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Hi-Chlor 
Sink Sanitizer 

Sodium Dichloro-s-Triazinetrione Dihydrate ........... 25.0% 
Inert Ingredients: ............ . .. ....................................... 75.0% 
Total: ................................................................................. 100.0% 

Provides 13.9% available chlorine. 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
See side panel for PRECAUTIONARY and DIRECTIONS FOR USE Statements. 

Hi-Chlor Sink Sanitizer has been cleared under the Federal Food, Drug and Cosmetic Act for use on food 
contact surfaces (178.101 0(b)(2)) 

PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 
DANGER: HIGHLY CORROSIVE. Causes irreversible eye damage. Causes burns to skin. Irritating to 
nose and throat. May be fatal ~ swallowed. Will burn with evolution of chlorine and equally toxic gases. 

Do not get in eyes, on skin or on clothing. Wear goggles or face shield and rubber gloves when handling. 
Avoid breathing dust or fumes. Wash thoroughly with soap and water after handling. Remove and wash 
contaminated clothing before reuse. 

FIRST AID 
IF SWALLOWED: Call a poison control center or doctor for treatment advice. Have a person sip a glass 
of water if able to swallow. Do not induce vomiting unless told to do so by a poison 
IF IN EYES: Hold eye open and rinse slowly and gently with water for 15-20 minutes. Remove contact 
lenses, if present, after the first 5 minutes, then continue rinSing eye. Call a poison control center or 
doctor for treatment advice. 
IF ON SKIN OR CLOTHING: Take off contaminated clothing. Rinse skin immediately with plenty of 
water for 15-20 minutes. Call a poison control center or doctor for treatment advice. 
IF INHALED: Move person to fresh air. If person is not breathing, call 911 or an ambulance, then give 
artificial respiration, preferabty by mouth-to-mouth, H possible. Call a poison control center or doctor for 
treatment advice. 

Note to Physician: Probable mucosal damage may contraindicate the use gastric lavage. 

PHYSICAL OR CHEMICAL HAZARDS: 
Strong Oxidizing Agent: Will burn with the evolution of chlorine and equally toxic gases. Contact with 
water slowly liberates irritating and hazardous chlorine-containing gases. Decomposes at 460 OF to 480 
OF with liberation of harmful gases. 

Mix only with water. Use clean dry utensils. Do not add this product to any dispensing device containing 
remnants of any other product. Such use may caUSe a violent reaction leading to fire or explosion< ' , , 
Contamination with mOisture, organic matter, or other chemicals may start a chemical reaction with ',: 
generation of heat, liberation of hazardous gases, and possible generation of fire and explosion. 
IN CASE OF FIRE: If possible, isolate container in open air or well ventilated area. Flood with large 
VOlume of water. 
IN CASE OF CONTAMINATION OR DECOMPOSITION: Do not reseal container. 
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Hi-Chlor Sink Sanitizer can be used in dairies, hospitals, breweries, food processing plants and 
restaurants. It is particularly effective on surfaces which contact food. It is recommended for use on hard 
(non-porous) surfaces or on dishes, glasses, food processing equipment or utensils including dairy and 
brewery equipment or utensils that need a strong sanitizer treatment with little or no cleaning action. This 
material IS very effective on table tops, tanks, vats, floors, walls, dishes, glasses, metallic utenSils, seats, 
counters, trash receptacles and equipment. 

DIRECTIONS FOR USE 
It is a Violation of Federal law to use this product in a manner inconSistent with its labeling. 

Clean object to be sanitized with a suitable hard surface cleaner and rinse well with potable water. It may 
be necessary to remove gross filth and heavy soil from surface by pre-scrape, pre-flush and where 
necessary, a pre-soak treatment. 

Dissolve 1 oz. of Hi-Chlor Sink Sanitizer per 10 gallons of water to give a solution containing 100 ppm 
available chlorine. Apply the sanitizing solution to the surface thoroughly. Let stand at least one minute. 
Drain and air dry. 

The same solution may be used in the feed tanks of immersion or spray type machines providing at least 
one minute contact time to sanitize dishes, glasses, food processing equipment and utensils. 

The santtizing solution should be used promptly after mixing. It should be prepared daily or more often if it 
becomes dilute or soiled. If the solution is allowed to stand and/or continued use shows the level of 
chlorine has not been maintained, add more Hi-Chlor Sink Sanitizer to maintain a use solution of 100 ppm 
available chlorine. 

For mechanical operations, the prepared and spent use solution may not be reused for sanitizing but may 
be used for other purposes such as cleaning. 

MIXING INSTRUCTIONS 
Sink Sanitizing: 
1. Fill a clean sink compartment with 10 gallons of lukewarm water, 75 OF - 95 OF (24°C - 35°C). 
2. Add one packet of sink sanitizer (1 ounce) into water. 
3. Check concentration. (100 ppm) 

5 Gallon Dispenser: 
Fill dispenser with fresh sanitizer solution drawn from sink compartment, or 
1. Fill a 5 gallon dispenser with lukewarm water. 
2. Then add half packet (1/2 ounce) of sink sanitizer contents to dispenser. 
3. Check concentration. (100 ppm) 

Spray Bottles: 
Fill spray bottle with fresh sanitizer solution drawn from sink compartment or from 5 gallon dispenser. 

Pall (Wipe Clothes): 
1. Fill pail with 2 112 gallons (9.46 Liters) of lukewanm water. 
2. Add half packet of sink sanitizer. 

WISCONSIN STATE BOARD OF HEALTH DIRECTIONS FOR EATING ESTABLISHMENTS " , 

1. Scrape and pre-wash utensils and glasses whenever pOSSible. " 
2. Wash with a good detergent or compatible cleaner. 
3. Rinse with clean water. 
4. Sanitize in a use-solution of 1 oz. CHLORSAN Detergent Sanitizer per 2.5 gallons of water, (or , 

equivalent dilution). Immerse all utensils for at least tv.o minutes or for contact time specif,i~d p~ 
governing sanitary code. 

5. Place sanitized utensils on a rack or drain board to air dry. " , 
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STORAGE & DISPOSAL 
Do not contaminate water, food or feed by storage or disposal. 

STORAGE: 
Store in a dry place. Do not allow water to come in contact with packages. Keep packages off wet floors. 

PESTICIDE DISPOSAL: 
Wastes of this pesticide may cause irreversible eye damage and burns to skin and may be dangerous. 
Dispose of equipment wash water and sanitizer wastes in a manor to avoid contamination of water 
resources. Improper disposal of excess pesticide, spray mixture, or rinsate is a violation of Federal law. If 
these wastes cannot be disposed of by use according to label instructions, contact your State Pesticide of 
Environmental Control Agency, or the Hazardous Waste representative at the nearest EPA Regional office 
for guidance. 

CONTAINER DISPOSAL: 
Do not reuse packet. Wrap packet and put in trash. 

Net Contents: 
1 .0 oz. packet 

SSDC, Inc. 
2001 Belmeade Drive 
Carrollton, TX 75006 

EPA Reg. No. 61409-2 
EPA Est.: 61409-TX-01, 5389-NC-1, 5389-TX-1, 
58046-TX-1,58046-TX-2 
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