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CHUfE. ~ IS rIICOIfi'."" wher· 
fM!I' 'M nBI~oI ~. Cleen cordlli<Jns ate 
itdCattd. 
SanitWngEff"" ....... :CHUlESAN11ZERa.£ANEA 
is effective in waters up to 150 ppn hardness. Tlus 
ICIMtyhaSbeMconf.nnedbv the Qerm.CIdaI and oa. _. SAn., .... MethOd ("'tile a....-. _,: 
Methods of AnaIpe$. NJAC. TnlrteenthEditiCA 1910. 
.. 1eI_ . 

£sc:herichaI 0)11 ATCC No. "229 It 200 Ac:tiwa 
__ -19l1lll'l1 CaIlO:s 
SlaphylOOX'Cus alIeuS A'rCC No. 653811200 ppm 
at.11\'e QUdlernary-15O ppm <:acXl:! 

CHU1I &Af«1'IZER.Q.. conIaina a nonavc 
wetting .~1 to prorrole r'.nslng. thus assuring fil,. 
free. spot.frw equlprrent and utensil, 
NOTE: 00 not mix with soap 0# anionic detefgents. ---, Hazarda to Humans 1M dornesill': ar'rTC>' S 

WARNING 
Keep out of roa::h d dtildlen. MI, ause s.MlC8 eye irritalion 
CIf eva damII)eo Qluses V.'~ lnitatlon. 00 not get In era. on 
skln. or on clothIng HarrrJI,II., s-NalIO'M'd A..c1Cl contami .... 
'","dtood. 

STORAGE AND DISPOSAL 
ntS FAOcucr MUST BE KEPT UNOEA LOCKED StORAGE 
SUFROENT TO MAKe .T INACCESSIBlE TO OtILCREN OR 
I'SISONS UNFAMILIAR WITH ITS PROPER USE. 
-OONOTCONTAMINATEWATSI. FOOD. OR FEED BY st0R-

AGE OR IltSl'OSAL. 
--OPEN DUMPING is i"ICIHIBIT£D. 
-00 NOT IlEUSE eMpty OONTAINER 
HSiiCIUi IISPOSAL 
PESnaCE. SPRAY I4XIURE OR .. NSATE lltAT CANNOT BE 
USED OR CHEMCOUY REI'ROC£SSED SIfOUU) BE [)IS. 
POSED OF IN A LANDRU Al'I'ROVEO FOR PEsnODES OR 
BURIED IN A SAFE PI.ACE AWAY FROMWATER SUPPUES. 
COHrAlNEA IISPCU' 
TIOPLE"NSE (OR EOOIVALENTI AoIIO IltSPOSE IN AN INaN· 
_TOR OR LANDRlL _0 FOR P£S1l0DE C0N
TAINERS. OR 8UAV IN A SAFE FLACE. OONSUI. T FEOEIW... 
STATE OR LOCAL !ISPOSOI. AUIHQIInrs FOR APPROVED 
ALTERNATIVE PAOCEllJAES SUCH AS UMtTEO OPEN IltJRN. 
ING. 
GENERAL 
CONSULT FEDEAAL. STATE OR LOCAL IltSPOSAI. AtIIHOI<· 
nES FOR API'AOVEO ALTEANAnve PAOCEDJRES SUCH AS 
UMITEDOPEN ~NO. 

CHUTE 
SANITIZER-CLEANER 
SanitlZlr.Qeaner'or Equl~ and UtensilS In 

Food ProcesSing. 0aI1)' IndustrY. Bats. Rastaurarrts, 
IR$lilutu:v", Kitcblns • .., Farms 

ACTIVE INOIIBIIE1f18 
A ..... (6Il'J<,. 0, •. 30"0.0,6.5%. o,z.!f'o. o,aI 1~ 

"' .... VI Bonzyt A ......... U!1I 0>1_ 
...... (68'10. 0,2. 32'4. o,4I-VI 

EtI'IyIbenzyt AIm'O\lurnO\loridee 1.28"'1> 
SodiumCarlxlnate 2.010 
INERT It«1AEDIENTS: 95 U"_ 

10100'-0 

KEEP OUT OF REACH OF CHILDREN 

WARNING 
Statemenl of Pracllcal Trealment 

In case of contact, Immediately flush eyes or skin with 
plenly of water for al least 15 minutes. For eyes. cali a 
physician. Remove and wash eonlamlnated clothing be
fore reuse. 
If swallowed. dr;nk promptly a large quantity of water. 
Cell a physician Immediately. 
SEE LEFT PANEL FOR ADDITIONAL PRECAUTIONARY 
STATEMENTS 
EPA AegIs, ..... No.41QD.2 No4-. 

Mcltn.factured By 

Est, No. .,Q:S2.ME--t 

Chule Chemical Co., Bldg. 97, B.I.A., Bangor, MaIne 04401 

, , 

O::1EC-:iON& ~OR USE 
GE:'II£RAL CLASSIFICATION 

, 

. H ;sa wtolltion 01 Federal law 10 use thl, produet In a ~s.... _ .. _,og. 
ClENtIW. JSE IARECIIO'tS 

I~ ..... """"" per gallon" ....... U>otc.ttne ~EANER ''* SliMit;l"lg, and cl..-iF\t ... f 4Quipnwd Ind Ultnslls in food ptIOIISSing. 
oeirv industry. bars, restaurIntI. institutional k~ Ind IIIJTIS,. No 
rinse IS teQui .... 
For heavily soilB:l equipment 01 utensil$, ~wash with a good deter· 
pc. Rinse with dean water. Then apply nKOlOiiiiaidtid dilutlcn of 
CHUtE SAM11ZEfI.CtEAN With • doth, n-e::tIMlOII spray ~oet 
(spqy surface until ~Iy WfItled) or IfMlSSlm. Tflated SUrfaces 
~ f8IIaIIn ..wt for t rrmutt. PAICIare a ff8Sh $Ob.rtIOfl daily or *"en 
use-solution bJxme:s vilftliy dirty Do not ~ INClw'lkally"""'" 
use-SOlution lor sanitizing, 

IIMCIIONS FOR RESTAURANT AIIOBAII RINSE 
DShe$, ~~, silverware. ccddng utensils, .,.,. witI'I detergent, 
n'lSe 1~ly, and IrnRI!f'!e in. edution containing 1 01, ofatUTE 
SlNIllZER-Q OVIA to 1 galIOn of water (200 ~rnJ. No rInM I. 
required. 

WlSOONStNSTAll!IOAADOFHfALtli 
IlRECIIONS FOR anNO mMUSHIoIENIII 

,. Sctape Md pI1t-W8!J.'l utensils WId Glasses ~ possible. 
2. WJ!tI with Do good deteIgent« COf1'lPIIible deaner. 
J Rinw with daY! Wlter. 
, Sanitize In a solution d 1 oz. ofOCUTE 8AMtI2:EA-CLUHE Ie) 1 

galkln of water (D) ppon 2d,1..,. quatUnary). II'IW'IlCNIIt all Uhmils for 
.t lam !we mI ..... or Ief' contact tllIe specifi()d tJr QCMfNI\iI ., ... 
laryCOde. 

5. Place sara.1ad IMnIilt on era. 01 drIIn bDiInt 10 IiIII 0ftI· 
IO/12-t 
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