DUAL-BLEND EQUIPMENT
HOW to USE DIRECTIONS:

Chemical Selector Dial
SAN I QUAT 1. Turn the chemical selector dial to the desired chemical

. . position, indicated by the directional arrow

FOOd Ser\nce San|t|zer 2. Dispense chemical by either activating the bottle fill lever
or bucket fill button.

3. Forrinse water, point the dial straight down at the water
symbol. This is not potable water, do not drink

Bottle Fill

1. Slide the bottle tube inside a the spray bottle and raise
the bottle to engage the u-shaped lever of the bottle fill
assembly

2. To stop filling, lower the bottle and the lever will
disengage

3.  Be careful when removing the spray bottle so as to not
splash residual chemical

Bucket Fill

1. To start the flow of diluted chemical, press button on unit
above selector dial

2. For continuous flow, twist button clockwise

3. Todisengage, release button or twist button
counterclockwise

NOTE: The DUAL-BLEND® bottle is designed for use with

the DUAL-BLEND® Wall Dispenser and the DUAL-BLEND®

D®AL-BLENU Portable Dispensing Unit. Dilution tips built into the product

containers provide precise, accurate dilution for every product,

Saniqual every time, regardless of dispensing equipment chosen.

DIRECTIONS FOR USE:

AUTOMATED DILUTION SYSTEM (DUAL-BLEND)
INSTRUCTIONS.

Remove cap and liner. Insert cartridge into dispenser. Press
button to dispense ready-to-use sanitizing solution of this
N‘ﬂ- R product into a bucket, bottle, scrubber or other container

To sanitize pre-cleaned mobile items in public eating
establishments (drinking glasses, dishes, eating utensils)
immerse in a 200-400 ppm active quaternary solution for at
least 60 seconds making sure to immerse completely. Remove
items, drain the use-solution from the surface and air dry. Do
not rinse.

To sanitize pre-cleaned public eating establishments surfaces
(counters, tables, finished wood or plastic cutting boards) apply
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— processing utensils (knives, grinders, shredders, cleavers,
= m LYppee—— ladles), immerse in a 200 to 400 ppm active quaternary

solution for at least 60 seconds, making sure to immerse
completely. Remove, drain the use-solution from the surface
and air dry.

DISPOSE OF UNUSED PRODUCT IN ACCORDANCE WITH LOCAL, STATE
AND FEDERAL REGULATIONS - PLEASE RECYCLE CONTAINER

N.:L World Class Cleaning & Hygiene Solutions PPE INFORMATION: Respiratory protection is generally not required.
: No special ventilation is normally required. The use of safety glasses is
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