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FOR ~ANITIZATION 
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) ---..... .------:---:. --- ,-_., 
Clin trisodium phosphate, chlorinated (TSP-Cl) is an ef-

fective sanitizing, cleaning and deodorizing agent. Treatment 

with Tsp-CI throughout food and beverage processing and food 

handling operations can help insure t~e quality and safety of 

the final procuct. 

Olin TSP-CI is a fine crystalline product with A faint 

odor of chlcrine. It is a double salt of the compositi~n 

~a3Po4.~NaOCl.1IB20, containing a minimum of 3.09' available 

chlorine. 

TSP-Cl is convenient to use and handle. It requires no 

complex, expensive metering equipment or large storage tanks. 

All commercial sanitizers sold for biocidal applications 

.' ........ 

must be registered wit.!". the u.s. Envirorua,~ntal Protec~ion Agency 

(EPA). Olin has obtained registrations for all applications 

discussed in this Data Sheet. If your spec:fic needs are no~ 

~overed, contact your neares~ Olin sales office. Additiona: 

data are on file or we ma~ be able to help you obtain the 

necessary government registrations. 

This product is authorized by USDA for use in federally inspected 

meat, poultry, rabbit and egg plants to sanitize surfaces and to clean, 

destain and sanitize egg shells. 

Directions for Cleaning and Deodorizing 

For maximum effectiveness, the surface to be sanitized should firs~ 

be cleaned, to permit direct contact between the TSP-Cl solution and 

bacteria or other organisms. 
ACCEPTED 

/ :J.. G ~ .- 7,9& 
MAt~ ~ 1 1983 

U .... I"'r '''e r"""ttro' h"""';-i-ie. 
l ..... ~: jl L .". (.;:lJ n.' Jen,1 .' _ 11ct. 
as anll.'adud. 'OJ Ih. Jh,.!'~",,:,d. 
regl~tered undtu 
EPA Reg, No. 
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To clean and deodorize, use one ounce (two level tablespoons) of ":, ' 

TSP-Cl per quart of water (BOO ppm available chlorine). This solution may 

be'app1ied to porcelain, tile, formica and enameled surfaces such as sinks 

and refrigerators, and other non-porous surfaces. Rinse thoroughly with 

potable water. 

Meat and Poultry Processing Plants 

TSP-Cl sol~tions containing 200 ppm available chlorine will 

sanitize all equipment and utensils that come into contacl with 

mea~, thus helping to prevent contamination. First, clean equipment ana 

utentsil~ thoroughly, removing all fat and grease. 
• 

(See Directions 

for Cleaning ?nd Deodoriz~ng, ubove.) Spray or rinse with TSP-Cl solu

tion (200ppm avo cl.l. A},low adequate draining he fore contact with food 

Food processing and Canning Plants 

TSP-Cl is a sanitizer recommended for all types of non-porous 

equipment used in the handling of food products. Spray or rinse 

a solution containing one ounce or two tablespoons of TSP-Cl to 

one gallon of water to sanitize previously cleaned processing and 

packaging equipment. Allow adequate draining before contact with 

food. 

Institutional, FJod Services and Restaurants 

To clean & deodorize glasses, dishes, mugs, knives, trays, food 

utensils a~d equipment use the following procedure: Scrape and then 

prewash with TSP-C1 solution (one ounce or two level tablespoons 

per quart of water) or other dete~gent or compatible cleaner. 

Rinse in potable water. Sanitize in TSP-C1 solution (LWO level 

tablespoons or one ounce per gallon of water). IITmerse all uten-

si1s for at least two minutes" or time sFecified by governing 
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sanitary code. When TSP-Cl solutions are used on food-contact 

processing equipment and utensils, or on other food contac~ arti-

cles, FDA regulations prescribe adequate draining before contact 

with food. 

Milk Handling and Processinq Eq~ipment: For use on diary farms and in 
plants processing m~lk, cre~, ~ce ~ream, cheese, etc. 

Rinse milking machines, utensils and all equipment with cold 

water to remove excess milk. Clean with a solution containing one 

ounce or two tablLspoons of TSP-Cl per quart of water. Rinse with 

potable water. 

To sanitize, spray or rinse all precleaned surfaces with a 

solution of one ounce or two tablespoons of TSp-Cl per gallon of 

water Allow adequate draining before contact with dairy products. 

Bottling Pla~ts and Breweries 

TSP-Cl is a sanitizer recommended for all types of non-porous 

equipment and utensils used in the production and bottling of 

beverages. Use one ounce or two lablespoons of TSP-Cl to one 

gallon of water, to sanitize previously cleaned processing and 

',"·.·~.dc;in'J equipment. Allow adequate draining before contact .... 'ith 

beverages. Where applicable, rinse with potable water hefore reuse, 

as d chlorine residual may affect the color and flavor of sam': products. 

Fish ProceSSing Plants 

Scrub all surfaces thoroughly with a cleaning solution of one 

tablespoon of TSP-Cl 
per quart of water at 125°F-130°F. TSP-CI 

solutions containing 300-500 p~m ava;lable 
~ ~ chlorine will sanitize 

all hard, non para f 
- us sur aces (tile, formica, stainless !'teel). 
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Use the rinse or spray method, and allow at least two minutes 

contact time. RinJe all surfaces with potable water before 

reuse. 

!s.g Processing 

To clean egg shells, spray the eggs with a 

solution containing eight tablespoons or four ounces of TSP-Cl 

per gallon of water (BOO ppm available chlorine) at 90°F to 

120°F. Spray-rinse the cleaned eggs with warm potable wate~. 
--,-:-- -~ ---- --- - -- =- -.=- --=-==<'-------~ -~- -----

To destain egg shells (by immersion), irrunerse the eggs iT. a -
solut~~n containing eight tablespoons or four ounces of TSP-Cl per 
gallon of water (800 ppm available chlorine) at 90°F to l20°F. Rinse 
with potable water. 

- ---------~--

For ~~el1 egg sanitizing, spray the eggs with warm potable 

wat~r cc~taining one ounce TSP-CI per gallon (200 ppm available 

chlo:-il\€). Eggs should be reasonabley .. dry:.before egg casing or 

bT.eakiI:~ • 

All egg cups, breaking knives. trays and ether equipment 

that come into contact with "off" eggs :;hould be thoroughly 

cleaned and sanitized. First, clean all equipment, following 

Cleaning and Deodorizing Directions (above). Before placing 

back in use, spray with a TSP-Cl solution containing 200 ppm 

available chlorine. Allow surfaces to drain thoroughly b~fore contact 

with food products. 

To san~tize egg freezers and dryers (tanks, pipelines 

and pumps), use the spray (or fog) method of treatment. This 

procedure is generally used to saniti~e large, non-porous 

surfaces that have already been freed of physical soil. 
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Prepare a TSP-Cl solution containing 200 ppm available 

chlorine. Apply spray heavily to all surfaces the eggs will 

touch. All treated surfaces, corners and turns should be 

I ; I I 
.~ 

thoroughly sprayed. Allow equipment to drain adequately before 

contact with eggs. 

Metr.ods of Application of TSP-Cl Solutions 

All sanitizing solutions should be freshly prepared. so-

lutions should be tested during use to make sure the concentration 

does not drop below the recommended level. Keep in properly labeled 

containers to protect against contamination. Unused solutions should 

be discarded. 

Clean-In-Place Method of Sanitizin1 Equipment. This method 

is commonly used to sanitize closed systems, such as fluid milk 

cooling and handling equipment. It is also appropriate for sani-

tizing weigh tanks, coolers, short-time pasteurizers, pumps, homogen-

izers, fillers, sanitary piping and fittings, and bottle anc can 

fillers. 

First, clean all equipment thoroughly, immediately after use. 

Then place back in operating position. 

Prepare a TSP-Cl solutiu. containing at least 200 ppm available 

chlorine, in a volume sufficient to fill the equipment. Allow a 

10% excess for waste • 

. Pump the 'l'SP-CI solution through the system until it is f.illed 

and all air excluded. Close final drain valves and hold under 

pressure for two minutes to insure proper contact with all surfaces. 

Then drain the solution and flush with potal)le water. 
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Spray Method of Sa izing Equipment. The spray (or fog) 

method is generally used ~o sanitize large, non-porous surfaces 

that have already been freed of physical soil. It is appropriate 

for batch pasteurizer.s, holding tanks, weigh tanks, tank tr~cks 

and cars, vats, tile walls, ceilings and floor~. 

Prepare a TSP-CI solution containing 200 ppm available 

chlorine. If possible, use pressure spraying or fogging equipment 

designed to resist chlorine-containing solutions (e.g. rubber-

coated, plastic or stainless steel). When ~sing any other kind 

of spraying equipment, be sure to em~ty and rinse thoroughly with 

fresh water immediately after treatment. 

Apply spray or fog heavily to all surfaces the product will 

touch. All treated surface~, corners and turns should be thoroughly 

spray~d. Allow excess solution to drain off thoroughly, then place 

~n service. 

General Rinse Method. TSP-CI solutions containing at least 

200 ppm available chlorine will sanitize plant floors, walls and 

ceilings, and also control odors in refrigerated areas and drain 

platforms. 

Flush or swab surfaces generously with the TSP-Cl solution. 

Allow to drain. 
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Table 1 

Required Amounts of TSP-Cl 
(Pc.unds-Ounces) 

Water 
(Gallons) 

1 10 50 100 

O-~ 0-5 1-9 3-2 

0-1 0-10 3-2 6-4 

0-2 0-15 4-11 9-6 

0-3 1-9 7-8 15-10 

0-4 2-8 12-8 25-0 

*For measuring small quatities: 

~ ounce=: tablespoon 
I ounce=2 tablespoons 

Further Formulation or Repacking 

::' , --<, 

* 

500 1,000 

15-10 31-4 

31-4 62-8 

46-14 93-12 

78-2 156-4 

125-0 250-0 

Any further formulation or thi product may require additional 

su?portive laboratory and/or ~fficaGy and safety data. Formulators 

and repackers are cautioned :0 clleck wi~h representatives of the 

u.s. r.~vironmental Protection Agency before reformulating or rp-

packing. 

Additional Information 

Copies of the product and toxicological data bulletins, as well as 

answers to technical questions, can be obtained by calling the 

Harkcting ~lanager, Industrial Phosph~tes (203) 356-2174 or by writing 

Olin Corp., 120 Long Ridge Rd., Stamforo, Connecticut 06904. 
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DANGER! 
HAY CAUSE BURNS Ta EYES 

SEE FIRST AID STATEMENT AND ADDITIONAL 
PRECAUTIONS ON PRINCIPAL LABEL 

EPA Reg. No. 1258-726 

rh<' lechnical infonnCltion given herein is intended to aid you in evaluating 
this product in commercial applications. Users an cautioned that federal Clnd 
6tilt~ ln~~ and rc~u]ations rc~ulatc tIle manllfac[llrC, nlarketJl1g, l;lbeling, regis
tration and uSClgc of drugs, pesticides, economic poisons, dangerous causti~ or 
corrosive substances, hazardous and toxic subsrances, and food additiveR. 

No "'arrant)', expressed or implied, is molde 2xcept that the product cor.fonr.s 
[0 Olin's specifications. The technical data furnished are believed to be 
accurate Clnd complete. Buyer assumes responsibility for proper use, stora~c and 
handling of this pr,)duct. Olin shall not be responsible for ~pecia" or ,,,)1",, ... -
quential damages. :\othing contained herein shall be construed as a permis!>ion 
or recommendation for the use of the .product in the infringement of any existing 
patent. 
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OtREctlONS FOR USE I! IS a "/lola\!on 01 h::· -al Law to use tn,.: 
ptoduc! ,n a manner ,nconSls:enl .... ,th lis !abellng 

TO CLEAN AND DEODORIZE glasses dlshe5. mugs knives trays 
rood utenSils and equIpment use the fof')wlng procedure 

Scrape :lnC !hen prewash with Tnsod,ur PhOsphate C~lonnaled soIu
lion (1 O.!' ( r 2 level rbs per quart of W?ier) or Qlhe' de~e'gent or com
patIble C'~dner Rlnse.n potable> wafer 

To SANITIZE g:a'Sses dIshes. mugs knives trays fOOd u~ens\ls {\no 
eQUlpmer! use the loHowlng procedure 

SanitIze In Tnsoorum Phosphate Chlollndled sclullOn (2 level Ibs or 
10Z per gallon 01 potable ware~) Immerse all utensils for aileasilwo 

minutes or conlact ',me spec:[led by go ... er"lng sanllary code 

OTHER USES ASk your SUDOl,!:" or w"le Ohn CorporaTion lor 

hleralure on othe' accepted uses 

NOTE WHEN USED ON FOOD CONTACT PROCESSI"G EOUIP 
ME"T AND UTE"JSILS AND ON OTHER FOOD CONTACT AR· 
TlCL',S FJA REGULATIONS PRESCRIBe ADEOUATE DRAINI"JG 
BEFuRE CONTACT WITH FOOD 

SoluliQns should ~ freshly prepared SolutIOns Should be teSTed dur
Ing use 'a ,nake sure the concen!rafiOn dOes noI drop below The 
recommended level Keep In properly labeled canla1ne's 10 protect 
o1galnS1 conlamlna!lOn UnuSE'd solutions should be d'scarded 

SPECIAL USE INSTRUCTIONS; Hazardous carbon mar.mode can 
torm upon eoNacl wI,h food and bev~age produClS In enc~l)sed 
spaces and can cause death Fellow appropnate lank enlry peee
dUTe'S (See AN$I-Z 117 "'977) 

NOTICE TO FORMULATORS OR REPAC~EHS. Any lu"hP' '0' 

mulallon of 'hiS ;)rod'Jct m<ly rec:uiTe .1dtNIO"al supoortlve 13.00ra!ory 
.1nd lOr efficacy ,lrlj sa'ety d.'i!.l For"1ul(llors and ·~c·ackers a'~ ca\), 
110""'0 10 (heel< .... ,!' ... 'e;;.n';(> .... : l~:·.e<; J' the E">J\'IR0NMf:"J TAL PRO

TECTIorl A.GE·~CY :--pl~, .. '1;"r;r<"rlul(ll,roQ (1f 'ep,lC ... ' .... fj 

, ,.,':' .. ",; t -C,.: ~'{,::" ,:';;I.~'.' fOf Pha~o ~ 
"-:>1'" 'I (I 'S j ~. r_. ,'.,'. I',.: 1."'\ n:~n _, lan(le In tatus. 

AC;TIVE INGREDIENT 
SoaiUM ~ly,ocJ.~Ai Te. 

INERT INGREDIENT ... 
100000

0 

AVAILABLE CHLORINE (Expressed 85 SodIum 
Hypochlorole in SolutIon) ....... .. 3 090

0 

FOR INDUSTRIAL USE AS A SANiTIZING 
AGENT IN FOOD SERVICE 

ESTABV,HMENTS AND FOR REFORMULATING 
·JR REPACKAGING AS A SANITIZER 

DANGER! 
MIl.Y CAUSE BURNS TO EYES 

SEE FIRST AID STATEMENT AND 
ADDITIONAL 

PRECAUTIONS ON SIDE PANELS 

EPA Reg No 1258·726 EPA EST 12S8·IU 

NET 125 LBS. (56.7 kg) 

Olin CHEMICALS 
all'': c;y:;pr]r.;;'~IJ·, 

1~'~ L,'",r; ~I:->~E QI)"'1~' ';~:",~"'P~ I::','. ":h)r J 

.~~~, .... __ ~ ____ u-~~ __ ~ ____________________________ _ 

STORAGE AND DISPOSAL: Sto. 
laminate waler. 10oC', or feed by 51 

PestiCide 'va-stes are acutely '"Ia 
excess pc lie, ... ' :'.-·,~v Mixture, 0 

Law II tr,e~ ~ wastes r:annol be dlSp 
tnS!ruchon~ contact your State Pe 
Agency or" ~ HazardC'j'S Was\e rt 
Regional Ofl -:e lor gUI'Jal1ce 

Compl@telyemptydrumlliner(IIp 
sides and bonom to loosen cllngil 
1tp:Jltcation equipment, Then disp 
incineration if allowed by State til 

SPILL OR LEA~: W.o' NIOSH/M~ 
plrator FarlOW OSHA regulations 
1910134) Wear goggles. coverall: 
Shovel or sweep up and pla.ce In • 

seal 

PRECAUTIONAR' 
HAZAFDS TO HUMANS AI 

DANOE R; CorrOSive and alkaline 
(1lallOn 00 nOI get In eyes on Skll 

coverallS a.-,d rubbe' gloves and I 

swallowed AVOid brealt'ltng duSI U 

FIRS'- AlQ (Praclical Treatment' 
If on Skin' FlUSh skin wllh COld .... 

a phySICian 
It in Eyes' Flush w'lh cold ...... at~· 
PhySICian 
It Swallowed: G .... ~ !ar~e amounls 

C.::tll phySICian 
II inhalt!d Remove 10 freSh ai' ( 

ENVtqONMENTAL HAZARrJs T 
d'sr:~':l'g", ,ro'o l.::tlte,; <;Ire-ams 1J0r 

r::O'dan~€, 'N,'''.::t ~~PDES Pe'm,1 F 
ry'!'cp o' EPA, 


