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Water Adotive for Microbial Growth Control on Fresh Cut, Post Harvest, and Further Processed Fruits and Vegetables in transport, storage and processing 

ACTIVE INGREDIENTS: 
Peroxyacetic acid.... . ... 15_0% 
Hydrogen peroxide.. .11.0% 

INERT INGREDIENTS:.. .. 74.0% 
TOTAL 100.0% 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
PRECAUTIONARY STATEMENTS. HAZARDS TO HUMAN AND DOMESTIC ANIMALS 
CORROSIVE: Causes severe eye damage and sbn burns. Harmful or fatal If swallowM Do not get in 
eyes, on skin, or on clothing. Wear chemica! goggles. rubber gla;oes. and protective clothing If handling 
concentrate. Wash thoroughly with soap anj water after handling. Remove any contaminated clothing 

and wash beforE'- re-use 

STATEMENT OF PRACTICAL TREATMENT 
IF ON SKIN: Immediately wash with plenty of soap and water Get medical attention 
IF IN EYES. Flush Immedla!eJy wi!h cold wat2r Remove contact lenses Hold e'J'eIICs open and fiush 
With water for 15 minutes Get medlcal attenhon Immediately 
IF SWALLOWED: DO NOT induce vomiting Immediately drink large quantities of water Avord alcohol 
Never give anything by mouth to an unconSCIOUS person CAll A POISCX'I CONTROL CENTER OR 
PHYSICIAN IMMEDIATELY 

FOR EMERGENCY MEDICAL INFORMATION CALL TOLL FREE: 1·800-328.0026 
NOTE TO PHYSICIAN: Prcbable mucosal damage may contraincicale the use of gastnc lavage 
PHYSICAL AND CHEMICAL HAZARDS: 
Strong oxidizing agent Cooosive. Do not use in concentraled IiJrm. MIX only with water according to the 
label instructions Never bring concentrate 10 contacl with other sanillzers, cleaners. Of organic 
substances. 

U.S. Patent No. 5,409,713 Other Patents Pending 
Oxy-15 is recommende-j for use in the control of m'lcrobial growth In the process water and on the surface of fr~sh OJI and post·harvest 
frUits and vegetables 2S w,;:1i as processed fruits and vegetables. The product also reduces biofilm formation on the procesSing equipment 
of fruits and vegetables O"Jl:ol-15 may also be used as a wash to control growth of microorganisms whIch cause decay on frUits or 
vegetables Examples c.f process water streams are numes. chili tanks and wash water systems 

Oxy·15 can be used on the follOWing types of fresh. post 
harvest and further processed fruits and vegetables 
Veoetables 
• Root and tuber vegetables: Carrot, potato, radish. rutabaga, 
sweet potato, yam, sugar beet 
• leaves of root arid tuber vegetables: T umip greens, and 

DlRECflONS FOR USE. It IS a Violation of Federal law to use thiS product In a manner rnconslstent With Its labelrng sugar beet 

FOR TREATMENT OF PROCESS WATER STREAMS: • Bulb vegetables. Onion (dry bulb and green), leek, garlic_ 
.A. Batch systems With r.·J makeup water added shallot 

,. Fill vessel conta,r.,r;g frUits 0r vegetables With known amount of water • Leafy vegetables. lettuce /head and leaf), celery. fennel, 
2. Ensure that wa~=r '$ recrrcu!a~ng!n vessel. endive, escarole, parsley, radICchio, rhubarb, spinach 
3 Add Oxy-15 to no more than 533 ppm (wtlwt) lotal product (SO ppm reSidual peroxyacehc aCid) In use solutlOl1 ThiS c~n be • Brassica leafy vegetables: Broccoli, Brussel sprouls, 

accomplished by ,r.ttially adding 53 3 grams (478 mls) Oxy-15 per 100 hters of water, or 1 0 flUid ounces Oxy-15 per 10 4 cabbage, cauhflower, mustard greens 

gallons of water .. • legumes lsucculen! or diiedJ, bean (green, kidney, Irma. 
4 Conlad time of 45 seconds minimum 1$ recommended mung. navy, pinto. snap, wax), pea (ch'lckpea, lentil, dwarf, 

S Continuous systems With constant addi.bon of makeup water. . '. garden, EnglISh, field, edible pea pod) and soybean 
Initial dose: (this brings the recirculating process water up to an Inltal properly dosed level of Ory.15) • FpJiling vegetables' Pepper (bell, pimento. ho!, sweet). 
1 Ensure thaI system IS rewcu!atmg With known amount of water In vessels and piPing. /omato, tomatillo, eggplant 
2 Add Initial oose of Oxy.15 to nQ more 533 ppm (wtlWt) total proouct (80. ppm reSidual peroxyacetIC aCid) In use solutiO? ThiS • CUOJrb!ts. Cucumber, melon (cantaloupe, Cfenshaw melon. 

can be accomplished by adding 53 3 grams (47 B mls) Oty.15 pel 100 hters of water, or 10 flUid ounces Oxy·15 per 1t:>.4 honeydew. honey ball melon, mango melon, muskmelon, 

gallons of water pineapple melon, watermelon), summer squash, pumpkins, 
3. Conlad hme of 45 seconds m'tn'lmum IS recommended , winler S<pJsh 
Continuous dose (ensures stead)' state doSing of Oxy.15 IS maintained) Meter no more than 533 ppm (wtIwt) Oxy-15 total proouc! (SO ppm Fruits 

residual peroxyacetic aod) In proportion to the fresh makeup water added to the system. For example, makeup water How rates of 16.4 gallons per • Citrus fruits: Sweet and sour orange, lemon, lime, tangelo, 
minute would r~re a maximum of 1 fluid ounce (296 mls) per minute of Oxy.15. Makeup waterflow rates of 100 bIers per minute would reqUire tangerine. mandarin, citrus citron, kumquats, grapefruit 
a maximum of 53_3 grams (47.8 mls) per minute of Oxy-15. Conlacllime of 45 seconds minimum IS recommended • Pome ruts: Apples and pears 

Fruits and vegetables which are to be further processed must be rinsed With potable water • Stone fruits: Sour Of sweet cherry, peach, nectarine, plum. 
FOR TREATMENT OF FRUIT AND VEGETABLE SURFACES. . prune 
Mix Oxy-15 with water EIther batchwise or contlnuous~ to no more than 533 ppm (wtfwt) total produd (SO ppm reSMilal peroxyacel1C acid) In use • Small ruts and berries: Blackberries, blueberries, red and 
solution. ThiS C3l be ao:ompllshed by initially adding 53.3 grams (47 8 mls) O-xy·15 per 100 h~ers ofwat~, or 1 0 fluid ou~ces 0r:y·15 per 154 tMack ~ies 
gallons of waler The fruitS and vegetables can be sprayed or submerged In the resulting solution ,for a mlOlmum contact time of 45 seconds. Sprouts and seeds of. Alfalfa, beans, broccoli, radishes 

ENVIRONMENTAL HAZARDS: This product is toxic 10 birds. fish. and aquatic invenebrales Do not followed by ade<Jlate dralOing FrUits and vegetables whte.h are to be furlher processed must be nnsed With pott>le water. Tree nuts: Almond, Brazil, filbert, cashew, pecan , walnut 
d"charge effluenlconlainmg th" producllnto takes,sleams, ponds, estu.nes, oceans, or other wale~ STORAGE AND DISPOSAL DO NOT CONTAMINATE WATER OR FOOD BY STORAGE OR DISP05AL (black & English), macadamia, cheslnul 
unless in accordance With the requirements of a.NallOnal ~~Iula~t DIScharge Ehmlnallon System (NPDES) STORAGE: Proch;t should be kept cool and in vented container to avoid anyexp/osioo hazard. . '. . . Cereal grains:.Com, ba.rley,.oats. ri~, wheat, triticale, wild rice 
permIt and the permlftlng authorIty has been nobfied In wnbng ~ Ie discharge. Do not discharge effluent PESTICIDE ~POSAL: Pesticide wastes are acutely hazardous. Improper disposal of excess pestlOde. spray mndure. or tmsate IS a vioIatlOfl of Hems and SpICes: Basil, dlives, conander, dill,lemongrass 
contai~ing this ~tto sewer systems without previously nob!Vi"9 the local sewage treatment plant • Federal law. U 1ifsemtes cannot be disposed of by use accorcing to label Instructions, .contact your State Pesticide or EnVIronmental Control marjoram, sage, savory, tarragon, thym~ 
authonty. For guidance contact your State Water Broad Of ReglOMl Office of !he EPA ••• ••• .Agency. or the Hirzar1bJs Waste representative at the nearest EPA Regional Office for gUidance. . . '. Miscellaneous: Asparag~, avocado, artichoke, banana, 

• • :... •• COHTAlNfRtOIsPOs.lL: 1SO gallon ctumJ Tnple rinse (ar equIValent), Then offer for recyding or recondillOmng, or puncture and dispos~ of 10 a Cl3flberry. fi~. grape, ~JWlfrUtt, ma~~a, mushroom, okra, 
FOR COMMERaAl OR INSTITUTIONAL USE ONLY • • •• • sanitary Iancffi1;p inci~ation or if allowed by state and local authorities. by burning lfbumed, stay out of smoke. (300 gallon tote] Verify that the peanu~ per'SlIllmon, pmeapple, raiSins, strawberry, water 
STRONG OXIOtZlNG AGENT • • ~ •• tole is empty. Do oot rinse or ~lean Seal tote and contact Ecolab for return chestnut, watercress 

Manulactured bv~ 

ECOLAIJ FOOD & BEVERAGE DIVISION 
Ecolab tnc. 
370 Wabasha Street 
51. Paul, MN 55102 
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.': .NET CONTENTS: 

• .. . .. 50 U.S. Gals. (189 liters) or 300 U.S. Gals. (tote) 
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