
REORDER # 209-011 
MANUFACTURED FOR 

MEYER-BLANKE CO. 
ST. LOUIS, MO. 63110 

NSFORUSE 
DAIRY FARM USE 

clean. then use 1 ounce EM-BEE SOlU
to each three gallons water to sanitize 

cans. pails. bulk coolers. milking machines. 
strainers. 
For further information check with parts per mil
lion table at nght side of label. 

FOR FOOD PROCESSING 
AND MILK EQUIPMENT 

After thoroughly washing & rinsing, sanitize 
with 200 ppm available chlorine for all non
porous surfaces; for porous surfaces use 800 
ppm available chlorine. 

All surfaces should be exposed to the sanitizing 
solution for a period of not less than 2 minutes. 
Surfaces treated with sanitizing solutions ex
ceeding 200 ppm available chlorine should be 
rinsed with a potable water supply_ 

WATER CHLORINAnON 
For pretreatment of municipai or well water, 
use 0.2 to 0.5 ppm of available chlorine. Use a 
chlorine test set for the determination of 
proper concen trations and am ou n t of residual 
chlorine. 

LOCAL, STATE REGULATIONS 
Where local or State regulations are in effect. 
consult authorities for proper sanitizing concen
trations and procedures. 

STORAGE 
DO NOT STORE Sodium Hypochlorites longer 
than six months from the date of manufacture. 

EPA Reg. No. 5774-9 
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SODIUM HYPOCHLORITE SOLUTION 
~ct" Incredlent 

SodiUM H,..,.lorit. • • '.4IM. 
IMit InlNdilnt • . • • 91.6«16 

CAUTION 
"~eep out of reach of children. May be 
harmful if swallowed. Skin & eye contact may 
cause severe irritation. 

ANTIDOTE 
EXTERNAL 

WASH WITH WATER 
INTERNAL 

DRINK MUCILAGE, RAW EGG WHITE, 
MILK OR RICE GRUEL. FOLLOW WITH 
EMETIC (TABLE=·SPOONFUL OF MUSTARD 
IN GLASS OF WATER). 

CALL A PMY.ICIAN 
DO NOT MIX EM·BEE CL·8 WITH ACID DETER· 
GENTS. 
USE DILUTE SOLUTIONS ONLY AS DIRECTED 
ON LABEL. 

MeW" 
TAaLI 0' P.OPO.TIO •• 

AVAILABLE CHLORINE: 
800 P.P.M. -
Use 4 oz. in 3 gallons water. 
200 P.P.M. -
Use 1 oz. in 3 gallons water. 
0.5 P.P.M. -
Use 1 oz. in 1200 gallons water. 

DO NOT SOAK OVERNIGHT. KEEP IN 
COOL, DARK PLACE AS LIGHT AND HEAT 
WILL REDUCE STRENGTH. 
Degrades with age. Use a test kit and increase 
dosage as necessary to obtain required level 
of available chlorine. 
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