
12.5% CHLORINE BLEACH
FOR FOOD PLANT AND INDUSTRIAL USE ONLY 

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: When used as a sanitizer 200 ppm is normally required. 
CC-615 may be applied to pre-washed surfaces such as floors, walls, 
process equipment and CIP systems by immersion, coarse spray or 
circulation. Food contact surfaces must be pre-washed and throughly 
rinsed with potable water before being sanitized. After applying the 
sanitizer, drain product from surfaces and allow to air dry prior to re-use. 
When used in low temperature dishwashing machines, limit available 
chlorine to 50-100 ppm. Do not exceed 200 ppm of available chlorine 
when using as a food contact surface sanitizer. 

 Available Chlorine: 	            Use dilution:
50 ppm 		       4 ml/10 litres of water
100 ppm 		       8 ml/10 litres of water
200 ppm 		      16 ml/10 litres of water

CAUTION: Do not mix with acids (toilet bowl cleaners, vinegar, etc.), 
ammonia, or organic matter (e.g. urine, feces, etc.). 

NOTE: Before application food products and packaging materials must 
be removed from room or carefully protected. Avoid contamination of 
food during storage. 

CONTAINS: Sodium Hypochlorite.

REFER TO SAFETY DATA SHEET

DANGER

Causes severe skin burns and eye 
damage.

Prevention: Do not breathe dusts/fume/gas/
mist/vapors/spray. Wash face, hands and any 
exposed skin thoroughly after handling. Wear 
protective gloves/protective clothing/eye 
protection/face protection.

Response: Immediately call a POISON CENTER 
or doctor. Specific treatment (see Section 4 on 
SDS). IF IN EYES: Rinse cautiously with water 
for several minutes. Remove contact lenses, 
if present and easy to do. Continue rinsing. 
Immediately call a POISON CENTER or doctor. 
IF ON SKIN (or hair): Take off immediately 
all contaminated clothing. Rinse skin with 
water/shower. Wash contaminated clothing 
before reuse. IF INHALED: Remove person to 
fresh air and keep comfortable for breathing. 
Immediately call a POISON CENTER or doctor. 
IF SWALLOWED: Rinse mouth. DO NOT induce 
vomiting. 

Storage: Store locked up. 

Disposal: Dispose of contents/container to an 
approved waste disposal plant.

DANGER
Provoque de graves brûlures de la peau et de 
graves lésions des yeux.

Prévention: Ne pas respirer les poussières/
fumées/gaz/brouillards/vapeurs/aérosols. Se laver du 
visage, les mains et toute peau exposée soigneusement 
après manipulation. Porter des gants de protection/des 
vêtements de protection/un équipement de protection 
des yeux/du visage.

Intervention: Appeler immédiatement un CENTRE 
ANTIPOISON ou un médicin. Traitement spécifique 
(voir Article 4 de FDS). EN CAS DE CONTACT AVEC 
LES YEUX: Rincer avec précaution à l’eau pendant 
plusieurs minutes. Enlever les lentilles de contact si 
la victime en porte et si elles peuvent être facilement 
enlevées. Continuer à rincer. Appeler immédiatement 
un CENTRE ANTIPOISON ou un médicin. EN CAS DE 
CONTACT AVEC LA PEAU (ou les cheveux): Enlever 
immédiatement tous les vêtements contaminés. Rincer la 
peau à l’eau/se doucher. Laver les vêtements contaminés 
avant réutilisation. EN CAS D’INHALATION: Transporter 
la personne à l’extérieur et la maintenir dans une 
position où elle peut comfortablement respirer. Appeler 
immédiatement un CENTRE ANTIPOISON ou un médicin. 
EN CAS D’INGESTION: Rincer la bouche. NE PAS faire 
vomir.

Entreposage: Garder sous clef.  

Élimination: Éliminer le contenu/le récipient dans une 
installation approuvée d’élimination déchets.
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