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DISINFECTANT-SANITIZER DEODORIZER 
Disinfectant - Sanitize r - Dodorizer for Hospital, Institutional, Industrial, 

School, Dairy and Other Farm and Home Use. 

AOAC PHENOL COEFFICIENTS 
Staphylocuccus aureus, ATCC NO. 6538 
Salmonella typhosa, ATCC NO. 6539 
ACTIVE INGREDIENTS 
Alkyl ( C14 , 50% i C12 , 40% i C1b ,1O%) 
Dimethyl Benzyl Ammonium Chloride 
Ethanol 
INF.RT INGREDIENTS 

EPA REG. NO. 34282-6 
EPA EST. NO. 34282-PA-Ol 

DANGER: 
KEEP OUT OF REACH OF 

PRECAUTION S 
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AID AND OTHER ON RIGHT 
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USE DIRECTIONS FOR DISINFECTION 

Disinfection in Hospitals Nursing Homes and Other 
Health Care Institutions. 

For disinfecting floors, walls, countertops, bathing 
areas, lavatories, bedframes, tables. chairs, garb8Q~ 
pails and other hard surfaces. 
Add 4Y4 oz. . ~.1. T< ___ to 4 gallons 
water. Apply to previously cleaned hard surface 
With mop or cloth. 
At thi~ use.level, _____ '·--':""'; _. __ _ is effec· 
tive against Pseudomonas aeruginose. 

Disinfectant in Institutions (i.e. Educational, Pe'Ial, 
Military). Industry. Schools and Homes 
For disinfecting floors, walls, bedframes, counter· 
tops, tables, chairs, garbage pilils, bathroom fixtures 
and other hard surfaces. 
Add 3 oz, of p. n ~ ~: to 5.5 gallons 
of water. Apply to previously cleaned hard surface 
with mop or cloth. 
At 30z./5.5 gallon use·level, ,,.1 ';....; 

is effective against Staphylococcus aureU5, and 
Salmonella choleraesu is. 
Di.infection of Barber Tools 
Barber tools (such as combs, brus' ,razors, and 
scissors) can be disinfected by immersing in a 

"- T"' 

Y,·oz./gallon solution of " i, :, 

Disinfection of POUltry EqUipment, Animal Quar· 
ters and Kennels. 
Poultry brooders, watering founts, feeding equip
ment and other animal quarters (such as stalls and 
kennel areas) can be disinfected after thorough 
cleaning by applying a solution of 4% oz. r\ r iL':: 
to 4 gallons of water wit~ a mop, cloth or brush. 
Small utensils should be imrr·ersed in this solution. 

Prior to dl;;infection, all poultry, other animals and 
their feeds must be removed from the prerr;ses. 
This includes emptying all troughs, racks and other 
feeding and watering appliances. Remove all litter 
and droppings from floors, walls and other surfaces 
occupied or traversed by poultry or other animals. 

After disinfection, vent;late buildings, coops and 
other closed spaces. Do not house poultry, or other 
animals, or employ eqUipment until treatment has 
been absorbed, set or dried. 
All treated equipment that will contact feed or 
drink ing water must be rinsed with potable water 
before reuse. 
Rinse empty container thoroughly with water and 
discard it. 

USE DIREC nONS FOR SANITIZING 

Santtizing of Food Processing Equipment and other Hard 
Surface; in Food Contact Locations. 

For sanitizing food processing equipment, dairy nQuipment, 
f.:lod utensils. dishes, silverware. glasses. sink to~s. counter· 
tops, refrigerated storage and display equipment and other 
hard surfaces. 

Wash and rin~ Il~ a[ticles thoroughly. then apply a solution 
of 1 oz. "' f.. cJ.2. in 4 gallons of water. 
Apply to sink tops, countertops. refrigerated storage and 
display equipment and other stationary hard surfaces by 
cloth or brush. 

Dishes, silverware. glasses, cooking utensils and other similar 
SIZe food processing eQuipmllnt can be ~njti~Qd by immer· 
sian in a 1 oz./4 gallon dilution of .. ,,-J ,', . 
No Potable water rinS'! is required. 
At 1 oz.l4 gallons 1: ,),-, ;i, has a hard 
water tolerance of 500PPM of hardne$S calculated as 
C. COl when evaluated by the AOAC GermiCidal and De
tergent Sanitizer MethOd against Escherichia call and 
Staphylococcus aureus. 
The udders. flanks, and teats of dairy cows can be sanitized 
by washing with a solution of 1 oz. • iT: .~ 
in 4 gallons of warm water. 

Use a fresh towel for each 
sanltil,ng s)llJlion bV dirt 8n 
back IOta sanitiz ing solution. 
dirty, discard and proVide fresh 

I n case of contact, i 
or skin with plenty 0 

minutes. For eyes, 
move and wash c 
before reuse. If swal 
Iy a large quantity 
gelatin solution; or i 
able, drink large 
Avoid alcohol. 
mediately. 

NOTE TO PHYSICI 
damage may contra 
gastric lavage. Measu 
shock, respiratory de 
sion may be needed. 
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USE DIRECTIONS FOR DISINFECTION 

Disinfection in Hospitals. Nu~ing Homes and Other 
Health Care Institutions. 

For disinfecting floors, walls, countertops, bathing 
areas, lavatories, bedframes, tables, chairs, garbage 
pails end other herd su rf aces. 

,1 r-, 

Add 4'1. oz. 1'1.. , to 4 gallons 
water. Apply to previously cleaned hard surface 
with mop or cloth. 

• T 
At this use·lavel, "; is effec· 
tive egainst Pseudomonas aerlJginosa. 

Disinfectant in Institutions (i.e, Educational, Penal, 
Military), Industry. Schools and Homes 
For disinfecting floors, walls, bedframes, counter
tops, tables, chairs, garbage pails, bathroom fixtures 
and other hard surfaces. 
Add 3 oz. of ,:- ~n:-::::: to 5.5 gallons 
of water. Apply to previously cleaned hard surface 
with mop or cloth. 

(' , 
At 30z./5.5 gallon use-level, .b.l.},-, 

is effective egainst Staphylococcus aureus, and 
Salmonella choleraesu is. 
Disinfection of Barber Tools 
Barber tools (such as combs, brushes, razors, and 
scissors) can be disinfected by immersing in a 

• -, r . 
'I.-oz'/gallon solution of . ,1. :', 
Disinfection of Poultry Eq",ipment, Animal Quar
ters and Kennels. 
Poultry brooders, watering founts, feeding equip-
ment and other animal quarters (such as stalls and 
kennel areas) can be olsinfected after thorough 
cleaning by applying a solution of 4'1. oz • ...h r N;;;~ 
to 4 gallons of water with a mop, cloth or brush. 
Small utensils should be immersed in this solution. 
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Prior to disinfection, all poultry, other anImals and 
their feeds must be removed from the premises. 
This includes emptying all troughs, racks and other 
feeding and watering appliances. Remove all litter 
and droppings from floors, walls and other surfaces 
occupied or traversed by poultry or other animals, 

After disinfection, ventilate bl,;'ldings, coops and 
other closed spaces. Do not hou se pou Itry, or other 
animals, or employ equipment until treatment has 
been absorbed, set or dried . 
All treated equipment that will contact feed or 
drink ing water must be rinsed with potable water 
before reuse. 
Rinse empty container thoroughly with water and 
discard it. 

USE DIREC nONS FOR SANITIZING 

Sanitizing of Food Processing Equipment and other Hard 
Surfaces In Food Contact Locarions. 

For sanitizing food processing equipment, dairy ~quipment, 
f..lod utensils, dishes, silverware, glasses, sink to~s, counter· 
tops. refrigerated storage and display equipment and other 
hard su rfaces. 

Wash and rin~ II.~ ar!jcles thoroughly, then apply a solution 
of 10z. ,,_1,1..120 in 4 gallons of water. 

Apply to sink tops, countertops. refrigerated storage and 
display equipment and other stationary hard surfaces by 
cloth or brush. 

Dishes, silverware, glasses. cooking utensils and other similar 
size food processing equipment can bt ~niti~:td by immer· 
sion in a 1 oz./4 gallon dIlution of ,:.lAt.·; . 
No Potable water finS'! is required. 
At 1 oz.l4 gal ions - .. ,'.1,-, ;.; h~ 'hard 
water tolerance of 500PPM of hardness calc .. _,.-.1 as 
Ca CO, when evaluated by the AOAC Germicidal ai," De· 
tergent Sanitizer MethOd against Escherichia coil an'; 
Staphylococcus aureus. 
The udders. fllnks. and teats of dairy cows can be sanitized 
by washing with 8 solution of 1 oz..' : i,: ~ 
in 4 gallons of warm water. 

,-

U", a fresh towel for each cow. AVOid contamlnetlon of 
sanitizing solution by dirt and soil. Do nut dip used towel 
back Into sanitizing solution. When solut,on becomes VISibly 
dirty. discard and provide fresh solut,on. 

FIRST AID: 

I n case of contact, immed iately flush eyes 
or skin with plenty of water for at least 15 
minutes. For eyes, call a physician. Re
move and wash contaminated clothing. 
before reuse. If swallowed, drink prompt
ly a large quantity of milk, egg whites, 
gelatin solution; or if these are not avail
able, drink large quantities of water. 
Avoid alcohol. Call a physician Im
mediately. 

NOTE TO PHYSICIAN: Probable mucosal 
damage may contraindicate the use of 
gastric lavage. Measures against circulatory 
shock, respiratory depression, and convul
sion may be needed. 

DANGER: 
Keep Out of Reach of Children. Corrosive. 
Causes eye damage and skin irritation. Do 
not get in eyes, on skin, or on clothing. 
Protect eyes and 51<" in when hand ling. 
Harmful if swallowed. Avoid contamina
tion of food. 


