NDS ©
-/ BN-200

BACTERIAL & VIRAL
DISINFECTION

ACTIVE INGREDIENT:

Hypochlorous Acid ...........cccceee. 0.060%

OTHER INGREDIENTS: ..... 99.940%
TOTAL: .......... 100.000%

Contains 600 ppm Free Available Chlorine

EPAREG, NO. 91138-1-91715 EPAEST NO: 98179-UT-1

Distributed by:
isinfection Solutions LL.C
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It is a violation of Federal law to use this product
in a manner inconsistent with its labeling.

BN-200 when diluted in tap/potable water, becomes a
solution of Hypochlorous acid (HOCI), with antimicro-
bial and antiviral properties. The pH of the solution
remains between 5-7 for all solution concentration over
a broad range. BN-200 is a Hospital and broad-spec-
trum, multipurpose disinfectant, solution for use hard,
non-porous surfaces, no wiping required, in medical
facilities such as nursing homes, assisted living, medical
facilities, and other industrial, commercial and
residential areas such as food processing and service
establishments, for disinfecting food contact surfaces in
kitchens, cafeterias, cruise ships, dairy farms,
processing plants, and food chains-or-restaurants.
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