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TECHNICAL DATA
PAC-100
LIQUID CHLORINE 12%

Description:

An effective sanitizer and bleaching compound for a wide variety of applications. It provides
an easy and economical way of cleaning and removing stains without scratching porcelain
finishes. Ideal for food plant use.

Directions for Use:

When used as a sanitizer 200 ppm is normally required.

For mold control use at 1000 ppm. When used in low temperature dishwashing machines,
limit available chlorine to 50-100 ppm.

Available Chlorine Use Dilution

50 ppm 5 mL / 10L water
100 ppm 10 mL /7 10L water
200 ppm 20 mL / 10L water
1000 ppm 100 mL / 10L water

Safety:

Do not mix with acids (toilet bowl cleaners, vinegar, etc.) or ammonia.

Note:
Laundered fabrics for food plant use should be thoroughly rinsed with potable water.

Contains:
Sodium hypochlorite.
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