
 
 
 
 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Product
Bulletin

Seller Warranty 
Applies to all products sold by CH2O, Inc., and is hereby communicated to all of its customers as a condition of sale. 

 
Seller warrants that this product conforms to its chemical description and is reasonably fit for the purpose referred to in the directions for use when used in accordance with the directions
under normal conditions.  Buyer assumes the risk of any use contrary to such directions.  Seller makes no other warranty or representation of any kind, express or implied, concerning the
product, including NO IMPLIED WARRANTY OF MERCHANTABILITY OR FITNESS OF THE GOODS FOR ANY OTHER PARTICULAR PURPOSE.  No such warranties shall be implied
by law and no agent of seller is authorized to alter this warranty in any way except in writing with a specific reference to this warranty.  The exclusive remedy against seller shall be a claim for
damages not to exceed the purchase price of the product, without regard to whether such a claim is based upon breach of warranty or tort.  Jurisdiction for any issues arising from or relating
to this product shall be in the courts of the State of Washington and the venue shall be Thurston County.  Any controversy or claim arising out of or relating to this contract, or breach thereof,
shall be settled by arbitration in accordance with the rules and procedures as stated in RCW 7.06 and shall be binding upon both parties without right to appeal, and judgment upon the award
rendered by the Arbitrator(s) may be entered in any court having jurisdiction thereof. 
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MC-CHLOR 968 

SAFE AND EFFECTIVE CHLORINATED CLEANER 
FOR MANUAL CLEANING OF FOOD CONTACT SURFACES!

TYPICAL APPLICATIONS 
MC-CHLOR 968 is used to brighten stainless steel
surfaces, as well as aluminum, galvanized, plastic,
and glass surfaces.  It can be used for brush, soak,
high pressure, and foam cleaning.  Exceptional
detergent and wetting action helps emulsify food
soils.  It is acceptable to the USDA as a manual
cleaner for use in official meat, poultry, rabbit, and
egg processing plants. 
 

 
MC-CHLOR 968 is a unique product because of its
specially designed ingredients.  It is a safe manual
cleaner that rinses very well and has the ability to
perform better in hard water areas.  With its alkaline
builders and source of organic chlorine, it will remove
butter fat, rainbow (protein) films, and other starch or
carbohydrate build-ups. 

 
 
CONCENTRATED 
MC-CHLOR 968 is used at low use-cost dilutions
because of its high detergent action.  Special wetting
agents provide extra cleaning power with good soil
penetration. 
 
 
 
Safe to use 
MC-CHLOR 968 solutions are mild to the hands
when manually applying detergent.  It can be used for
brush, soak, high pressure, and foam cleaning. 

BULK TANK CLEANING DIRECTIONS 
1.  Add 4 ounces MC-CHLOR 968 to 4 quarts of hot

water in a plastic or stainless steel pail. 
 
2. Scrub inside of tank starting from the lids and top

down.  Keep valve closed to retain detergent for
outside use. 

 
3.  Brush wash valve, outside of tank, and any parts

not contacted with recovered detergent. 
 
EXTERIOR STAINLESS STEEL SURFACES 
1.  Add 2 oz. MC-CHLOR 968 to each gallon of hot

water and manually scrub or brush exterior
surfaces.  If foaming on vertical or overhead
surfaces, additional foaming agents might be
needed. 

 
2.   Rinse all surfaces with water thoroughly after using

MC-CHLOR 968 and apply an acid rinse (1 ounce
to 5 gallons water) to neutralize alkaline residues
and leave surface shiny. 

 
PHYSICAL PROPERTIES 
Appearance ................................. Slight Yellow Powder
Odor .................................................................Chlorine
Foam ......................................................................High
Wetting Ability..................................................Excellent
pH at 1 oz/gal ..................................................... 10.5
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