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SodIUM HYPOCHIOFe ......oococerrorro. 5.26%

94.75%

RECONMMENDED USES:
'i Food and Dairy Processing

Fiestaurants and Taverns

- Commercial and Household Laundry

- BENEFITS:

Low Temp Machine SANITIZER
Bar Glass and Utensil SANITIZER
‘e Concentrated

* Laundry SANITIZER

» Destains and Deodorizes

SPECIAL INSTRUCTIONS:

~ Consult state and local health authorities for specific
requirements.

~* Never mix with acid or ammonia

o ‘Read and familiarize yourself with information on
. Material Safety Data Sheet

STORAGE AND DISPOSAL

- Store in'a cool dry area, away from direct sunlight and heat to
avoid deterioration. In case of spill, flood areas with large quanti-
ties of water. Product or rinsates that cannot be used should be
diluted with water before disposal in a sanitary sewer. Do not reuse
empty container, but place in trash collection. Do not contaminate
food or feed by storage, disposal or cleaning of equipment.

"TABLE OF PROPORTIONS - AVAILABLE CHLORINE:
100.0 ppm - 2.5 fluid ounce per 10 gallons water.
600.0 ppm - 7.5 fluid ounce per 5 gallons water.

EMS AND SERVICES

PRIVATE LABEL CHEWIICALS (COMMERCIAL CLEANING SOLUTIONS & SERVICES ) SPECIALTY. CORTINGS » BRANDED CHEMICALS

(. \} : " Questions! On any of au;:f fine products please call your nearest Daley International Representative.

A Sodium Hypochlorite Solution for Sanitization in the
Pairy, Food Processing, Food Service and Laundry Industries

This sodium hypochlorite solution may be used for terminal rinse sanitation in low temperature dishwashers at
vels required by Local Health Authorities. LTS may also be used as a sanitizer for non-porous food contact
surfaces, such as in the last rinse sink of a 2 or 3 sink system for pots, pans and utensils. For laundry sanitizing,
L1 S_’in the soaking or washing suds cycle as directed on the label for commercial or household machines.

DIRECTIONS FOR USE:

Itis & viclation of Federal Law to use this product in a manner inconsistent with its labeling. NOTE:
This product degrades with age. Use a chiorine test kit and increase dosage, as necessary, to
obtain the required level of avallable chiorine.

SANITIZING RINSE: FOOD AND DAIRY PROCESSORS: This product may be used to
sanitize all equipment, utensils, pipes, pans, tanks or fat surfaces which are hard (nonporous) and
will not absorb sanitizer soiution but which do come in contact with food products. For efective san-
itization, all surfaces must be wet tharoughly. Depending on equipment setup, immersion or flood-
ing is best. Aheavy spray is acceptable if properly applied to stationary equipment. Gross food par-
mwmmmmmwdbyam&mMmmampeasnm:ywmsarﬁﬁrg
Sanitizers for all surfaces not aways requiring a rinse - Before using these compounds, foods prod-
ucts and packaging materials must be removed from the fom or carefully protected. A potable
mmmmsmmuimummmmmmummmmm
surfaces provided that the surfaces are adequately drained before contact with food so that tfle o
no residue remains which can adulterate or have a deleterious effect on edble products. These
compounds may be used for microbial control on ceilings, floors, and walls at concentrations con-
smmmmmmmmmmmmmmeMamwemm
finse unkess, in the opinion of the Inspector-In-Charge, such use may resultin contamination of food
products. A patable water rinse is required following use of these compounds under conditions
other than those stated abave. The compounds must always be used at diutions (see table of pro-
portions) and according o appiicable directons provided on the EPA registered label. Do no re-use
solution. Provide fresh solution for each application.

SANITIZATION OF NON-POROUS FOOD CONTACT SURFACES: RINSE METHOD:
A solution of 100 ppm available chiorine may be used in the sanitizing solution if a chiorine test kit
is avaiable. Solutions containing an inifial concentration of 100 ppm available chiorine mustbe test-
ed and adjusted periodically to insure that the available chiorine does not drop below 50 ppm. See
table of proportions and prepare a 100 ppm solution. If no test kit is avallable, see table of propor-
tions and prepare a sanitizing sduﬁonbprovideappmﬁmatelyZOﬂpprnavaiabiedey
weight. Clean equipment surfaces in the normal manner. Prior to use, rinse all surfaces thorough-
ly with the sanitizing solution, maintaining contact with the sanitizer for at least 2 minutes, If solu-
tion contains less than 50 ppm available chloring, as determined by a suitable test kit, either dis-
card the solution or add sufficient product to re-establish a 200 ppm residual. Do not rinse equip-
ment with water after treatment and do not soak equipment ovemight. Sanitizers used in automated
systems may be used for general cleaning but may not be re-used for sanitizing purposes.
LAUNDRY SANITIZERS: H hold Laundry Sanitizers: IN SOAKING SUDS - See
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or detergent. Immerse laundry for at least 11 minutes prior to starfing the washrinse cycle. IN
WASHING SUDS - Seg table of proportions and add sufficient product to wash water containing
clothes to provide 200 ppm available chiorine. Wait 5 minutes, then add soap or detergent and start
thewash/rinse cycle. Commercial Laundry Sanitizers: Wet fabrics or clothes shouid be spun
dry prior to sanitization. Thoroughly mix sufficient propertion of this product with 10 gallons of water
1o yield 200 pom available chlorine (see table of proportions). Promptly after mixing the sanitizer,
add the solution into the prewash prior to washing fabrics/otes in the reguiar wash cycle with a
good detergent. Test the leve! of available chlorine, if solution has been allowed 1o stand. Add more
of this product if the available chlorine leve! has dropped bolow 200 ppm.

STAIN REMOVAL: Ses table of proportions. Stubbom stains may be soaked for 5 minutes in a
solution of 200 ppm.

MACHINE DISHWASHING TERMINAL RINSE SANITATION: As a temminal sanitizing
rinse for pre-cleaned food utensils, adjust automatic dispensing equipment to provide a use solu-
ﬁond1WtoZOOppmamﬂaUeMmaomﬁrgmmmﬁrwnentsdeﬁcHeamMuﬂ§es,
Use solution should be tested frequently with a suitable chiorine test kit to ascertain that the rinsate
strength does not fall below 50 ppm. In the absence of a test kit, a starting concentration of 200
ppm shouid be used, See table of proportions. NEVER MIX THIS PRODUCT WITHANY ACID OR
SOAPS/DETERGENTS WITH LOW pH.

SANITIZATION OF NON-POROUS, NON-FOOD CONTACT SURFACES: RINSE
METHOD: See table of proportions and prepare a sanitizing solution to provide approximately 200
Pppm available chiorine by weight. Clean equipment surfaces in the nomal manner. Prior o use,
finse all surfaces thoroughly with the sanitizing solution, maintaining contact with the sanitizer for at
least 2 minutes. Do not finse equipment with water after treatment and do not soak equipment
ovemight.
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MATERIAL SAFETY DATA SHEET

(Prepared according to 29 CFR 1910. 1200)
Date Prepared: 12-12-06

Emergency Telephone No.  1.800-535-5053

Address 4100 W. 76th Street, Chicago, IL 60652 |Information Telephone No.  773-284-6565

Product Name / ID# LTS (7480) | Product Type | iquid Sanitizer {X[Proprietory Product

SECTION 2 - HAZARDOUS INGREDIENTS

Chemical Name/Common Name Cas No. Percent (optional) TLV (Source)
Sodium Hypochlorite 7681-52-9 <10% NA

[:I' Substances Contains no substances - subject to the reporting requirements of SARA 313 and 40 CFR Part 372.

SECTION 3 - PHYSICAL DATA

Boiling Point (F) _approx. 219°F __[Specific Gravity (4,0=1.0) 1104 _£0.005]pH 12.0+0.5 | % VOC (ww) 0%

Solubility In Water [XIComplete [Jinsoluble [ ] Emulsifiable or (Dispersible) _[_Istight (or Partial)
|Evaporation Rate (vs H,0) [CJFaster [] slower [X] About the Same [Vapor Pressure NE  vapor Density NE

Appearance and Odor  Light yellow / green, thin liquid, chlorine odor.

SECTION 4 - FIRE AND EXPLOSION HAZARD DATA

Flash Point (T.C.C.) [X]None to boiling Flammable Limits  Upper NA Lower NA

Extinguishing Media  As appropriate for surrounding fire.

Special Fire Fighting Procedures Firefighters should wear seff-contalned breathing apparatus and full protective clohting. Use water spray to cool nearby containers,

Unusual Fire Explosion Hazards Decomposition when heated may cause containers to rupture or explode. Vig fon with organi ials or oxkilzing agents may result in firo.
SECTION 5§ - REACTIVE DATA
\"IStability | omgro¥™ " Jncompatibility Heavy metals, reducing agents, organics, ammonia, acids.

Hazardous Decomposition Products Hyp acld (HOCH), chlorine, hydrochloric ackd. Sodium chloride, Sodium chiorate and oxygen, depending on pH temp and time.
ISECTION 6 - HEALTH HAZARDS . _

S Sockon 3 or bt TLY [X]None Established [ JNot Applicable [ e [X|Eyes [X]Skin [XJoral [X]inhalation
%ymptoms of Over-exposure (Acute) Conlact with eyes may cause severe inftation or damage. Skin contact may iritate the skin causing redness and possibly

inflammation. Inhatation of fumes or mists cause respiralory tract irritation and kritation of mucous i ion is ly ive to the mouth, throat, mucous

membranes and stomach, and cause severe abdominal pain, nausea, vomiting, circutatory colapse confusion, coma, and even death if large quantily is swallowed.

Signs Symptoms of Over-exposure (Chronic) Prolonged or reg F can lead to constant kritation of eyes and throat and may cause dermatitis and sensitization.
edical Conditions Aggravated by Over-exposure Asthma or other pre-existing lung/respiratory illnesses
Carcinogen/Suspected Carcinogen Ingredients: I:I NTP I:] IARC DOSHA _m None

SECTION 7 - FIRST AID PROCEDURES - (If any Condition persists - Consult a physician.)
Eyes _Flush with water for 15 minutes, while holding eyelids open. Get immediate medical attention.

Skin Wash with water for 15 minutes. Remove any contaminated clothing and wash before reuse.

ingestion _ Drink water or milk. Do NOT induce vomiting or administer baking soda or acidic antidotes. Call a physician.

Inhalation  Remove to fresh air if qualified. Give artificial respiration or oxygen as necessary and/or seek medical help.

SECTION 8 - SPECIAL PROTECTION INFORMATION

Respiratory Protection When fumes are present, use NIOSH approved respirator with chlorine canister.

Ventilation requirements IX_ILocal Exhaust IXIMechanical As needed to minimize exposure to vapors or mists.

Protective Gloves  Rubber Eye Protection  Safety goggles.

Other Protective Clothing  Rubber apron, sleeves, and boots, if splashing may occur or when handling large volume of material.

ECTION 9 - SPILL OR LEAK PROCEDURES

Steps to be Taken if Released or Spilled Do not allow to enter sewers or streams. Flush with water to dilute as much as possible.

CE ~ | Avoid heat and contamination with acid materials. Do not use combustible materials such as sawdust to absorb small spills.

Waste Disposal Methods  Add reducing agents such as bisulftes or ferrous sa solution. Heal wil bo produce. Keep on atkaine side and dilute with water.

ECTION 10 - STORAGE AND HANDLING INFORMATION

Precautions to be Taken in handling and Storage Store so as to inaccessible to children.. Store in vented, closed, clean, non -

corrosive containers in cool, dry location away from sunlight. Store at temperatures below 85°F. Wash thoroughly after handling.





