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UNICHEM SANITIZER CLEANER A

UNICHEM SANITIZER-CLEANER A 13
recommended whetever the mamntenance of
sandary. clean condilions are indicated

Sanitizing Effectiveress: Unicham Sanitizer
Cleaner A s eflfective in waters up to 750
ppm hardness Thus aclivity has been con
fumed by Lhe Germicrdal and Detetgent
Sannizets Method ("The Chambers
Method"), Melhods of Analyses, ADAC
Elevenlh Edilion, 1970. Page 66 as follows
Eschenchia cok ATCC No 11229 at 200

ppm  Aclive quatetnary — — 750 ppm
CaCOs
Staphylococcus aureus ATCC No. 6538 at
200 ppm acine quatetnary —— 750 ppm
CaCOs

UNICHEM SANITIZER-CLEANER A contains
a nomomic wetling agent to promole rinsing
thus assuring fim-free, spot-free equipment
and utensis

NOTE: Do not mux with s0ap Of anionic
detergents

Precasutionary Statemenis
Hazards to Humans and domeshc ammals

WARNING

Keep out of reach of children May cause
sevefe eye irritation or eye damage. Causes
skin irritation. Do not getan eyes, on skin, o
on clothing. Harmful f swallowed Avoid
contamination of food.

STORAQGE AND DISPOSAL

=03 NOT CONTAMINATE WATER, FOOD.
OR FEED BY STORAGE OR DISPOSAL

—OPEN DUMPING IS PROHIBITED

— DO NOT REUSE EMPTY CONTAINER

PESTICIDE DISPOSAL

Pesticide, spray mixture or rinsate tha! can-

not be used or chemically reprocessed

should be disposed of i a landfll approved

for pesticides or burnied in a sate place away

from water supplies.

CONTAINER DISPOSAL

Triple rinse (or equivalent} and dispose i an

incinerator or landtill approved fof pesticide

containers, or bury 1n a safe prace. Consull

federal, state or local disposal authosities tor

approved alternalive procedures such as

limited open butning

Sanitizer Cleaner for Equipment and Ulen:
sils 1n Food Processing. Dairy Indostry.
Bars. Reslaurants Institutional ¥itchens,
and Farms

Aclive Ingredients:

NI?I (aé%). [P 3?"/;. [TH 5|'/|. Ci,,
%, C11) Dimethyl Banzyl Ammonium
Chiarides s

28%
Alkyl (€8%, C12;32%.C1i)

Dimathyl Ethylbenzyl Ammonium
Chiorides thy 1.28%
Sodium carbonale 2.00%
Inert Ingredients 95.44%
100.00%

KEEF QUT OF REACH OF CHILDREN

WARNING:

Statemant of Praclical Treaiment
In case of contact, immediately Hlush eyes or
skin with plenty of water for at feast 15
minutes. For eyes, call a physician. Remove
and wash contaminaled clothing belore
reuse
1t swallowed, dnnk promplly a large quantily
of water Call a physician immediately.
SEE LEFT PANEL FOR ADDITIONAL PRE-
CAUTIONARY STATEMENTS.

EPA Reg. No. 29646
EPA Est. No. A2p64IL1
Net Contents

55 Gallons

Manufsctured by:
UNICHEM CORPORATION
SOUTH HOLLAN., ILLINOIS 60473

BEST DOCUMENT AvAlLAg! [

Directions fur Lise
QENERAL CLASSIFICATION

1t 15 a viclation of Federal Law 1o use this
ptoduct 10 @ manner inconsistant with its
fabeling.

GENERAL USE DIRECTIONS

Add one ounce per gallon of water. Use
UNICHEM SANITIZER-CLEANER A for
sanitizing and cleaning of squipment and
utensils in food processing, dairy industry,
bars, restaurants, institutional kilchens,
farms, and wherever sanitizing may be
desirable. No rinse is required.

For heavily soiled eguipment or ulensils,
pre-wash with a Qood detergent. Rinse with
clean water. Then apply recommended dilu-
tion of UNICHEM SANITIZER-CLEANER A.

Dmggﬂotls FOR RESTAURANT AND BAR
R H
Dishes, glassware. silverware, cooking uten-
sils, wash with detergent, rinse thoroughly,
and immerse in a solution containing 102. *
UNICHEM SANITIZER-CLEANER A o .
pallon of water (200 ppm). No rinse 15 re-
quired.
DIRECTIONS FOR FOOD PROCESSING
EQUIPMENT AND DAIRIES:
Clean and rinse equipment thoroughly, then
apply sanilizing solution containing 1 oz. of
UNl-zHEH TIZER-CLEANER A 110 1
gallon of water (200 ppm). No tinse {5 re-
quired.
WISCONSIN STATE BOARD OF HEALTH
DIRECTIONS FOR EATING ESTABLISH-
MENTS
1. Scrape and pre-wash utensils and glasses
whenever possible.
2. Wash with a good detergen! of compatible
cleaner.
Ainse with clean water.
Sanitize in a solution of 1 0z. of UNICHEM
SANITIZER-CLEANER A 1o 1 galion of
water (200 ppm active quaternary). Im-
marse all utensiis for at least two minules
or for contact time specitied by govaining
sanitary code,
5. Place sanitized utlensiis on a rack or drain
board 1o airdry.
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