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DISINFECT ANT,FOOD SERVICE; 
(CHLORINE-IODINE TYPE) 

6840-00-810-6396 
. " . . 

MIL-D-113Q9E 
For disinfection mass ge.ar,tresh fruits,and vegetables 

(4.77 oz. net quanity for 25 gallons of water) . 

, 'ACTIVE INGREDIENTS : 

Trlchloromelamine ................................................................... 19.3% 

Potassium lodide .................................................................... 28.6% 

INEFlT INGREDIENTS: ........................................................................ 52.1% 

AVAILBLABLE CHLORINE 250 mg/l (PPOl) 

TITRATABLE IODINE 300 mg/l (pPIa) 

DANGER 
SEE BACK PANEL FOR ADDITIONAL PRECAUTIONS AND FIRST AID 
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DIRECTIONS FOR USE 

IT IS A VIOLATION OF FEDERAL LAW TO USE 

THIS PRODUCT IN A MANNER INCONSIS TENT WITH ITS LABELING 

a. ror disinfection of r~ss ~ear (iqtended for use only when hot water 
rinse is not availahle): 

The double COflpar-tl<!nted pouch is sllff"icient for treating 25 callons of 
\later resulting in a dosa"e of approxin,1tcly 257 r.1g!1 of chlorine and 30n mg/1 
of iodine. To treat 100 s.ts of [.lC'ss ge,I)', dissolve the contents of one double 
cOllpartncnted pouch of Disinfectant, Fo~d Service (collsistinn of one trich10-
ro~lamine pouch laheled pouch A and on~ potassium iodide pouch 1aheled pouch 
B) in a container containing 25 r]allons of water. P-epeat the ahove procedure 
with a second container containing 25 gallons of rinse water. If water is cold, 
I"ix contents of the double compartmented p;:.uch I'lith 3 to t\ parts of I'later in a 
small container (canteen c~p will do) and pour the mixture into the rinse 
1'13 ter. Repeat for the second contai ncr of 25 9a 11 ons of water. Stir thoroughly 
to dissolve. After I'lashing each set of mess I]ear, rinse b'Jice-once in the first 
container of disinfectant solution and a final rinse in the second container of 
disinfectant solution. Al101'1 r.less gear to air dry. A new solution must be pre
pared after disinfecting 100 ~ess kits. 

b. For fresh fruits and veget~b1es: 
1. Re~ove bruised and torn leaves and damaged fruits or vegetables. 
2. Do not cut Or peel fruits or vegetables before disinfecting. 
3. \'la5h thoroughly ina sol ut i on made by disso 1 vi ng the contents of one 

double-compartmented pouch (pouch TI and pouch B) ;n 20 gallons of "later. This 
solution '~ill yield approximately 320 mg/1 of chlorine and 380 mg/l of iodine. 

4. After I'lashing, completely immerse the fruits a1ld vegetables for ten (10) 
minutes in a separate freshly prepared-solution made by dissolving one double
cOIJ;:>artmented pouch of D'isi,1fectant, Food Service in 20 gallons of Hater. Stir 
occasionally to obtain thoroul]h ,~ctting of vegetables and fruit surfaCeS. 

5. After ten (10 minutes) of ilTl'lersion, remove the fruits and vegetables 
from the disinfectant solution and rinse thorouQh1y in potable Nilter. 
NOTE: SOLUTIONS OF DISINFECTANT,FOOD SERVICE ARE NOT TO 
BE REUSED,MAKE FRESH SOLUTIONS FOR EACH USE. 

STORAGE AND DISPOSAL 
::-tore in a cool, ~rj', 1'le11 ven~i1a!ed ar(>~ ,J',lay from contact I'lith other chemicals 
~~~ts?l~ents. ~'olstyre contamnatl0n may liberate irritating and hazardous chlorine 

alnlnq gase,. R1nse empty pouches thorDiI~llly ~:ith I·.ater and discard them in a 
safe place. ' 
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PRECAUTIONARY STATEMENTS AND HAZA8DOUS .... 

TO HUMANS AND DOMESTIC ANIMALS 

Ifa:nful i f s~la110Ned. 1'1ay cause eye damage. Do not get in eyes on ~I.; 11 or 
c10tlllng. Do not breathe dust. ' 
'llfcs~la11O\',e~: ,Feed gruel or cooked cereal, follol1ed by olive oil or coning 

~~ 'h a~~ physlclan. !n case of personal contact: P.emove excess material and 
u~ S"ln and eyes ~l1th fresh water for at least 15 minutes For eyes III" 

medIcal attention. • ",. 

PHYSICAL OR CHEMICAL HAZARD 
, Contain~ trich10roll1e1amine I~hich.may react vigorously _\.I evolve he~t and 

hlghly.toxlC,'ifiloke under the fo11o\'l1nl) conditions: If it is exposed to extreme 
heat. If ignited by spark or flame. if mixed before dilution in water with cer
tain organic materials, acids and alkalis. 

DO NOT MIX WITH OTHER CHl:MICALS SUCH AS CLEANING 
COU,PQUNDS,AMMONlA,ACIDS,SOLVE"NTS,OTHI:.R ORGANIC MATERIAL. 
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