containi:1g I ppm available chlorine for 3 minutes. Allow cells to drain for 2 
minutes and dry for 4 to 5 hours or until no chlorine odor can be detected. Thi~ 
solution is made by thoroughly mixing this product (see table of proportions) to 
100 gallons of wat2r. The bee domicile is disinfected by spraying with a 0.1 ppm 
solution until all surfaces are thoroughly wet. Allow the domicile to dry until 
all chlorine odor has dissipated. 

SANITIZER FOR FRUIT {:. VEGETABLE WASHING - Thoroughly clean all fruits and 
vegetables in a wash tank. See table of proportions and prepare a solution with 25 
ppm available chlorine. After draining the tank, submerge fruit or vegetables for 
two minutes in a second wash tank containing the recirculating sanitizing solution 
with 25 ppm sanitizing solution. Spray rinse vegetables with the sanitizing 
solution prior to packaging. Rinse fruit with potable ~ater only prior to 
packaging. 



EGG SANITIZING 

1. INSTRUCTION FOR EGG SANITIZING WITH VERTEX. 

The sanitizing solution recommended for use for shell egg san1t1z1ng 
is a 200 ppm solution of VERTEX. (S('e Table of Proportior.s. ) VERTEX is 
not deleterious to shell eggs or egg-prOducts. 

II. RECO~~ENDED PROCEDVRES FOR WASHING & SANITIZING SHELL EGGS 

1. Wash eggs promptly after gathering. 

· ...:.-- \_l.'~1 
; L '-" l ' \-;r I ' 

2. Water with an iron content in excess of 2 parts per million shall 
not be used unless equipment capable of removing the excess iron is 
installed on the water system. 

3. Wash water temperature should be 90°F or higher. 

4. Maintain the wash water cit a temperature which is at least 200 F 
warmer than ell" temperature of the eggs to be washed. 

5. Spray rinse -.-lashed eoggs ;lith warm potable water c:onti'iining an 
approved sanitizing compound. 

6. Eggs should be reoasonably dry before cdsing or breaking. 

7. Never reuse sanitizing/~a5hi~lg solution. 

p;: ~',(' 13 
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EGG DESTAINING 

I. INSTRUCTIONS FOR EGG DESTAINING \.lITH VERTEX 

The destaining solut:ion recommended for use for shell egg de staining 
is a 250 ppm solution of VERTF~. (See Table of Proport:ions.) Vert:ex 
is not delet:erious t:o shell ~ggs or egg-products. 

II. RECOMMENDED PROCEDURES FOR DESTAINING SHELL EGGS 

1. 

2. 

3. 

4. 

5. 

6. 

7. 

The destainer solution must: be at least 20 0 F warmer t:han t:he shell 
eggs with a minimum solution temperature of 900 F. 

Total elapsed time in the destainer solution may not exceed 5 
minutes. 

Eggs are to be rewashed and spray rinsed aft:er destaining. 

Destainer solution should be replaced daily or whenever it becomes 
dirty. 

Destaining is to be done after the initial washing has been 
completed. 

It is recommended that all eggs ae shell protected after they have 
been dcstained. 

N~ver r~U3e sanitizing/washing solution. 



) 

AQUACULTURAL USES 

FISH PONDS - Remove fish from ponds prior to treatment. See table of proportions 
and thoroughly mix adequate proportion of this product to 10,000 gallons of water 
to obtain 10 ppm available chlorine. Add more product to the water if the 
available chlorine level is below 1 ppm after 5 minutes. Return fish to pond after 
the available chlorine level reaches zero. 

FISH POND EQUIPMENT - Thoroughly clean all equ;.pment prior to treatment. See table 
of proportions and thoroughly mix an adequate proportion of this product to 10 
gallons of water to obtain 200 ppm available chlorine. Porous equipment should 
soak for one hour. 

~~!NE LOBSTER PONDS - Remove lobsters, seaweed, etc. from ponds prior to 
treatment. Dr~in the pond. See table of proportions and apply an adequate 
proportion of this product to 10,000 gallons of water to obtain at least 600 ppm 
available chlorine. Apply so that all barrows, gates, rock and dam are treated 
with product. Permit high tide to fill the pond and then close gates. Allow water 
to stand for 2 to 3 days until the available chlorine level reaches zero. Open 
gates and allow 2 tidal cycles to flush the pond before returning lobsters to 
pond. 

CO:WITIO:\ING LIVE OYSTERS - See table of proportions and thorou5hly mix an 
adequate proportion of this product to 10,000 5allons of water at 50 to 70 0 F to 
obtain 0.5 ppm available chlorine. Expose oysters to this solution for at least 15 
minutes, monitoring the available chlorine level so ~hat it does not fall below 
0.05 ppm. Repeat entire process if the available chlorine level drops b~low 0.05 
ppm or the temperature falls below SooF. 

CO:;TROL OF SCAVE~lGERS IN FISH HATCHERY PONDS - Prepare a solut:ion contatnlng 200 
ppm of available chlorine by mixing an adequate proportion of this product (see 
table of proportions) with 10 gallons of water. Pour into drained pond potholes. 
Repeat if necessary Do not put desirable fish back into refilled ponds 1..l.:..il 
chlorine residual has dropped to 0 ppm, as determined by a test kit. 

( BEST AVAILABLE Con) 

, 
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Sfu~ITIZATION OF DIALYSIS MACHINES 

Flush equipment thoroughly '"i eh water prior to using this product. Thoroughly mix 
an adequate proportion of this product (see table of praportions) to 1.0 gallons of 
water to obtain at least 600 ppm available chlorine, Immediately use this product 
in the hcmodialysate system allowing for a minimum contact time of 15 minutes at 
20 0 C. Drain system of the sanitizing solution and thoroughly rinse with water. 
Discard and DO NOT reuse the spen~ sanitizer. Rinsate must be monitored with a 
suitable test kit to insure that no available chlorine remains in the system. 

This product is ~ecommended for decontaminating single and multipatient 
hemodialysate systems. This product has been shown to be an effective disinfectant 
(virucide, fungicide, bactericide, pseudomonicide) when tested by AOAC and EPA 
test methods. This product may not totally eliminate all vegatative 
microorganisms in hemodialysate delivery systems due to their construction and/or 
assembly, but can be relied upon to reduce the number of microorganisms to 
acceptable levels when used as directed. This product should be used in a 
disinfectant program which includes bacteriological monitoring of the 
hemodialysate delivery system. This product is NOT recommended for use in 
hemodialysate or reverse osmosis (RO) membr,mes. 

Consult the guidelines for hemodialysate systems which are available from the 
Hepatitis Laboratories, CDC, Phoenix, AZ 85021. 

ess·IO Pi'\" IO/'}) 
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ASPHALT OR WOOD ROOFS P~D SIDINGS 

To control fungus and mildew, first remove all physical soil by ,",rushing and 
hosing with clean water, and apply a 5000 ppm avai~able chlorine solutio~. Brush 
or spray roof or Siding. After 30 minutes, rinse by hosing with clean water. 

BOAT BOTTOMS 

To control slime on boat bottoms, sling a plastic tarp under boat:, l·etaini'1g 
enough water to cover the fouled bottom area, but not allowing water to enter 
enclosed area. Thi~ envelope should contain approximately 500 gallons of. water for 
a 14 foot boat. See table of proportions and add an appropriate propoLti~n of this 
product to this water to obtain a 35 pPfl available chlorine concentratj.<JD. Leave 
immersed for 8 to 12 hours. Repeat if necessary. Do not discharge the 5"::-1tion 
"..lntil the free chlorine level has dropped to 0 ppm, as determined by a £wimminl; 
pool test kit. 

t.R.TIFICIAL SAND BEACHE.S 

To sanitiz~ ~he sann, "pray a 500 ppm available chlorine solution conta~n~ng and 
ndequate propo%tion of ~his product (see table of proportions) per 10 gal. of 
.... ·G.~er at ft"('T,lcnt in!:.e:-vals. Small areas can be sprinkled \.,iith a w.:.i'tering can. 
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FOOD PROCESSING PLANTS 
CHLORINE POTABLE WATER TREATMENt COMPOUND 

PROCESS WATER OR DRINKING WATER: Systems in establishments operating under the 
F~deral Meat, Poultry, Shell Egg G~ading and Egg Produ~t Inspections Program. See 
table of proportions anG treat poultry drit,king wat.er to a dosage ~f 1 to 5 ppm 
available chlorine. Chlorine may be used in process water of poultry plants at 
levels up to 20 ppm calculated as available chlorine, at levels acceptable to 
plant management recognizing the self-limiting factors of effect on product, 
corrosi~~ of equipment, and acceptability by plant personnel. P~.ant manage~en~ 

must notify the Inspector in Charge ",hen the chlorine level i~ increased above 20 
paru, per million. Chlori"e must be dispensed at a constant and uniform level and 
the met:hod 01' system must be such thaI: a controlled rate is maintained. Chlorine 
may be present in process water of meat plants at concentrations up to 5 parts per 
million calculated as available chlorine. Under reliable controls, the chlorine 
level may be increased in water used on meat carcasses. 

GENERAL POTABLE \JATER TREAHIENT COM?O;]I,DS 

Cornfounds used in stlch treatment shou11 not rema1n in the water in concentrations 
greater :h~n requ:!."!.-cd by bDad prnctice. Compounds containing substances which may 
::;ubsequcn::ly result in :he adulter3t.icn or cont3i1linution of Ir.eot 01- poultry 
produc~s may not be in~roduced i(l~O the system_ 
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E~lPLOYEE lIAND CARE 

Handwashing iind sanit:izing compounds - The compounds must: be dispensed from 
adequate dispensers located a sufficient: distance from the processing line to 
prevent accidental product contamination. The hands need not be washed prior to 
the use of the compounds. After the use of the compounds, the hands must be 
thoroughly rinsed with potable water. The compounds must always be used at 
dilutions and according to applicable directions provided on the label and in the 
instruction sheet. The compounds have been accepted on the basis of their 
equivalency to SO parts per million chlorille. 

Hand sanitizing compounds - ,!,he compounds must be dispensE>d from adequate 
dispensers located a sufficient distance from the processing line to prevent 
accidental product contamination. The hands must be washed a!ld thoroughly rinsed 
prior to £anitizing wi.th the compound. The compound may be injected dire"tly into 
the wash and !:inse water. 1'"e hands need not be rinsed with potahh> water 
following the use of the compound. The compou'lds must always be used 3t dilul:ions 
and accordi.'g to applicable direc;:ions provided on the label C<:1d in the 
inscruction sheet. The compounds ha'!e been accepted on the bas,s "f their 
equivalency to 50 parts per mi Ilion chlorine. 

CSS-JO P0V. lO/~3 :'.1 '/' 1 q 


