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v Dalryman’s
1 3
L Chlorine
‘ - N SANITIZER and DISINFECTANT
| avansme . WATER
- DAIRYMAN'S
| . AMOUNT TO USE CHLORNE 1 CHLORINE OUNCES | o0/
i 1000 5 3
| 800 5 4
r 200 1 3
' " b '\&_- A, farnctl oo vapin a.:‘h-_-'ﬂ": r: .Fv- focr & trat -
; ' 'DEGRADES WITH AGE. USE A TEST KIT AND INCREASE DOSAGE AS
o NECESSARY TO OBTAIN REQUIRED LEVEL OF AVAILABLE CHLORINE.
7o WARNING: DANGEROUS IF TAKEN INTERNALLY. DRINK MILK
P OR RAW EGG WHITE AND CALL A PHYSICIAN.
o : SKIN AND EVE CONTACT CAUSES SEVERE IRRITATION.
A tact with skin and eyes.
' ‘ BEST wCUMENT Avm'iﬁ#!ﬁnact Flush Thoroughly With Plenty of Water.
R - ‘ For Eyes Flush Thoroughly and Get Medical Attention.
- r,'L . STORE DAIRYMAN'S CHLORINE IN A COOL PLACE. KEEP TIGHTLY CAPPED.
) RINSE EMPTY CONTAINER WITH WATER/AND. DISCARD IT.
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Active ingredient: Soedium Hypochlorite 8.25°

]

EPA Reg. No. §18-212°

Especially for milking mackines. pipe i)
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e =~ Chlorine
H AGE. use A g*;;;mvg;fm oogﬂg;;; Ay sm o m.zm '
,ONTAIN REQUIRED L LABLE CHL —— '
 DANGEROUS IF TAKEN INTERNALLY, DRINK MILK o SANITIZER and DISINFECTANT =
| UR RAW EGG WHITE AND mtl A PHYS‘CM.N. \Q Aztne meredient Sod.um Hypochlonte 8 257 Inent mgredrenrs 91.75"%,, ek ?
| SKIN Aﬂi)tai‘t’[svr%l?rs‘l{ﬁtc:ngtﬁis SEVERE 1RRITATION. (\ wﬁu q(- OUT OF R E’ml;l OF CHILOREN. i e
HABYE ek Flush Thoroughy Wit leaty of Water, > BT DOCHMENT AV Alhg "GALLON NET : U A
' Far Eyes Flush Thoroughly and Get Medical Attention. o 6 )H H
LRINE IN A COOL PLACE. KEEP TiGHTLY CAPPED. STAUFFER PHEME:‘_‘, AL CTOMPANY ' .
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Clenosco* DAIRYMAN'S CHLORINE is an efiective germicide when used as S S
directed. It is the standard dismfectant recommended by many Public Heaith :

Autho ities Hefer to local or state regulations governing your 2rea. 4 ‘-1‘ 7 3 <
E N E S co® ' ] " DAIRY EQUIPMENT : - 455

- Ctean nulking machines, pipe line milkers, separators, pails and other equip-
: —mgnt and utensils in the normal manner. Just betore using. rnse all surfaces

: tharoughty with 200 p.p.m. DAIRYMAN'S CHLORINE sofution. Maintain confact . |
‘ - with chsinfectant for a minimum ot one minute, Do not ninse with water atter ; &
v m a n s - chlorine treatment Do not soak overmght N R

)
NON-METAL SURFACES S S
. . Tables, shelves. working surfaces and equipment storage areas should be v - . ,
“ clezned regularly and disinfected with a DAIRYMAN'S CHLORINE solution of 0 o.on
800 to 1000 p.p.m. Perous materials must be penetrated with solution to e “
Peg. No. £i6-2126 reach bacteria embedded beneath the surface. Any food contact surfaces and
equipment treated with concentration in excess of 200 p.p.m. of evaﬂable LT .
?-n'a..‘hidnes. m‘Dpellrﬁnl\ﬂkNersﬁcEag TANT chlonne must be rinsed with potable water before reuse. .~ . Yo v . E
] o Inerti 75 %. : . w i e
y ochlorte 8 2.5 2 Inertingredients 91 ‘ NORMAL USAGE ) N - 1}
) OUT OF REACH OF CH!LDREN- ) For most applications, a 200 p.p m. chlorine solution is recornmended -, TR i"i . ‘:ﬁ.z R |
wrec autions on ieft canal) ) <+ . sanitrize metai equipment. Health authorities agree proper cleaning ard:sapta: : o - |
GALLON NET . : tion of milking utensils promotes low bacteria counts. Use Clenesco’ DAIRY- _ e J
SO b ”f ’ MAN'S CHLORINE on vats, churns. pipelines. separators and other rulk contact : e
EM‘ cAL COMpANY surtaces atter Zieamne and prior Yo use
veipE | T N '
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