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AS A SANITIZER 
Ronchlor is an excellent sanitizer and detergent 
for sanitizing many types of equipment and utensils 
used in the handling of food products, milk, and 
beverages. 

Equipment must be precleaned to remove filth and 
then rinsed with a solution containing 1 % oz. of 
Ronchlor in 2 gallons of water (200 ppm available 
chlorine). At this concentration no potable water 
rinse is required. Rinse solution for a contact time 
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UNDER THE FE..J!:.iAL INSECTICIDE Ounces of 
FUNGICIDE AND RODENTICIDE ACT Ronchlor PPM of 
FOR ECONOMIC POlSON BFdJSl£&. 

UNDER NO. 
per 2 gals. Chlorine 

SANITIZER for dairy utensils ........... 1% 200 
milking machines and equipment ..... 1% 200 

PRESOAK for stainless steel ware ....... 1% 200 
DESTAIN stainless coffee pots and 

other stainless ware ................. 1% 200 
SANITIZING by immersion -

then air dry ........................ 1% 200 
SANITIZING glasses, jars, dishes ....... 1% 200 

AS A DISINFECTANT 
Treat precleaned walls, ceilings, dairy utensils, 
stainless steel ware (c01fee pots and other stainless 
steel ware), porcelain surfaces (refrigerators, sinks, 
freezers). Use 4 oz. per gallon of water (965 ppm 
available chlorine). Apply by wiping or soaking. 
Note: At concentrations above 200 ppm available 
chlorine all surfaces which will subsequently come 
in contact with food must be thoroughly rinsed 
with potable water prior to reuse. 

Food Service Bakery Other Areas 

Meat Blocks Refrigerat~ Proof Boxes Ceramic Tiles 

Grinders Sinks Mixers Walls and Floors 

Saws Coffee Makers Ovens Refuse Rooms 

Deep Fat Fryers Freezers Bread and Cake Pans Disposal Areas 

Steam Kettles Garbage Cans Bakery Tables 

DO NOT REUSE CONTAINER 

RINSE EMPTY CONTAINER THOROUG~·H Y 
WITH WATER BEFORE DISCARDiNG. 

DANGER: KEEP OUT OF REACH I 

CHILDREN. Corrosive. Causes eye damage 
skin irritation. Do not get in eyes, on skin 0 

clothing. Harmful or fatal if swallowed. A 
contamination of food. 

FIRST AID: In case of contact, immedi 
flush eyes or skin with plenty of water for at I 
15 minutes. For eyes, call a physician. Rem 
and wash contaminated clothing before re, 

I 
If swallowed, drink promptly a large quanti~ 
milk, egg whites, gelatin solution or if these 
not available, drink large quantities of water. A~ 
alcohol. Call a physician immediately. 

NOTE TO PHYSICIAN: Probable muC1 
damage may contraindicate the use of gal 
lavage. Measures against circulatory shock, 
piratory depression and convulsion may be nee( 
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Bakery Other Areas 

.,.ton Proof Boxes Ceramic nles 
Mixers Walls and Floors 

IMakers Ovens Refuse Rooms 

.... Brlllld and Cake Pans Disposal A.reas 

geCans Bakery Tables 

~T REUSE CONTAINER 

TV CONTAINER THOROUGHL Y 
~TER BEFORE DISCARDING. 

DANGER: KEEP OUT OF REACH OF 
CHILDREN. Corrosive. Causes eye damage and 
skin irritation. Do not get in eyes, on skin or on 
clothing. Harmful or fatal if swallowed. Avoid 
contamination of food. 

FIRST AID: In case of contact, immediately 
flush eyes or skin with plenty of water for at least 
15 minutes. For eyes, call a physician. Remove 
and wash contaminated clothing before reuse. 

If swallowed, drink promptly a large quantity of 
milk, egg whites, gelatin solution or if these are 
not available, drink large quantities of water. Avoid 
alcohol. Call a physician immediately. 

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

KILLS BACTERIA - YEASTS· - MOLDS 
on contact (non risidual) 

R 
A Chlorine Releasing Sanitizer 

CLEANS • SANITIZES • BLEACHES 
DEODORIZES • DISINFECTS 

ACTIVE INGREDIENTS ............... 95.000/0 

Trisodium Phosphate ................ 91. 75 0/0 
Sodium Hypochlorite . . . . . . . . . . . . . . .. 3.250/0 

INERT INGREDIENTS. . . . . . . . . . . . . . . .. 5.000/0 

EPA REG. NO. 36330-1 
EPA EST. NO. 363.~-~'Y-1 

DANGER: KEFI' OUT OF 1~f:ACH ()~ CHIUJRI:\ 

(See left panel for first aid and additional precautions) 

Repackaged by 

RONBAR LABORATORIES 
32-02 Greenpoint Avenue 

Long Island City. N.Y. 11101 
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