
CEPTED 

DISINFECTANT • DEODORIZER • SANITIZER 

ACTIVE INGREDIENTS: 
n-Alkyl (60% CH , 30% C1G, 5% C12, 5% CIS) 

dimethyl benzyl ammonium chlorides ................. . 
n-Alkyl (68% C1:!, 32% CH ) dimethyl 

ethylbenzyl ammonium chlorides .................... . 
INERT INGREDIENTS: ............................... . 

5% 

50/£-
900/£-

100% 

Trophy No-Bac is a concentrate and should be diluted before using. 

DANGER: KEEP OUT OF REACH OF CHILDREN. 
(See other precautionary and first aid statements on left side panel.) 

PURDY PRODUCTS INC. 
MILWAUKEE, WISCONSIN 53208 

WARRANTY 

USE DIRECTIONS: 
Household - 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 Trophy No-Bac to 4 gallons of water. Disinfect with 
3 ounces Trophy No-Bac to 5 gallons of water. Kills Staphylo­
coccus aureus and Salmonella choleraesuis. For heavily soiled 
or contaminated areas, a pre-cteaning step is recommended. 
Hospitals - For floors, walls and other hard surfaces. In Nurs­
ing Homes, Institutions, as well as Sink Tops, Garbage Pails, 
Telephones and Restrooms, use Trophy No-Bac at 3 Y2 ounces 
per 5 gallons of water. Apply with cloth, mop, or sponge. At 
this level Trophy No-Bac will be effective against Pseudomonas 
aeruginosa PRD-l0. For heavily soi led or contaminated areas, 
a pre-cleaning step is recommended. 
Food Processing Equipment - For sanitization of previously 
cleaned food processing equipment and food utensils dilute 1 
ounce Trophy No-Bac per 4 gallons of water to provide 200 
ppm of active quaternaries. At this level, No Potable Water 
Rinse is required. 
Dairies - To sanitize dairy equipment such as tanks, lines, 
pails, and milk cans, first clean and rinse the equipment thor­
oughly. Then apply sanitizing'solution containinig 1 ounce 
Trophy No-Bac to 4 gallons of water (200 ppm>. At this level, 
No Potable Water Rinse is required. Follow recommendations 
of local Health Board. 
Restaurant and Bar Rinse - Dishes, glassware, silverware, 
cooking utensils, wash with soap or synthetic detergent; rinse 
thoroughly and immerse in a sanitizing solution containing 1 
ounce Trophy No-Bac to 4 gallons of water. No Termi'nal Pot­
able Water Rinse Required. 
This product when used on environmental, inanimate, hard sur­
faces at 3 Y2 ounces per 5 gallons of water is effective against 
Influenza A2, Herpes Simplex, Adenovirus type 5, and Vaccinia 
Viruses. 

NET CONTENTS: 1 GALLON 

t are based upon tests believed to be reliable. The use of this product being beyond the control of the manufacturer, no guarantee, 
Icts of such or the results to be obtained if not used in accordance with directions or established safe practice. The buyer must 
• or damage, resulting from its misuse as such, or in combination with other materials. Statements concerning \:he use of these 
nending the infringement of any patent. and no liability for infringement arising out of any such use is assumed. 


