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PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS 
AND DOMESTIC ANIMALS 

DANGER Highly UlII('''IV,' C.llI~I'<' 'Io~"I.IIl,J ",'-

d.tm •• qt' M.IY hj' f,lt.Jllf sW.Jl1owcd. Donol 'WI IIi I'~'t .... 

lill Skin Of oil cloltllflg. \Vc.tr (JoqgJes Of ',It .. ' ',lIl1'ld 

,.IIHI rullher qlOlt'l'S when hJllIlllog. IIrll.1l1111110 /IIJ\{, 

,til" thfe.H. AvoHl t)lt'dtlllll~ dust. R"II10V(' dlul wdsh 

_ cOIHdrnllJ.ltcd dOlhlfl!1 hcfute leu'S/', 

ENVIRONMENTAL HAZARDS: Th" pro<lu<l" to .. c 
to fish. 00 not discharge IIlto Idkcs. StrC.1ffiSc, p0l1ds, 
or puh"c waters unless in d(cmdance wllh dll NPDES 
Perf, ... 't, FOI guidance, COnldct the regional office of 
~i' .• --
PHYSICALM~I) CHEMICAL HAZARDS 
STRONG OXIDIZI;~r, AGENT: Strony O."lIlIng 
Agent. MIx only with w,Her. Use cleall dry utensils. Do 
not add this pronuct fa any dispensIIl9 device conldln' 

Ing remnants of .:Illy other product. Such use m,ly 
cause t.I violent reaction leading to fue or explosion. 
COl1tami~l.Jrior1 with mOisture, org,:ulIC mauer, or 
olher chemicals rna\, start u ch~"lIcal (l'dcllon, wI,h 
generation of heat, liberiHlOfl of hJlardl}U) V'J'iC'i, and 
passib .. generdtion of fire and explosion. In case of 
contamination or decompositIOn, do not res.e.JI 
c;ontamer. If possible, Isolate container HI OfJCn dir or 

""ell ventilated area. Flood with '.:.rge volumes of Wd· 

ter, if necessary. 

. .. . . .. . "'~I"T .' " : r fl' ··r:W;,. :.J!. '~;I'I' ,~ 
i'r;n~ ~ ;<1 ~.~ 
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AGNIZO 16 
A CONCENTRATED \... 

CHLORINATING POWDER 
Bactericide Germicide Deodorant 

Compounds for sanitizing of 
Dairy & Food Handling Equipment· Dairy Plants 
• Frozen Food Plants. Restaurants. Bars. Soda 
Fountains. Institutions. 

EPA EST. NO. 10321-NJ-Ol 
EPA REG. NO. 10321-1 

ACTIVE INGREDIENTS: 
Sodium DiI:hloro·s- TrtaZlnefrJonp 

INERT INGREDIENTS. 
(Available Chlcrme 

KEEP OUT OF REACH OF CHILDREN 
DANGER 

~~ See Side Pan~is ForOther 
I~I PrecautIons; 
~ D£SACHlM COMPANY. INC. 
~~.. "l9QMllSlO£AYENUf.N{W)RtC.N J 0110.. 

KEEP OUT OF REACH OF CHILDREN - DANGER 

PRAcnCAL TREATMENT: (FIRST IdD~: If 5"'~lIowt'd, 
feed bte~ so~ked in milk followed bV olive 011 0' cooking 
0.1. C~II if physiclo1o Imnwdt.tely. 
If 011 skin: Brush off e"~S5 chemlc.ill oiInd flush ~'Il with cold 
wa,er for ii' CHit 15 .... mI."." '''''.illOn penn,h, !jilt nwdtul 
o1l1enhon. 

If m EVes: Flush wilh t=old WoiIler 'or ~t leoit.1 15 mlnutef.. Get 
medlcoOl! <lUenuon. 

SEE ADDITIONAL PRECAUTIONS ON SIDE PANEL 

(01) 481 
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OIREC lIo.~S F OR USE 

It 1\" "'1Ol.iIK)n of ot fetw,,,llotw to u\.tc' Ihls plOduCIIIl .. 
m,m"" InColosls,""1 wllh 11\ loth"lu"KJ 

Ollullon T ilhle 101 AGNIZO 16 

2 T.hl~on\ full "PJ'uOll. 1 01 

1 Cupful" 8 01 

COl ::enlf,,"on of Soluholl 
de""rfti (Conl.nl of 
ilVM~ chloruw) 

100 Pol'" pe' mllllo". 
600 JY'" pet" nwlhon 

5000 piiIItts 'let ""Ihon 

Amount 01 
o.wcllQm Rilctellcldeo 

106 u.s G .. ,on\ 

"'" J 0' 

.. 25 01. 

Mtlk S~INt'IIQll - Equipment· ~ 01.0' AYlUlO 1610 6 ~h. 
of w.U.r;NiII Q61H 100 ppm of ~v~ll.ble ch'Oflne. Alt., c:!6i1n
ing and JUst prIor 10 UW of eqUlpnwn., all-.qulpment surfoius 
ihould be upos,ed to <ill gtf","ClcWl wlutlon for .. pertod of not 
leg _h.m 1"0 menu,", Do not rHlW ",UlptTWInl 1oAtI,Ih WiI'.' 

.t'M a.aniti .. ,nt. 

ChHtre PI.'lf Sinit.all0n AIt.r clumng .. n.! ilSYlnllhng 
eq"ipment ,n the mo,m"l). WOIIIU With 100 ppm of chlorine 
... it two minute IUCPG",ure "mI. Muc solution In the wC'9tu 
tank iU\d cilcu~t. th/Ol.lgh illlequipment to clwew ..... Is (~Ol. 
AGNIZO 16 to 6 ~h,. wa'''). Do not flAW equl~nl With 
w. ..... , .... YnlhZl"9. 

C .. nnlOg Pt.nt, - S~lIl~ .ift., cleilniug by sp, .. ymq t¥!ki, 
nts .md Other ope" prou'ssm9 eqUipment or elfcul •• e., ~I' 
tiling solution lhrolJih p.pehnes and enclowd 8qUlpment uSing 
• 100 ppm of ilvili'.t)~ mlDl.ne soluh!)", ~ 01. of AGNI ZO 16 
I" 6 !Jill. 01 wilt.r. All ',""'ileel should be uposed 10 the 5,)01· 

!!zing 5OIution fn, ~ ... "ind of twn ""nuh~1. A 100 ppm 01 
ilII-v.i"br. cfllorme solution for ~ period of not ~ss thom two 
minules. Rlnw eqU~fTWI"t With POI~ W.,J&ef ~fte, Wlnltl.llng. 

...... t P.dting PYnts. - cutting room lIoors, Iilblu ilnd wlfmg 
OIInd trimm.ng boil,d, shauld be de.ned And the" wnltized with 
i1II600 ppm solution of ilvli'.ble cMotine (301 . .\GNIZO 16 
to 6 IJ,J's. of Wilted. Coo5ing room fr"letS should t. fogged 
with ill 600 ppm $Glutton of av.i~bIe chkmne (3 oz. AGNIZO 
1610 6 g.iI~"'i. of wilIIted, ~s an ilIIdiunctto nliInLNI ct..nlng ilIInd 
diSinfectin!) proOl'dilrH. BiKOn "icing equipment, con",.yon 
fo, Piunch, vist ... ~. etc., mew' or non·porous u"f.ces ihouW 
bI cleilned .nd then Ynltiud w.th " 100 ppm soJulion of 
ilvilIIia.ble chklrine. An expCUiI,e tUM 0' not,", INn two 
minutes shook' be ilIIUOw.d (% oz. of AGNIZO 16 to 6 ~fs. of 
wilterL 0111 equipment must be rin\ed \liftth pol~ble w .. t .... tt_ 
..mlilintl· 

-
.. ...1 

Poultr\' "'Id E'J'j P'QW\\lllg Eqlllpnwnt "fIt" Ih~ dunUli Qf 
I'wl'O(a. IIlng. p.ut"UfI/Utg, In'fWc:hon t .. ble, .. oo olMI pr0ceM· 
109 tqLlpf"I"oIitnl. Wntlll@ bo.lofe 11M!' WIth a 100 ppm solutton 
01 .. " ...... bae chlon,.,. by \PlilV 0' '.clfc:ua.hofl "",lhodl'Of. 
p.HHld of not ... It\ilil 1..-,0 rnmut.\ IV, 0/. of AGNIZO 16 to 
6 gih. o' Woi._J. ""lqul~nMHU muit be ''''wd .llh pot.lble 
w ..... ,It., SM'II ...... "'. 

Shell 5:"\: to wnllue 1IWi ...... 1I .. ft •• wnhtn9 With iI ,e· 
«lllWrMndtd puxfUCI UiII! 1 0,201. of "GNIZO 1610 10 

.. Uons of lIWOt'-r 10 P'~" ~ 100 QII 200 ppm ."' ....... dMo· 
rlnt. 

Mokt l:onttoL Sc,,, ~nd w.,h moldv suri,ICE'S such .$ Willis, 
netlme, fI()Of$ until c'-.o. SptilV ilil SUlfoiCe's With 5000 ppm 
of .".I~bIe chlOrine solution. A.lililft humtdllv and vlI'Illl~· 
hon d.!t.unme ~rttv the growth of mold .. oo the 14N"00V'''' 
",1M", ... f25 oz. of AGNIZO 1611) 61j1ik. 01 W'~lel). 

InshtutiOfl.ilI SanlliullOn - AGNIZO 16 S. .. "ei no him on 
ulll)$ll$, ,a."wol,e, elc., '10 .. eel .. ". fot It!filtlng food servIce 
eqlHPfMnt ti well a,s houwk"plf\g chores such ilIIS SOInillltng 
of btd IMM, u""ilk •• ilte, founlilins, etc. Uw iI 100 ppm ill· 
"'ffon of ."'iI''-b~ c;hkuine, ~11o"","g ilil $u,bees ilnd ~ts to 
be .kposed 10 the .,nuc:tde 1% ol.AGNIZO 16 to. pis. of 
Wilt.". 

STORAGE AND DISPOSAL: Keep ptodUCI.V m 'fghllv 
dOMd cCtri~f\Ief when not '" US'!.. Slore In a coo, dry, 'Mil 
ventl14f.d .,eil ~~V from heil' or open '''me. In 1Col56 of 1M. 
compowllon ,sol .. le cont"IOe".f possable, .. nd flood with 
large ilmounU of "" ••• , to dtuo!ve ilil nwte-rials befOre dtf,. 
c:.ifding. PiiIce til I,,,,, colA.cteon Of d~ ;", ~pp'owed lMtd· 
hll ar'i. 01 Ny In i SoiI'e plilCe. 

IMI'ORTANT NOTICE TO PURCHASER 

The foliowlAi is IIIiiKM .n lie" 0' ~II W"".,.,"'H •• prelMd Of 

Impllf'd. 

SeRif ilnd m.nufilctu,.,'s only obligiltlon wI! be to replilllee 
such ~nfjtv of the ploduct proved to be defective. N.tthltf 
5811.,- nor I'Nnu'Kturef shiill be lIilble 'ot any t.,juIY. Jos.s 01 

dilrnagl, c$irltCt Ot conMquenti.ol'. afismg oul of the uw 0' or 
Ihe il\oibility IQ uw the product. 8efOf'e using, user shall 
dttermin.e the- suit.odity of the product for his i"'-"'dtd VIIl • 
.. d U_ anumes illtl rtll(S ilnd I~bi"ty w ..... soev., in con· 
neelH)" tllerewith. The ,oregolfl!il m.v not be illtet"~ except by 
ilIIn ilgtttment Slined by oHic.fS of tM MI~, ilIInd R'NInU'oICtuI", 
NOI"i,. con1i1ioed here,n sh.1I constitute iI gUilfilnl .. 0' 
Wift .... Y With ,n~' 10 the product described Of its. UM. 
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