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HTH~~ DRY CHLOR NATOR-"fOR" ISINFECTION OF FOOD 
HANDLING EQUIPMENT 

Sanitiz2tion \\";th '·iTH~' dry chlorinator is an easy and effec· 
tive way to destroy harmful bacteria that can t;Ontaminate food 
handling equipment. Treatment with\ .. JiIH dry chlorinator 
throughout food handling orcrations canheJp insure the qual­
ify and safety of the (inal product. 

Advantages of HTH 'J Dry Chlorinator 
HTH dry chlorinator, which contains 65% avaifable chlo­

rine, is a granular Or tablet form of calcium hypochlorite, 6ne 
of the most effective sanirizers known. It is convenient, easy i 

to use and handle, dO<2sn't require complex, expensive meter-
~ equipment or large storage tanks, and doesn't lose strength 
pidly during storage. 

should be sprayed \\'ell with the 14TH solution. After spraying, 
. wait 2 minutes. then rinse thuroughly with fresh water. 

Equipment and Utensils: HTH solutions containing 200 
ppm available chlorine will sJnitize all equipment and 
~rensjls that corne in contact \\-irh meat, to help prevent 
contamination. 

Clean equipment and utensils thoroughly, removing all fat 
and grease. Spray or rinse with HTH solution. Wait two min­
utes, then rinse all metal surfaces with fresh water. For other 
surfaces, allow to drain or air dry before contacting food 
surfaces. 

. \1\ commercial s3nitizers sold for biocidal applications 
\ J5t be registered with the U.S. Environmental Protection 

Locker Rooms, Efevator Pits and Toilets: HTH solutions can· 
taining 5000 ppm available chlorine will sanitize ~nd de­
odorize locker rooms, ele\'ator pits and toilets, to provjd~ 
employees with uncontaminated facilities. 

Agency (EPA). Olin has produced HTH dry chlorinator for over 
50 years and has obtained registration for many of these appli­
cations. Some of them are presented here, but if your specific 
needs are no[ includ~d, contact your nearest Olin sales office. 
Additional data are on file, or we may be able to help you 
obtain the necessar)' government registrations .. 

Meat Process:ng Plants 
Solutions of HTH' dry chlorinator will control odors and 

bacteria in meat processing plants, while serving as effective 
general sanitizers_ 

Kif/iog Rooms: Disinfection of th~ entire killing room with 
HTH ~.ojutions will prevent the contaminatinn of meat and the 
development of offensive odors. 

First, scrub the \ .... alls and floors completely. Then spray 
( J~ough!y \'.Iith an HTH solution containing 5000 ppm avail· . 

'ible chlorine. I 
All drains and traps which blood may pass through should 

be flushed thoroughly with water. Then flush again with an 
HTH solution containing 500 ppm ,available chlorine. Allow 

Locker rooms, shower rooms, toilets, urinals and chains 
should be cleaned and sprayed or flushed with 'the HTH solu­
tion on a regular basis. After treatment, \\'ait 10 minutes. and 
rinse expos.ed metal surfaces with clear ">,ater to prevent 
corrosion. 

For toilet bowls, add 1 level tablespoon of HTH to the 
residual water and swab. 

Laundry Department: AU linens, clothing, cheescclol~,· 
ham wrappings and other laundry items which may come in 
contact with the product should be disinfected with an HTH 
bleaching solution while being washed. 

To prepare this solution: Stir 33f4 pounds of HTH dry c.:hIOll· 
nator in a 30 gallon plastic container holding 10 gallons of 
warm water. Add 3 pounds of soda ash and mix thoroughly. 
Immediately before using, dilute the solution to 30 gallons .. 

When the wash wheel is in its second rinse, add 2 qU.-:Jrts of 
the bleaching sofution (or each 64 gallons of water (lOa 
pounds dry load). 

this so!uiion to lemain overnight, then remove. Dairy Plants 
Inedible gooms: HTH solutions containing 1000 ppm Jvail- Solutions of JiTH~ dry chlorinator provide ;30 effective, 

Jbl::- chlorine will properly sanitize inedible rooms, to prevent economical method ~f sanitizing processing equipment and 
(Jdms 2nd improve the handling qualities of hides and other problem areas in dairy p!ants. 
market<:!bfe items. To prevent contamination of the product, appfy HTH solu· 

Inedible rooms should be thoroughly cleaned on a regular tions to every surface it \."ill touch. 
basi~. After each cleaning, spray the tank house, the press Pressure Method of Sanitizing Equ;pmenc: The pressure (or 
rooms and the hide rooms generously with the HTH solution. flow) method is commonly used to sanitize closed systems, 

fdJl':·,~ Rnums: HTH solutions contajnin,5 1000 fJ;:>m avail· such.as fluid milk cooling and handling equipment. It's also 
auie chlo,iilt> \vi!i control uac:eria, in cdibk room5 (:efrige,;>l· <JppropriJ!e fo:- S(;lr,;:izi:lo \"'<;::t;h Irtnk-:., (c)l~r;., ::.h{!lt !in1? 

ing, curing and processing areas) to prevent taste and color pasteurizers~ pumpSI homogenizers, fillers, sanitilf)' pipint 
problems in the products. and fittings, and bottle and can fillers. 

All edible rooms should be thoroughly cleaned on a regular First, clean.all equipment thoroughly, immediately after it's 
basis. After each cleaning, all room surfaces and equipment .. used. Then place back in operating position. 

HTH" i~ ill f{"S;Slt"!t"d Iradcm.t'" of Olin Corpor.uion. 
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P(L'0.:!re ~LJfficjent volume of an HTH solution containing·' 
2.00 ppm Clvailable chlorine 10 fil! the b-julpmenL AII{)w a lO<;'{, 
excess fm \V;}ste. 

Pump the HTH solution thlOugh the system until it is filled 
.Jnd all ai, is excluded. Close final drcJin valves and hold und(>f 
pressure ior two minutes to insure proper contact .... \'ith all 
suriac('s. Thrn drain the solution and flush \vith pntaule waier. 

Sprar /.·tethod of Sanitiling Equi{jm(>nl: The spray (or fog) 
rr,cthod is generally used to sanitize large, non-purous sur­
iaces that have already been freed of physical soil. It is appro­
priate for batch pasteurizers, holding tanks, weigh tanks, tank 
trucks and cars, vats, tile v{alls, ceilings and floors. 

Prepare 2n HIH solution containing 200 ppm available 
Chlorine. If possible, use pressure spraying or fogging equip­
ment designed to resist hypochlorite 50Jutions (e.g. rubber­
coated, plastic or stainless steel). V/hen using any olher kind 
of spraying equipment-4 be sure to empty and rinse thoroughly 
with fresh watN immediately after treatment. 

Apply ~pray or fog hecwily to all surfaces the product will 
touch. AI! treated surfaces, corn'!2'rs and turns should be thor­
oughly sprayed. Allow excess solution 10 drain off, rinse with 
fre::.h vvater, then place in service. 

Cen?ral Disinfeclion: liTH solutions containing 1000 ppm 
2\'ailabJe chlorine will !'anitize·r1ant floors, \v211s and ceilings, 
2nd also control odors in refrjgerat~d areas and drain 
platforms. 

Flu::.h or swab surfaces generously with the HTH solution. 
"ftc; two minutes, hose or rinse all metal surfaces with fresh 
,va!pf. 

Contrclfing Mofd & Mifdew: HTH solutions containing 
5000 ppm available chlorine will destroy mold and non-resid­
u,d mildew that often grows in cheese-aging rooms, storage 
rooms and other areas. 

Brush or spray all walls, floors, ceilings and shelves with the 
HTH solution. Then rinse all metal surfaces immediately, to 
p~e\'en1 corrosion. 

Poultry Plants 
Solutions of H1H~ l1ry chlorinator will control odors and 

b,Kterizl gro\vth in poultry feeding and dressing plants. 
Regular t~eatment with HTH solutions containing 5000 ppm 

Clvail2ble chlorine will sanitiz~ poultry feeding areas, drop­
ping boards, fE:eding troughs and watering fountc::ins. 

Dropping boards and feeding troughs should be sprayed or 
flushed tho~oughly with the HTH solution. 

I\!: '.'\, 2'.'...'7(n~· founL1im. :'~'''''litJ bE' rhs.-ed with this ~(I!\ln0.rI.. 
iq n,J:< (,.·,'jf",tro! fvLlflt.1i:T', tre~:t fh)!J:try drinkin,;:: ",~,:':.'~ wi1:1 

1 ounce ofHTH dry chlorinator (or e\.'ery 1000 to 5000 gallons 
of water by using a gravity feeder. 

In refillable fountains, add 1 ounce of HTH dry chlorinator 
for every 1000 to 5000 gallons of poultry drinking water. 

Poultry dressing areas should be cleaned regularly before 
treatment. Immediately after cleaning, spray the walls, tables, 
fhm" and ceilings with solutions of HTH dry chlorinator can· 
t:linjn~ :Joon ppm availau!p cJ,Jorin.e. 

),,11 cieaned equipment cmd ulensils shou\d be rinsed with 
HTH solutions containing 200 ppm available chlorine. After a 
contact period of two minutes, rinse aU metal surfaces with 
clear water. For other surfaces, allow to drain or air dry before 

I 
Fish Processing Plants 

Soluti01ls of HI\-! ~ dry chlorinator \'.'ill (o:1trol the ~rowtn of 
bacteria and microo~gJnisms that often occur in fish process­
ing plants. 

Bdore treating \','i:~ the HTH solu~ion, scrub all ~\Jrfaces 
thoroughly vvith hot water and washins p::w;der to r('move all 
soil. 

5mooil15urfaces: HTH solutions co:rt2ining 300 to 500 ppm 
available chlorii1e wi!! sanitizE: smooth wood, metal or syn­
thetic surfaces (new boxes, new tab!eto;:>s, conveyor belts or 
machine::.). \Vash SU:12CeS wi:h the HTH solution (0. two to 
five minutes. Wait t\',o minutes, then rime 
fresh water. 

surface with 

Rough Surfaces: HTH solutions cO:1taining 1000 to SOOO 
ppm available chlo~;nf:;' will sanitize ro~gh surfaces (wom 
tables, old boxes, CC:lcrete fioors and walls). VI/ash surface~ 
with the liTH solutions for two to five minutes. \\'ait h','?" 

minutes l then rinse surfaces wi~h fresh water. " 

Sugar Refineries 
. General Saniriza!;on: Solutions of HTH'\ ciry chlorinator 
containing 500 ppm 2\·ailable chlo:ine will properly sani­
tize floors, pipes, i2i1:":S and other problem areas in sugar 
refineries. 

All areas nceding t.eJtrfH:·;)t should b~ rinsed and flushed 
with the HTH solutio:1. Then rinse wiih pOiabl~ V/ater before 
exposing to edible p~oducts. 

Sugar Bags: HTH ~o!ution5 can eliminJte certain types of 
bacteria on sugar baf'i that fTIf:'re wa<.>hing canoot. Proper me 
of HTH dry chlorina:or during the \'vashinz process ,"viII tho~- . 
oughl}' sanitize and c':?odorize sugar bags-. 

Prepare an HTH solutioll cOi1taining 1 % available chlorine. 
Stir In ¥. pound' of soda ash for each pound of HTH dr' 
chlorinator and a!lo\, .. ~o settle. ( 
. Add this solution ::.!owly to the bag .. v2shei. Five minutic 

after application, tes: for avail2ble chiorine. A chlorine res( 
ual of SO ppm shou~d remain in th~ wash water. If not. add 
more solution, wait fi,::: minutes and test again, until a residual 
of 50 ppm is indicateG. 

Restaurant Ut/.msils 
So\utio;)s of HTH~ dry chlorinator containing 100 ppm 

available chlorine wi!1 kill bacteria on dishes, gl(lsses and 
other eating utensils. 

Fresh HTH .c;olutio~s should bt.> prepared each morning ar.d 
as frequently as neCes.5Jry during the G2r. Cold or Wilrm v· .. ·.lIer 
r;,;,y b~· c:.ed. -r:',:, ~_l...:;:,,:~ ,\. ;~:kl C';'''·,?,; h~ ~llO'.\!f"d to fall 
:.r.:k: .... · » J-,pr:l .:vz:~: .: :.::~,t'. 

Small quantities d :~(is sotution ~a:. be pr~pareG oy adding 
1 level teaspoon of HTH dry ch!orinato; to 5 g3110ns of water, 
or 1 level tablespoon of HTH dry chlorin2tor to 15 gallons 
of water. (Be sure tv use a spoon that is' completely dry 
and clean.) For largN quantities, consult Table t in the next 
section. 

Berore treatment, dean all utensils thoroughly. Then im· 
mers{' !h~:n in Ih£'; Fri <o:;.;tioll. 

How to Prepare Solut:on') of H fH'!! Drl Chiorin3tor iI 
Each of the applications listed above requires a specific 

,concentration of solution, meastJred in pa(1;; per million (ppm) 
'"Sloe!:: ~lu'I;on~ ~hovld .... f,~~Mt ~"~f'ilIM 'nt"k("PII;\P"~ .. "'~'Nf (Qn!~I"("r\ t,) P'(;!('("I 



(, 

or peTcent of Jvai!able chlorine. To prepare the proper strength 
solutio:'! follow these three simple steps: 
1. De~ermjne the volume t, of the holding tank tin cubic feet or 

cubic inches}. 
2. Find the capaCity of the tank in gaHo:ls. If the volume h2S 

been determined in cubic feet, use Formula (1). If the 
volume is in cubic inches, use Formula i2). 

(1) Gallons = 7.48 x Volume in cubic feet 
(2} Cations = .0043 x Volume 1:1 cubic inches 

3. Use Tables 1 or 2 to determine how many ounces of HTH 
dry chlorinator must be added to the number of gallons of 
wc~er to obtain the required ppm or percent of available 
chlorine. (Never add HTH dry chlorinator to anything but 
\vater.) If the volume of water you're using does not appear 
in Tables 1 or 2 you may calculate between values. . 

Table 1 

Required Amounts of HTH ~ Dry Chlorinator· (Pounds·Ounces) 

Available 
Chtorine Water 

(ppm) (Gallons) 
10 50 100 500 1,000 

100 0-2J1O 0-1 0·2 0·11 1-5 
200 0·'1/10 0-2 0-'; 1-5 2-10 
300 0-0/10 0-3 0·6 2-0 3-15 
400 0-0/10 0-4 0-9 2-10 5-'; 

500 0-1 0-6 0-11 3-4 6-8 

1,000 0-2 0-11 1-5 6-8 13·0 
5,000 0-11 3-5 6-8 32·10 65-3 

Table 2 

i!.equ!red Amounts of liTH ~ Dry ChtorinJ1or (Pounds·Ounces) 

Available 
Chlorine \Vater 

(,.~) (Gallons) 
1 5 10 50 100 

0-2 0-11 1-5 6·8 13-0 

·For (onwon;t'nce in mcawril')g ~mall Qll.Jn';tk~ 2 If'a~poonsof 8ranula. HT H t'qu .. bilpp'o., 
i""~I",I~ '" o,mct'. 

51ora;:;e anu Handiing 
Store in a cool, dry, well ventilated place away from com­

bustible materials, and avoid cqntamination with any foreign 
material. Protect against physical damage. Drums may rupture 
if exposed to heat. 

bV"!,,m-O( a fj'ClanguJa, Iii""': V - l~"'rl'" "Wirilh" Hc'Sh! 
VO'~"'-... "I ~ ei.c"t,,·I.!n\;; V ~ 3.1-41. R.Jdi,-,~" Rildlu~l<P.:.'"'i!hl 

~ 

" ... 0.765" Diamt'I('f" O'.Imt':t'f x Height 

Toxicological Properties 
The acute oral lD~(l (rat) is 850 mgfkg. The acute dermal 

LOX! (rJbbiO is greater than :2 glkg. The acute inhal.::tion LC,o is 
less than 20 mg./I and greater than 2 mg/l of inspired air for one 
hour (rat). HTH:; dr~' chlorinator is corrosive to the skin and 
eyes. It W<lS not found to be z mutagen in the Ames assay and 
is not known to be a carcinogen. 

Personner PiOtec1ion 
HTH!. dry chlorinator is easy to handle and use. As with any 

chemical, however, certain precautions should be taken. Do 
not get in eyes, on skin or on clothing. Avoid breathing dust. 
Do not take internally. Wear goggles, coveralls and neoprene, 
rubber or PVC gloves and boots. Read label instructions before 
using product. 

First Aid 
Ingestion: Give bread soaked in milk, followed by large 

amounts of water. If person is conscious ?nd vomiting, p!ace 
face down with head lower than hips. Get immediate medica! 
attention. 

Skin Contact: Flush with water for 15 minutes. Call 2 

physician. 
Eye Contact: Flush with water for 15 minutes. Call 2 

physician. 
Inhalation: Remove victim to fresh air. Call a physician. 

Spill and leak Procedures 
Remove all sources of ignition. \\fear a NIOSH/MSHA ap­

proved dust and chlorine respirator. Follow OSHA regulations 
for respirator use. (See Title 29, Section 1910.134, Code c' 
Federal Regulations.) Wear goggles, coveralls and rubber, 
neoprene or PVC gloves and boots. Clean up in a manner to 
minimize contamination with organic matetial. Do not return 
spilled muterial to original container. Place in a fresh con­
tarner and isolate outside or in a wet! ventilated area. Do 
not seal the container. Flush any residual material with 
large quantities of water. In the event of a large spill cai! 
203-35&-2345. 

Disposal 
Dispose of unused product in a manner approved for this 

material. Consult appropriate Federal. state and local regula­
tory agencies to ascertain proper disposal procedures. 

Shipping Information 
HTH1 dry chlorinator is available in granular or tablet for:'71 

in 100 lb. fiber drums. 

Tt'chnical AS5istJl1c~ 
Technical assistance is available to facilitate your further 

inv~stigation of HTH~ dry chlorinator. If you have a question 
or need more information, please call or write your nearest 
Olin Sales Office. 



Keep HTH"" out of reach of children. Danger. See princip3! labe! for complete p'ecautionary !"forma­
tion and storage and handling. ( 
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1/:is bull!:'tin and the information contained herein are offered soleI)' for your conside,a:ion, in .... estiEalicn and verification. Ncf 
""L'p{cs.~nt(ltions or .. varranties, express or implieo, of merchantabilit}, or o!herv.'is€, are made o' contJined hC'ie:n. Olin '0.. 
responsibility for an,. claims arising in connection herewith shall in no event exceed rn'2 p!Jrchzse piiee or fair rna!1<:t v~lue of 
the malerial. User may be responsible for compliance with JII dpplicable Fed£>ral, stale end local /;m~ and regulatior.: ,-~'ga(ding 
the product and its storage and handling. Nothing contained herein shall be construed to consi.iWle ;::.ermi5sion or a {~commen~ 
dation to practice any invention covered b}' a piHen! or patent application or kncH\'~how m\'flf>d 0,' Olin Corpo:c ... ion or b}' 
others. 

The use of HTH~ drf chlorinator ;01 the purposes described in this buflf!lin har; been registe::-d with the Uni;t-::d States 
Env;ronmental Protection Agf'nC}', bur may not have been approved or registered for U5e or sale fOf such purpos':5 in Diner 
Ujiln£(J,~,. OUn COif /i)rJ!;On as ~ur:~E"S no r;?~por.5ihj/ity hr c(lrn!)lianc~ with tf!:;> 12w5 of 2 ':\' country f' ~cepl thE- Unilee States . 

. Sales Offices 
Atlanta, GA 30328-1140 Hammond Dr .• Suite 6150. (404) 394-5020 Oak Brook,ll60321-23Dl W. 22nd St., Suite 209, Ci1213::!5-22f\O 
O(:Crfield Br.ach, fL 33441-700 W. Hillsboro Blvd .• Suite 201, ()OS)42b-Ol01 Orange, CA 132&68--5OOS. Main 51., SlJite910, No. lowe, (714) 556-910i 
CharJotte, NC 28280-1 NCN8 Plaza, Suire 3505, (704) 373-1681 51.10u;sl MO 631 OS--777J Bonhom<:'le Ave., Suile 190B.13 J 4) 8&1-6705 
Cincinllati, OH 45242--8150 Corporate Park Dr., Suite 210, (5131489-7990 Stamford, a 0&901-3 land/"O.lrk Sc;:;are, Suite 20S, (203, 356-3000 
f-jourton, TX 77027-4550 Post Oak Place Dr .. Suite 221, (713J 960·0610 Wayne, PA 19087-997 Old f.agfe S:::1YJOI Rd., Stifle 20B. a 15) 293·0990 

Intemalion.a15ales--ll.~_l()n&RidgeRd .• Sl<lrnford. CT O&~C;4, (:203) 35&-2000 
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