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Causes eye irritation. Prevention: Wash
face, hands and any exposed skin thoroughly
after handling. Response: IF IN EYES: Rinse
cautiously with water for several minutes. Remove contact lenses, if
present and easy to do. Continue rinsing. If eye irritation persists: Get
medical advice/attention.

WARNING

Additional Precautions: Contact with skin and clothing will cause
staining. Use hand protection while handling.

Read SDS before using this product.

NET CONTENTS: 4X1 GALLONS ____

-E

REACTIVITY |0 5 GALLONS ___
PPE B 55 GALLONS ___
275 GALLONS ___

BATCH:

FOR INDUSTRIAL USE ONLY
NOT FOR RETAIL SALE

ID #20553

CHEMTREC

BLUE DENATURANT

MEAT AND POULTRY CARCASS DENATURANT

For use in indelibly marking meat and poultry carcasses and by-
products which are intended for disposal or for purposes other than
human food.

DIRECTIONS, FOR USE: Dilute 1 part Blue Denaturant with
approximately 16 parts water, or about 8 ounces Blue Denaturant per
gallon,of water. ‘Apply diluted agent to meat and poultry carcasses
and, by-products to indicate unsuitability for human consumption.
Deposit in all portions of the carcasses or by-products to the extent
necessary to prevent its use for human food.
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EMERGENCY PHONE 1-800-424-9300





