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PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND 
DOMESTIC ANIMALS 

DANGER: Kt;EP OUT 
CW ICEACII OF 4:IIIWICEN. 
Corrosive. Causes eye damage and 
skin Irritation. Do not get In Iyes. 
on skin. or on clothing. Wear gog­
gles or 'ac. shield and rubber 
gloves when handling this product. 
Harmlul if swallowed. Do not 
breathe spray mist. Avoid COIIIJm­
inalion 0' load. 
Statement of Practical Treat· 
ment: In case 0' contact. imme­
diately lIush eyes or skin with 
plenty 0' water lor al leasl 15 
minutlS. For eyes, call a physi­
cian. Remove and wash contami­
nated clothing before reuse. 
If swallowed, drink promptly a large 
quantity of milk, egg whites, gelatin 
solution; or if these are not availa­
ble, drink largl quantities 0' water. 
Avoid alcohol. Gall a physldan 
immediatlly. 
NOTE TO PHYSICIAN: Pr.iIa~ lO.c ... 1 
Iflfllige may tlfllraindical. tIM us. of gastric 
iang •. Measures .piAlt circvlJtery shick. 
respiratory dtpr.ISioII. aM conwulslN illY 
be_ttl. 

STORAGE AND DISPOSAL 
Do not reuse empty container. Wrap 
lainer and pul in trash collection. 

(483} PRODUCT MADE IN U.S.A. 

CALGON'iO 42100 

ice machine 
14 

oz. sanitizer 
FOR SANITIZING AND CONTROLLING 
SLIME BUILD·UP IN ICE MACHINES 
Acll •• Ingredient. 

12 Alkyl (Ct4. 50%; C12. 40%; Ct6, to%} 
dimethyl benzyl ammonium 
chl0ride ......................... 3.000% 
Oetyl decyl dimethyl ammonium 
chloride ......................... 2.250% 
Oidecyl dimethyl ammonium 
chloride ......................... 1.125% 
Dioclyl dimethyl ammonium 
chloride ......................... 1.125% 
inert Ingredienls 92.500% 

100.000% 

Kt:t:I' ()liT (It' !lEADI nt·I:III1.IIHt:N. 

DANGER 
EPA Regislralion No. t0445·70 
EPA Establishment No. t0445·MO·Ol 

-

CALGON CORPORATION 
ST LOUIS. MISSOURI 

DIRECTIONS FOR USE 

It is a \'Iolatlon 0' Federal law to use Ihis 
product in a mann~r Inconsistent with Its 
IdbellOg. 

SANITIZING OF FOOD PROCESSING 
EQUIPMENT (ICE MACHINES} AND 
OTHER HARD SURFACES IN FOOD 
CONTACT LOCATIONS: For sanilillng 
food processing equipment. dairy eqUip· 
ment. refrigerated storage and display 
equipment and other hard non·porous 
surfaces. No potable waler rinse is re' 
QlJlred. 

1. Turn off refrigeration. 

2. Wash and rinse all surfaces lhor· 
oughly. 

3. Apply a solution 01 1 oz. Ice Machine 
Sanitizer In .. gallons 01 water (150 ppm 
active) by mechanical spray, direct 
pouring or by reCirculating through the 
system. Surfaces should remain wet 
for at least one minute followed by 
adequate draining. Fresh solulion 
should be prepared for each cleaning. 
No potable water rinse Is required 
when product is used as directed. 

... Return machine to service. 

At 1 02.1" gallons Ice Macttine Sanitizer 
fulfillS the criteria 01 Appendix F 01 the 
Grade "A" Pasteurized Milk Ordinances 
1978 Recommendations of the U.S. Pub' 
lic Health Services in walers up to 800 
ppm of hardness calculated as CaC03 
when evaluated bV the AOAC Germicidal 
and Detergent Sanitizer Methol against 
Escherichia coli and Staphylococcus 
aureus. 
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