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MYCGC-BAC

SANITIZER 2237127
FOR BCONOMIC POISON ASGETES-
meat and beverage industries

Goy71-17
GERMICI -
DETERGENT7 st ez
TNE FEDIRAL INEICTEINE
AMGICTDE AND RODINTICIDE ACT
For Industrial Use Otity
A low-foaming sanitizer for food,
*ACTIVE INGREDIENTS: _
Polyethoxypolypropoxypalythoxyethanel-iodine complex .. 25%

Phosphoric Acid ... .o i e 255,
INERTINGREDIENTS ... o R . 50%
A P 169

*Provides 3.5% tiratable iod'ne {w/w) or 4.2% tirateble wodine

* FOOD AND BEVERAGE
SANITIZATION PROCEDURES

S0.7 T.ink Plants: Thoroughly 1inse botiling and pre-mix dispanscrs with water,
Drain thoroughly and 15 equipment with 25 ppm solution (teler 10 use solution
chanl, Just befars tusuming opeition, flush the 25 ppm solution from equip-
ment wilh polable waler, When changing over betwoen soll diink llavors, rinse

system well with waler, flush with 25 ppm solulion and rinsa wilh potable
water.

Sanitiring botiles and cans: Proportion MYCO-BAC into the Linal ninse of the con-

tainer washer or rinses in concenualions of 812 ppm niratabie nubanr {tes
solution chanl.

Sanitizing Storage Tanka: After cleaning, use 3 25 ppm solution lor sanitizing beer
fermentation and holding tanks. Use salution can be applied by spraying or can

be used in conjunction with automated clean-in-place systems, No waler rinse
is 1equired alter sanitizing.

Equipment in Poultry, Meat, Rabbit, Egy Processing Plants, Frozen and
Frash Pack Processing Plants: Ta clean equipment, scrub surfaces with @ mop,
brush, sponge, or cloth using 50 ppm solution. Rinse with potable water, For
sanitizing previously cleaned surfaces, apply 25 ppm solution by spraying, flushing,
or with a clean sponge. Thorough!y wet surface and allow to thoroughly drain, No
final water rinse s required.

Milk: Citrus and Ice Cream Processing Plants: Ap;Ved routinely as a sanitiring spray
{12% ppm to 25 prm t alsle jodre) on walls, conceyors, egu'pment and Hoors.,
LAY CO-BAC vt reduce of eliminate odors in the proceswng arca, Use on Bl
My equEpment to reduse or el'mindte baglena associdted v.ith cendensation on
easpment and p'oes. Pegular use as a saaitrer at 25 prm helps prevent mik
sicne lanmalon on ey it

Retort Water Treatment in Food and Beverage Plants:

To control slime and odor causing bacteria, initially add

tvlv], Specific Gravity 1.2

KEEP OUT OF REACH OF CHILDREN

DANGER

PRACTICAL TREATMLHT: Filush <lin or cyes with woter
far 15 minutes. For eyes, contact physician, Remo.e and
vwash contaminated clothing. If swallowed, drinh prompt
Iy a large quontity of il cgg whites, gelatn selution

of, i these are not avalab’e, water. Call a physician im

) ounce of MYCO-BAC per 65 callons of retort water (Sppm)
at a point in the system where it will be uniforuly mixed

Then add 1 ounce of MYCO-BAC to 650 aallons of water to.

matntain control.

Badly fouled systems nmust be cleaned
before treatment.

Back-fiush for Teat Cups on Dairy Farms:

To clean/sanitize milking machire tea: cui < betwsen cows,
rinse with clean water, then inject 1 cunie MY(N-BAC per
26 qallons of water (12.5ppni) or 1 ounce MYCO-4/C per 13
gallons of water (25ppm} for at least 1 winute, 1lush, anc
drain from the unit. Rinse with potable water. Do not
re-use solution.

STORAGE AND DISPOSAL
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