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DISINFECTANT SANITIZER 
DEODORIZER 

ACTIVE INGREDIENTS: 

----r~' 
I 

n-Alkyl (60% C14, 30% CU5, 5% C12, 5% C18) 
dimethyl benzyl ammonium chlorides ........................................................ 5 % 

n-Alkyl (68% C12, 32% C14) dimethyl ethylbenzyl ammonium chlorides.... 5% 
I N E RT I NGRED I ENTS: .............................................................. , ......................... ". 90% 
2125 is a concentrate and should be diluted before using. 

EPI R·.,. No. 9820·4 

DANGER 
Keep Out of Reach of Children. 

100% 

See other precautionary statements on left side panel. 
Manufactured by 

t PRODUCTS + CHEMICALS + SERVICE ~ 

KA~SA:; ~11'Y, M~S~O~P.I 64108 

COIIlEITS: 

USE DI •• CTIONS: 

Hou .... ol4 

For sanitizing and disinfecting floors, walls and inanimate hard 
surfaces. For Schools, Homes, Locker Rooms, Garbage Pails, Sink 
Tops, Corridors, Classrooms, Offices and Shower Stalls. Apply 
solution with mop or cloth. Sanitize with 1 ounce 2125 to 4 
gallons of water. Disinfect with 3 Ounces 2125 to 5 gallons of 
water. Kills Staphylococcus aureas and Salmonella choleraesuis. 

For heavily soiled or contaminated areas, a precleaning step is 
recommended. 

Hospitals 

For floors, walls and other hard surfaces. In Nursing Homes, In
stitutions, as well as Sink Tops, Garbage Pails, Telephones and 
Restrocms, use 2125 at 3 V2 ounces per 5 gallons of water. At 
this level 2125 will be effective against Pseudomonas aeruginosa 
PRD-l0. 

Food Processing Eq .. ipment 

For sanitization of previously cleaned food processing equipment 
and food utensils dilute 1 ounce 2125 per 4 gallons of water to 
provide 200 ppm 0"( active quaternaries. At this level, No Potable 
Water Rinse is required. 

Dairies 

To sanitize dairy equipment such at Tanks, Lines, Pails, and 
Milk Cans, first clean and rinse the equipment thoroughly. Then 
apply sanitizing solution containing 1 ounce 2125 to 4 gallons 
of water (200 ppm I. At this level, No Potable Water Rinse is 
required. Follow recommendations of local Health Board. 
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