
SLIME EATER STRIPS (JUMBO 10-20 TON UNITS) 

GO203 

Slime Eater Strips are non-corrosive controller of algae, fungus, and slime in condensate pans and 
also prevents Legionnaire’s disease.  It’s designed to reduce malodors and maintenance problems 
associated with stagnant water and moisture.

EPA registered, Slime Eater Strips has the highest-percentage active ingredient, ounce per ounce, 
than any other micro-biocide of its kind and is Ph 7 neutral. 

This product is non-corrosive to metallic surfaces and is contained in a mesh wrap to keep the strip 
from breaking up and clogging drains. Regular strips can be used for up to 10 ton units.  For larger 
units, use multiple strips.  

Directions:

FOR USE IN AIR CONDITIONER DRIP PANS: Place Slime Eater Strips in air conditioning drip pan. 
Replace Slime Eater Strips when piece inside mesh is completely dissolved. Wash thoroughly 
with soap and water after handling.
RECOMMENDED USAGE: One regular strip for up to  5 ton units. Use one jumbo strip for up to 
10-15 ton units. Use multiple strips in appropriate proportions for units larger than 15 tons.
FOR USE IN COMPUTER ROOM EQUIPMENT, REFRIGERATED VENDING MACHINES, SWAMP
COOLERS, DISPLAY CASES AND COLD STORAGE WALK-INS:
Place Slime Eater Strips in unit drip pan. Replace when piece inside mesh is completely dissolved.
Wash thoroughly with soap and water after handling.
RECOMMENDED USAGE: 1 regular or 2-3 small strips in refrigerated vending machines, swamp
coolers, display cases and cold storage walk-ins.

Quantities:
24 UNITS/CASE (GO203)

Cautions/Warning:

DANGER
Corrosive. Keep away from excessive heat, sparks and open 
flames. Use protective gloves and goggles. Keep from 
freezing.
WARNING
Skin and eye irritant. Avoid contact. May be harmful if 
swallowed.




