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HTH® DRY CHLORIN?
HANDLING EQUIPMENT

Sanitization with HTH™ dry chlorinator is an easy and effec-
tive way to destroy harmfut bacteria that can gontaminate food
handling eguipment. Treatment with~HTH dry chlorinator
throughout food handling operations can help insure the qual-
ity and safety of the final product.

Advantages of HTH” Dry Chiorinator
HTH dry chlorinator, which contains 65% avaifable chlo-
rine, is a granular or tablet form of calcium hypochlorite, one

to use and handle, doesn't require complex, expensive meter-
g equipment or large storage tanks, and doesn’t lose strength
pidly during storage.
All commercial sanitizers sold for biocidal applications
a5t be registered with the U.S. Environmental Protection
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 not included, contact your nearest Olin sales office,
Additional data are on file, or we may be able to help you
oblain the necessary government registrations.

tieat Processing Plants

Salutions of HTH? dry chlorinator will control odors and
bacteria in meat processing plants, while serving as effective
general sanitizers.

Killing Rooms: Disinfection of the entire killing room with
HTH solutions will prevent the contamination of meat and the
development of offensive odors.

First, scrub the walls and floors completely. Then spray

sraughly with an HTH solution comaining 5000 pprm avail-
able chlorine,

All drains and traps which blood may pass through should

bz flushed thoroughly with water. Then flush again with an
HTH solution containing 500 ppm available chlorine. Allow
this solution to remain overnizght, then remove.

lnedible Rooms: HTH solutions containing 1008 ppm avail-
able chlarine will properly sanitize inedible rooms, to prevent
adors and improve the handling qualities of hides and other
marketable itemns.

Inedible rooms should be thoroughly cleaned on a regular
basis. After each cleaning, spray the tank house, the press
rooms and the hide rooms generously with the HTH solution.

Fdibvio Rooms: HTH solutions containing 1000 npm avail-
abie chiorine will control Lacieria in odiblz rooms (reflrigeratl-
ing, curing and processing areas) to prevent tasle and color
problems in the products.

Ali edible rooms should be thoroughly cleaned on a regular
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" should be sprayed well with the HTH solution. After spraying,

“wait 2 minuies, then rinse thoroughly with fresh water.

Equipment and Utensifs: HTH solutions containing 200
ppm available chiorine will sanitize all equipment and
utensils that come in contact with meat, ta 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
of the most effective sanitizers known. It is convenient, easy | : . .
> surfaces, allow to drain or air dry before contacting food

surfaces.

Locker Rooms, Elevator Pits and Toilets: HTH solutions con-
taining 5000 ppm available chlorine will sanitize and de-
odorize locker rooms, elevator pits and toilets, to provide
employees with uncontaminated facilities.

Locker rooms, shower rooms, toilets, vrinals and drains
should be cleaned and sprayed or flushed with the HTH solu-
tion on a regular basis. After treatment, wait 10 minutes and
rinse exposed metal surfaces with clear water to prevent
corrosion.

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

taundry Department: All linens, clothing, cheesecloth,
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 3% pounds of HTH dry chlori-
nator in a 30 galion plastic container holding 10 galions of
warm water. Add 3 pounds of soda ash and mix thoroughly.

i Immediatety before using, dilute the solution to 30 gallons.

basis. Afler each cleaning, alf room surdfaces and equipment .

HTH* is a registered rademark of Dlin Corporation.
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When the wash wheel is in its second rinse, add 2 quarts of
the bleaching solution for each 64 galions of water {100
pounds dry load).

Dairy Plants

Solutions of HTH? dry chlorinator provide an effective,
economical method of sanitizing processing equipment and
problem areas in dairy plants.

To prevent contamination of the product, apply HTH solu-
tions to every surface it will touch.

Pressure Method of Sanitizing Equipment: The pressure {or
flow) method is commonly used to sanitize closed systems,
such as fluid milk cooling and handling equipment. It's also
appropriate for sanitizing weivh tanks, coalers, short timez
pasteurizers, pumps, homogenizers, fillers, sanitary piping
and fittings, and bottle and can fillers,

First, clean all equipment thoroughly, immediately after it's

.used, Then place back in operating position.
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Prepare sufficient volume of an HTH solution containing ~

200 ppm available ch‘ormeio fill the equipment. Allow 2 10%
excess for waste,

Purap the HTH solution through the system until it is filled
and all 2ir is excluded. Close final drain valves and hold under
pressure for two minutes to insure proper contact with all

surfaces. Then deain the solution and ftush with potable water.

Spray hethod of Sanitizing Equipment: The spray (or fog)
method is generally used to sanitize large, non-poious sur-
faces 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 walls, ceilings and floors.

Prepare 2n HTH solution containing 200 ppm available
chlorine. {f possible, use pressure spraying or fofiging equip-
men! designed to resist hypochlorite solutions (e.g. rubber-
coated, plastic or stainless steel). When using any other kind
of spraying equipment, be sure to empty and rinse thoroughly
with fresh water immediately after treatment.

Apply spray or fog heavily to ali surfaces the product will
touch. Al! treated surfaces, corners and turns should be thor-
oughly sprayed. Allow excess solution lo drain off, rinse with
fresh water, then place in service.

Censral Disinfection: HTH solutions containing 1000 ppm
avaifable chlorine will sanitize plant floors, walls and cellings,
and also contrel odors in refngerated areas and drain
platforms,

Fiush or swab surfaces generousty w:th the HTH solution.
After two roinutes, hose or rinse all metal surfaces with fresh
water.

Contrcliing Mold & Mildew: HTH sclutions containing
5000 ppm available chlorine will destroy mold and non-resid-
ual 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, lo
prevent corfosion,

Poultry Plants
Solutions of HTH® dry chlonnator will controt odors and
bacterial growth in pouliry feeding and dressing plants.
Regular treatment with HTH solutions containing 5000 ppm
available chlorine will sanitize poultry feeding areas, drap-
ping boards, feeding troughs and watering fountains.
Dropping boards and feeding troughs should be sprayed or
flushed l'no.oughly with the HTH solution.
Hoantains should be rinsed with this colution.
Infiont ¢ Jh[ro% fountains, trect pouiley drinking waler wimn
1 ounce of HTH dry chlorinator for every 1000 to 560G gatlons
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,
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flnais and ceilings with solutions of HTH dry chlorinator con-

taining 5000 ppm available clilorina.

. Al cleaned equipment and ulensils should be rinsed with
HTH solutions containing 200 ppm available chlorine. Alter a
contact period of two minutes, rinse all metal surfaces with
clear watcr For olher surfaces, allow to drain or air dry before

PA'CH: euT oFF aN aﬂ-:mmm.
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Fish Processing Plants

Solutions of HTH® dry chiorinator will control the growth of
bacteria and microorganisms that often occur in fish process-
ing plants.

Before treating with the HTH solution, scrub all sinfaces
thoroughly with hot water and washing sowder to remove all
soil.

Smooih Surfaces: HTH solutions containing 300 to 500 ppra
available chlorine will sanitize smocth wood, metal or syn-
thetic surfaces {new boxes, new tabletops, conveyor belts or
machines}. Wash sudfaces with the HTH solution for two 10
five minutes, Wait two minutes, then rinse surface with
fresh water,

Rough Surfaces: HTH solutions contzining 1000 to 5000
pom available chlorine will sanitize rough surfaces (worr
tables, old boxes, cencrete fioors and walls). Wash surfaces,
with the HTH solutions for two to five minutes. Wait hw
minutes, then rinse -surfzces with fresh water, t

Sugar Refineries .

" General Sanitization: Solutions of HTH® dry chlorinator
containing 500 ppm zvailable chlorine will properly sani-
tize floors, pipes, i2nxs and other problem areas in sugar
refineries.

All areas needing treatment should be rinsed and flushed
with the HTH solution. Then rinse with potabte water before
exposing to edible products,

Sugar Bags: HTH <olutions can eliminate certain types of
bacteria on sugar bags that mere washing cannot. Proper use
of HTH dry chlorirator during the washing process will thor-.
oughly sanitize and dzodorize sugar bags.

Prepare an HTH sclution containing 1% available chlorine.
Stir in ¥ pound of suda ash for each pound of HTH dr-.
chlorinator and allow to settle. . {

* Add this solution slowly to the bag washer. Five minutee
after application, tes: for available chiorine. A chlorine resi
val of 50 ppm should remain in the wash water. If not, add
more solution, wait fivz minutes and test again, until a residuzl
of 50 ppm isindicated. )

Restaurant Utensils -
Solutions of HTH?® dry chlorinator containing 100 ppm
available chlorine will il bacteria on dishes, glasses and
other cating utensils.
Fresh HTH solutions shiould be prepared each morning and
as frequently as nﬂte\\ar} durmg the c'a\, Cofd or warm waler

> opr avail < sl

SmaH quantities of this &olmun can be pteparec by adding
1 level teaspoon of HTH dry chlorinator o 5 gallons of water,
or 1 level tablespoon of HTH dry chiorinator to 15 gallons
of water. (Be sure to use a spoon that is’ completely dry
and clean.) For larger quantities, consufl Table 1 in the next
section,

Before treatment, clean all utensils theroughly. Then im-
merse them in the H7H coletion. )
..How to Prepare Soluitons of HTH? Dry Chioriaalor?

Each of the applications listed above requires a specific
Concemralion of slution, measured in parts per million (ppm)
'Stock xo!unom nlmuld b freshiy ; "-Nu-d andkcm " pvoped(latvindmnlamcrs 10 protect
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ot percent of available chiorine. To prepare the proper strength ~

solution follow these three simple steps:

1. Determine the volume® of the holding tank lin cubic feet or
cubic inches).

2. Find the capacity of the tank in gallons. i the volume has
been determined in cubic feet, use Foarmula (1). If the
volume is in cubic inches, use Formusla {2).

(1) Gallons = 7.48 x Volume in cubic feet
{2} Gallons = 0043 x Volume in cubic inches

3. Use Tables 1 or 2 to determine how many ouncés of HTH
dry chlorinator must be added to the numbear of gallons of
water to obtain the required ppm or parcent of available
chlorine. {Never add HTH dry chlorinator to anything but

waier.} If the volume of water you're using does not appear

in Tables 1 or 2 you may czlculate between valves.

Table 1
3 Required Amounts of HTHZ Dry Chlorinator* (Pounds-Ounces)
Available
Chlorine | Water
(ppm) {Gallons)
10 50 100 500 1,600
100 0-%o 0-1 0-2 0-11 1-5
200 040 0-2 0-4 1-5 2-10
300 0-%0 0-3 0-6 2-0 3-15
400 0-%40 0-4 0-9 2-10 5-4
- 500 . 0-1 0-6 0-11 3-4 6-8
1,000 0-2 0-11 1-5 6-8 130
5,000 0-11 3-5 6-8 32-10 65-3

(- C Table 2
Required Amounts of HTH® Dry Chlorinater (Pounds-Ounces)

Available
Chlorine Water
o) (Gallons)
1 5 10 50 100
1 0-2 o-1 1-5 6-8 13-¢

*Forconvenience in measuring small quamitics 2 teaspoons of granular HTH equals approx-
imately Vi ounce.

Storaze and Handiing

Store in a cool, dry, well ventilated place away from com-
bustible materials, and avoid contamination with any foreign
material, Protect against physical damage. Drums may rupture
if exposed to heat. )

bVolume of a sectangulartank: V = Lenpth x Widih x Height
Volure of 3 cirgular tank: v = 3142 » Radius x Radius xHeizht
or
V = 0.785 » Diameter x Diameier x Height

" Toxicological Properties

The acute oral LDy, (ral) is 850 mg/kg. The acule dermal
LD,, (rabbit) is greater than 2 g/kp. The acute inhalation LC,, is
less than 20 mgl and greater than 2 mg/ of inspired air for one
hour (rat). HTH® dry chlorinator is corrosive to the skin and
eyes. It was not found to be a mutagen in the Ames assay and
is not known to be a carcinogen.

Personnel Protection

HTH? dry chlorinator is easy to handle and use. As with any
chemical, however, certain precautions should be tzken. Do
naot 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 befare
using product.

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

amounts of water. If person is conscious and vomiting, place

face down with head lower than hips. Get immediate medica!
atiention. :

Skin Contact: Flush with water for 15 minuies. Call
physician.

Eye Contact: Flush with water for 15 minutes. Call
physician. 7

Inhalation: Remaove victim to fresh air. Call a physician.
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Spill and Leak Procedures

Remove all sources of ignition. Wear a NIOSH/MSHA ap-
proved dust and chlorine respirator. Follow OSHA repgulations
for respirator use. (See Title 29, Section 1910.134, Code of
Federal Regulations.) Wear goggles, coveralls and rubber,
neoprene or PVC gloves and boots. Clean up in a manner to
minimize contamination with organic mateiial. Do not return
spilted material to criginal container. Place in a fresh con-
tainer and isolate outside or in a well ventilated area. Do
not seal the container, Flush any residual material with
large quantities of water. in the event of a large spill cail
203-356-2345.

Disposal

Dispose of unused product in a manner approved for this
material. Consult appropriate Federal, state and local regula-
tory agencies to ascentain proper disposal procedures.

Shipping information
HTH? dry chlorinator is available in granular or tablet form
in 100 lb. fiber drums.

Technical Assistance

Technical assistance is available to facilitale your further
investigation of HTHZ? dry chlorinator. i you have a question
or need more information, please call or write your nearest
Olin Sales Office.
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Keep HTH® out of reach of children. Danger. See principal label for complete precautionary informa-
tion and storage and handling. (

M.is bulletin and the information contained herein are offered solely for your cansideration, investizgation and verification. N(‘(

-representations or warranties, express or implied, of merchantability or otherwise, are made or contained herein. Olin'ss
responsibility for any claims arising in connection herewith shall in no event exceed the purchase price or fair market value of
the material. User may be responsible for compliance with all applicable Federal, siate and local law : and regulation: regarding
the product and its storage and handling. Nothing contained herein shall be construed (o constitute germission or a rzcommen-
dation to practice any invention covered by a patent or patent application or know-how ownead by Olin Corperetion or by
others.

The use of HTH® dry chlorinatar ior the purposes described in this bulletin has been register=d with the Unitzd States
Frvironmental Protection Agency, bul may rot have been approved or registered for use or sale ior such purposzs in oiher
countrizs. Oin Corporation assumes no responsibility for campliance with the laws of anv country eccept the United States.,

-Sales Offices
Atlanta, GA 30328-1140 Hammond Dr_, Suite 6150, {404) 394-5020 Cak Brook, IL 605212301 W, 22nd St., Suite 209, (3123 325-2280 .
Deerfield Beach, FL 33451-700 W. Hillsboro Blvd., Suite 203, (305) 4260101 Orange, CA92663-5005, Main St., Suite 910, No. Tower, (714) 358-9101
Charlotte, NC 282801 NCNB Plaza, Suite 3505, (704} 373-168) St Louis, MD 631037777 Bonhomme Ave,, Suite 1908, §314) 862-6705
Cincinnati, OH 452428150 Corporate Park Dr., Suite 210, (513) 489-7990 Stamford, €T 06901-3 Landmark Sguare, Suite 205, (203)356-3000
Fiouston, TX 770274550 Post Oak Place Dr., Suite 221, (713) 960-0610 Wayne, PA 12087957 Old Eagle Schoal Rd,, Suite 208, (215} 253-0990

Intemational Sales—120 Long Ridge Rd., Stamford, CT 06904, (2031356-2000
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