Establishment Name

Examples only — delete information and replace with the COSHH information given by your supplier. Ensure that all staff is familiar with this
important Health and Safety information. USE THIS FORM FOR EVERY DEPARTMENT

Department: BAR (2 of 2)

PRODUCT HAZARD ASSESSMENT RISK ASSESSMENT EMERGENCY TREATMENT
Bactosol Cabinet Rinse | Hazards Identification: Irritant — Handling & Storage: Avoid contact with | First Aid Measures:
Aid irritating to eyes. MORE TEXT ON skin and eyes. Rinse and dry hands after Eyes: Rinse immediately with plenty of
MORE TEXT ON FULL | FULL RESOURCE use, for prolonged contact protection of water, holding the eyelids open and seek
RESOURCE the hands may be necessary. Do not mix medical advice.

with any other chemicals other than as Inhalation: Remove from source of

advised by your JohnsonDiversey exposure.

representative. Store upright in original Skin: MORE TEXT ON FULL

closed containers in a cool place. RESOURCE

MORE TEXT ON FULL RESOURCE: Ingestion: Remove product from mouth,

give the casualty a small quantity of water
to drink and seek medical advice. Do not
induce vomiting.

Health and Safety

l. 1. Do not mix cleaning products
Il. 2. Use products only as directed above
1. 3. Use protective clothing as required

Do NOT transfer products to unmarked containers
Wash, rinse and dry hands thoroughly after any cleaning tasks
Store products away from any food stuffs, in cool, dry, nominated storage areas only Date. ..o
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