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UIICHEM SANITIZER CLEANER A 
UNICHEM SANITIZER·CLEANER A ,s 
recommended wherever the mamtE!nance 01 
5aOllary. clean conditions are mdlcated 
SenUizinQ Etfeoctive .. ,,: Unkhl~ Sanitizer 
CINner A IS effecllve In waters up to 7~ 
ppm hardnesl:' ThiS activity has been con 
firmed by the GermlCI~1 and Detergent 
Santlizels Method ("The Chambers 
Method"J, Methods of Analyses, AOAC 
Eleventh Edlhon. 1970. Page 66 as 101l0ws 

E~chefll;hia colt Alec No 11229 al 200 
ppm AchYf! quaternery - - 750 ppn\ 
CaCOI 
Staphylococcus aureus ATCC No. 65.38 al 
200 ppm aC!I\e Quaternary -- 750 ppm 
GaCO, 

UN6CHEM SANITIZER·CLEANER A contains 
a nOOlomc wenmg agent to promote rinSing 
thus assuring fllm·free. spot·free equlprr.ent 
and utensws 
NOTE: Do not mil( ..... Ith soap Of ¥llonlC 
detCfgents 
Prec.uUonary SLitements 
Haz.,ds 10 Humans and domestic animals 

WARNING 
Keep out of teach of children May cause 
seYE!fe eye irritahon or eye damage. Causes 
skin irritation. Do not get In eyes, on sklO. Of 
on clothing. Harmful II swallowed Avo!d 
contamination of food. 

STORAGE AND DISPOSAL 
-DO NOT CONTAMIN ... TE WATER. FOOD. 

OR FEED BY STORAGE OR DISPOS"'L 
-OPEN DUMPING IS PROHIBITED 
-DO NOT REUSE EMPTY CONTAINER 
PESTICIDE DISPOSAL 
Pesticide. spray mil(ture or rinsate lhat can· 
not be used or chemlC~lIy reproc~ssed 
should be disposed of 10 a landfill approved 
for pesticides or buned In. safe pl,iCe .way 
(rom water supplies. 
CONTAINER OISPOSAL 
Triple rin5e (or equivalent) and dispose 10 an 
incinerator or landfill approved for pestiCide 
containers, or bury In a safe piace. Consult 
fedefal, state or local dispos.J1 authorities for 
approved alternative procedures such as 
limited open burning 

Samtlzer Cleaner lor EqUipment and uten· 
SIIS In Food Processing, O.ury Industry. 
Bars. Restaurcants InstitutIOnal Kitchens. 
and Filrms 

AcUve Ingr.u.rt15: 

Alkyl (60%. C,.; 30-1 •• ell; S·I., C", 
S·I., C,.) DknethylleRzyl Ammonium 
Chloride, 1.2&% 

Alkyl (ta%, C,,; 32~". CI.) 
Dimethyl EIhyIbonzyIAmmonlurn 
ChkMIdo. 1.2e% __ to 2.00% 

"*'Ini<odionll g5.4C·~ 

looJIO% 

KEEP OUT OF REACH OF CHiLDREN 

WARNING: 
SLltMMnl of PrKUCaI TNlitlMn1 

In case 01 contact. Immediately flush eyes or 
skin \Nlth ptenty of water lor at least 15 
mlnules. For eyes, call a physician. Remove 
and wash contaminated clothing before 
reuse 
If swallo',.icd. drink promptly a large Quanllty 
of ..... ater Call a physIcian immediately. 
SEE LEFT PANEL FOR ADDITIONAL PRE· 
CAUTIONARY STATEMENTS. 
EPA Rog. No. 32964-6 
EP", Ell. No. _11..\ 
Nel Contents 
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GENERAL CUUIPICATION 
II 15 a vlOlil.tion of Fedet"al ~ to use thiS 
prOdu~t m iI manner mconslsl.." With ils 
labeling. 
GENERAL USE DIRECTIONS 
Add one ounce per gallon of waler. Use 
UNICHEM SANITIZER-CLEANER A lOr 
sanitizing ilnd cleaning of equipment and 
utensils in fOOd processing, diliry Industry, 
bars, restaurants, institutiOnal kitchens, 
farms. and whel8Yer s.anitizing may be 
desirable. No rinse is reQuired". 
For heavily soiled equipment Of utensils. 
pre-w~h with ill good detergent. Rinse with 
clean water. Then apply recommended dilu· 
1 .on of UNICI1EM SANITIZER-GLEANER "
DIRECTIONS FOR RESTAURANT AND IAR 
RINSE: 
Dishes. Qlas~war~. Sil't'ef'WaI"8. COOlc.ing utvn· 
sil5, wash with detet"genl. rinsa thoroughlV. 
and immerse in a solution conlainino 1 oz. • 
UNICHEM SANITIZEfl.CLEANER A 10 • 
gallon of w<ilter (200 PPm). No rinse IS r.
qUi red. 
DIRECTIONS FOR FOOD PROCES5IHQ 
EQUIPMENT AND DAIRIES: 
Clean and rinse eQuipment thOroughty, thwl 
apply sanilizing solution conlainino 1 oz. of 
UNICHEM SANlTIZER-CLEANER A 10 1 
gallon of water (200 ppm). No rinse Is r. 
Quired. 
WISCONSIN STATE BOARD OF HEALTH 
DIRECTIOH$ FOR EATIHQ E5TAaUSH· 
MENTS 
1. Scra.pe and pre-wash utensils and glasses 

whenever possible. 
2. Wash with a good detergent orcompatUM 

cleaner. 
3. Rinse with clean water. 
•. Sanitize in a solution of 1 oz. of UNlCHfU 

SANITIZER-CLEANER A 10 1 gallon 01 
water (200 ppm active Quaternary). 1m· 
merse all utensils for at leilSl two minutes 
or for conlact time specified by gOYtrnlng 
sanitillY Code. 

5. ~ s.anitil.ed utensils on a rack or dlaln 
board to iUr-ory. 
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