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PRECAunoWY STATEMEIITS 
HAZARDS TO HUfUJiS AND DOMESTIC ANIMALS 

DANGER: COIlOIIive to eyes. skin, and mucous 
membraneS in the prelance of moistunI.lt is fatal H 
irio'llllad. Do not bnIaIhe .ir contaIring this gas. Do 
not get In ayes, ..... skin, or on cIdIilg. 

ENVIRONMENTALHAZARDS:TlIepealh:ldelstolcic 
to fish. Do not discharge into lakes, streams, ponds, 
orpublicwatBls,lftess in8CCOldaiICBwith a NPDES 
permit. For guidance contact the regional office of 
the EPA. the state auIharity auIhoriz&d to Issue 
NPOeS permits. 

CHEMICAL-PHYSICAL HAZARDS: Chlorine is a 
non-llammablegas which Is lIquified under pressure. 
Do not drop COIltaila. Keep _y from intense heat 
oropen SW1Iight. Chlorine Is corrosive to most metals 
in the preSBnce ('I moIstura. 

DIRECTIONS FOR USE: 
It Is a violation of Fec:taraI Law to USB this product In 
a rnamer il1CDl1Sister.t with Its labeling. 

STORAGE AND DISPOSAL 
Keep containers away from heat. Do not store in 
dInIc:t s..night. Do not drop containers. Empty cyHn
den! should be property i idei llifted with retlm tags 
and rabM'ned to the supplier according to presaibed 
Instructions and pracIIces of the supplier. AI storage 
contaInars must have a wea1her rasistant label at
tIIched near the outlet valve and must not be ace B II 
IIbIe to the gellBI'8I public. Do IlOl contarninata water, 
food, orfeecl byatorageordisposal. Wastesresultlng 
from the use of Ihia product may be disposed of on 
... or at an approved W8SIe disposal facility. 

Directions for use continued on rightpanel. 

To b. used in tn. Decco w.~ Proc... ~or control Q~ 
or9Ani... causinQ decay o~ artlchok... .spar-vu_. 
carrot, c.aullf'lo...r. celet"'y, eherri .. , cltr ...... f'rult., 
CUCWlb.rs. neet",a'.,.", onloftWl, peKh .. , p-stPers. 
potato •• , radishes, to.at~. ant .. ny other f'r..tt 
'rutt and veqetabl.. .fter nary .. ' •• listed on the 
label. Also ~or sur~.c •• anitatian o~ packlnq 
.-quip_nt, . _at, ~i'Sh, paultry And ~9 prac .. sinv 
plAnt. 

ActivIIngrIdient 
Chlorine .•••••••••.•..•.•••••• _ ••••••• _ ••.•... _ •..•..• _ ••••••••• 99.5% 

Inert IngredieIlls: ••.• _ ..•••.• _ ........................ _ ••..••• _ ••••••••••. 0.5% 

DANGER 

POISON 
FOR AGRICULTURAL USE ONLY 

KEEP OUT OF REACH OF CHILDREN 

DANGER ': 
, I • " " • 

Stallmeat of PractiCiI Tre .... ai i ..... Filst~d': 
H Inhaled, move to fresh U, keep warm and •• and'l:llllr 
plrjsician.lf not breathing give artificial respjqtior .. pretera-. 
bIy mouth to mouth. If bleathing Is diffIcWt.;,tv. CJXYD,i!I:"'. 
ease of contact, immediately lush rtIS~iItI fiIfInty of W;iji 
for at least 15 minutes. ImmedIaIIIy II« m6licaIlIIIlIll(!(!.. 
Have approved U.S. BIItIIII of MinIs G... Masks IV ·1 ~ .. ' 
Make dally inspection forteakS. Stop leal: It cino3Slraltt« • 

(I I ( 

become greater with time. , ,. . .••• ' 
~~~~~--------------~ EPA ..... 2lI2.... . .. 

EPAm •• 1JIIZ-cA10. -cA2o. -cao. .... 0 111-114 

Net Contents: 150 Ibs. 0 2,000 Ibs.o 
Note: This product meets AWW." 8 301-59. 
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DIRECTION FOR ~ ClINTI~ 

__ to .... -.:t .... ".Un tl1ECl:O _ Llla1lD Q1LIIIIUE 
I .. TllUCTION -.&T) f.... ,,_It,. ..... _fac. 
sanltizinv lnstructlQn. 
Nate. 
1. A'fter tr .. ' ..... the ......... ""Stll1"' ...... , De ..... ".. 
b~ • centrl~uo.t!Dn proc ... . 
e. Far citrus ~,...nt'... tC"_~t:, ...- ..... 
... all.auJ. Ollarl.,. .t pM 6 .... '.5, uw.lftIJ calcl .... 
CArbonete buf''f ... snt_ in • ~co ....... chlort..a'M' 
unit. \I~ thw ........ vi.ian of' Decca Per ....... l • 
3 .. I1ushrooes ... t be tr .. 'MI _";h an .nt.i-o_lct.nt: .",er 
chla~l~ tr •• t--"' '0 pr~ br~l"9 .. 

WARRANTY AND DISCLAIMER 

ATOCHEII N.A. ICC. WM8I1Ia thallhls meMrIIII c:anfonna to 
1he~ dacripllon on 1he .... .nd II. I I -.bIytltfar 
1he purpal!1 ,*,tJCI to III 1he 0k8c:II0M far u. .• ~to 
1herilka ..... edtoltllnln. ATOCHEIIN.A.IIIC.MN<ESNO 
OTHER EXPRESS OR IMPUED WARAA:.:"'Y OF RTNESS 
OR MERCHANTABIUTY OR ANY OTHER ~ OR 
lMPUEDWARRANW.INNOCASEStW.L«RJCHFMN.A. 
IHC. OR sa I fA BE:JABt.E FORCOtCSEQlh.~.8PE
CIA\.. OR INDIRECT DAMAGES RESULnNG FROM TME 
USE OR HANDLING OF TMIS PRODUCT INClIIDIHG. BUT 
HOT UMfTED TO, lOSS OF PROFITS, BUS" ESS RePU
TATION, OR CUSTOMeRS; lASOR COST. OR OTHER 
EXPENSES INCURRED IN REPACKAGING, 8ORT1NG OR 
RePROCESSING. 

ATOCHEM N.A. INC ......... atr.-lhIs praduct MIl .. 
buyW ........ 8Iapt It .~to'" foreac*II ooriClllut.at 
... .net warr'IfIty wh/ctJ may be wrItJCI only ~ ...... 111 
wwtangligntJCl~.duIr"'!OIladt8PI1" ...... atAlCC ... 
N.A.INC. 

ATOCHEM NORTH AMERICA INC. 
DECca DEPARTMENT 
Agrlchemlcals DIvision 

MONROVIA. CAUFORNIA 91017-0120 

PrInIed In U.S.A. 2-92 ""'In U.S.A. 
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061:1:0 
AGRICHEMICAlS DIVISION 
1713 S. C81ifomi. -..e. Monroon-. CaIi~ 91016-0120 
Tel: (8181 358-1C38. TI.: 4720597. F .. : ,8181 359-7248 

DECCO 240 LIQUID CHLORINE 

• INSTRUCTION BOOKLET 

EPA REG. NO. 2792-61 

It is a violation of Federal Law to use this product in a .L~er 
inconsistent with its labeling. 

Always read the label before using any pesticide. 

The he1~age "'1 U and.... The Iulur,,: ATOCHEM NORTH AMERICA 
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Dacca 
AGF;ICHEMIO.LS DIVISION 
1713 S. c.!ilc.m'a ......... Monrovia ('atomill 9101lHl120 
Tel: (1118) 358-18311. Tlx: 4720591, Fax: i818) 351H248 

A) SAFETY P.ULESI 

1) Chlorine is corrosive to iron, brass and copper. 
Pla~tic lines should be used whenever practicable. 

2) Locate the chlorinator o'Jtsic.t! the bui ldinq or roo", 
in which people ~~rmally work. Use plastic pipe to 
transport the c~lorinated ~ater. 

3) Chlori~e cylinder must be r.hcined to a wall near the 
chlorinator. 

4) J* the Chlorinator must be located 
buii ng place it next to an outside wall 
Locate it as far aw .. " from the people 
possible. 

inside the 
or corner. 
working as 

5) Decco 240 Liquid Chlorine iabel 
to each cylinder. Above the 
(approximately 10 X 14 
"DANGER-CHLORINE" should be posted 

should be attached 
cylinder a sign 
inches) stating 

in clear view. 

6) Chlorine is highly react;ve when in contact with OPP 
or SOPP. DO NOT mix chlorine with water solution or wax 
containing OPP or SOPP. 

7) Whe~ chlorine and OPP is used on the same line, 
chlorine treated commodity should be followed by a 
fresh water rinse or have a minimum of 10 seconds 
interval between chlorine application and OPP 
application to allow the chlorine to dissipate. 

8) Read and follow the chlorinator manual be·.~ore 
operating or changing the ~hlorine cylinder. 

9) Read and follow ~he precautionary statements a,d 
statement of practical treatment on the l~bel bef6~e 
using this product. 

10) Refer to Chlorine Institute Manual for additional 
safety information. 

-
I IlSl1,riiil1 ''''_I 
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B) DAILY CHECK LIST: 

DEiCCD 
AGRICHEMICALS DIVISION 
1713 S. Califom;' AIIenue, Monrov;', California 91016-0120 
Tel: (818) 358-1838, Tlx: .720597, Fax: (818) 359-72.8 

1) Check for chlorine leak: 
Thi5 can be done by u5ing ammonia. Wet your finger with 
ammonia and go over places in the unit where leaks may 
occur. White smoke appears when ammonia comes in 
contact with chlorine gas. If a leak is detected shut 
the system down completely. Do not operate the system 
until the leak i5 fixed. 

2) Correct pH and chlorine concentration' 
These are the most important factors that determine 
the effectiveness of chlorine. The chlorine 
concentration should be checked at leas~ twice daily 
and adjustments should be made when ever necessary. 
Use test paper or field colorimetric tes~ kit to 
determine the chlorine concentration and pH. 

3) Decco Salt No. 14 ta,k: 
Decco Salt No. 14 (Calcium Carbonate) is used as a pH 
buffer in Decco wa~h process. pH control is automatic 
and no ad.iustment is needed when using Decco Salt No.14 
(ph of 6.~-6.S). Use a SS gallon plastic lined drum 
full of Decco Salt No. 14. Add more when the drum is 
less than 3/4 full. Constant flow of fresh water to 
this tank is necessary. The in-flow of water should be 
the same as out-flow of chlorinated water. Percolate 
the Chlorine from the bottom of the tank and take the 
chlorinated water from the top. 

The herllage: AI. U and MIr The luture: ATOCHEM NORTH AMERICA 
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C) DIRECTION FOR USE: 

DeCCD 
AGRICHEMICALS DIVISION 
1713 S. Calilornia Avenue. Monrovia. California 9101lHl120 
Tel: (r ;8) 358-1838. TI.: 4720597. Fa.: (81S) 359-7248 

For surface sanitation of packing house equipment, 
meat, fish, poultry and egg processing plants. 

For paekio,g hou'! .. ! use: 
Clean the equipment, surfaces and brushes with fresh 
water and remove all the debris. Spray a solution o~ 5~ 
ppm of eh 1 or i na ted water on the surf aces to the po i. nt 
of run off. No fresh water rinse is required after 
chlorine treatment. 
For treatment of different commodities no fresh water 
rinse is required. 

For meat, poultry, egg and fish processing plants: 
For sanitizing facilities and equipment after cleaning, 
spray 50 ppm of chlorinated water on the surface of 
equipment to the point of run off. This concentration 
also can be used to wash and santize the cutting and 
other portabel equipment. No potable water rinse is 
required. 
If the poultry plant is in use and continues saniti~ing 
is required use 20 ppm of chlorinated water. 

Apples: Dump tank 100-150 ppm, Flume 30-50 ppm 
Spray 100-150 

Submerge the apples for minimum of 45 seconds. Do not 
exceed 90 seconds contact time in dump tank or flume. 
Spray until thoroughly wet 

Artichoke: Spray 100-150 ppm 
Spray until thoroughly w~t 

Asparagus: Hydrocooler 125-150 ppm, Spray 100-150 ppm 
Hydrocool for 20-30 minutes 
Spray until thoroughly wet 

Bell pepper: Spray 300-400 ppm, Dump tank 100-135 ppm 
Spray until th~roughly wet 
Remove after 2-5 minutes contact time in the dump tank 

Broccoli: Spray 100-150 ppm 
Spray until thoroughly wet 

Brussels Sprout: Spray 100-150 ppm 
Spray until thoroughly wet 

Cabbage (Chopped): Spray 80-100 ppm 
Spray until thoroughly wet 
After treatment the adhered moisture must be removed by 
a centrifugation process. 

The herdage. Am III and _ The futUfe: ATOCHEM NORTH AMERICA 
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ATOCHEM 
AGRICHEMICALS OIVI~ION 
1713 S. California Avenue. MonrOVia. California 9101~120 
Tel: (818) 358-1838. Tlx: 4720537. Fax: (818) 359-7248 NORTH AMERICA 

Carrots: Dump tank and flu~~ 100-200 ppm, 
Spray 50-100 ppm 

Remove the CArrots from dump tank .;a(ld flume after 1-5 
minutEs contact time. 
Spray until thoroughly wet 

Cauliflower: Spray 300-400 ppm 
Spray until thoroughly wet 

Celery: Spray 100 ppm 
Spray until thoroughly wet 

Corn: Spray 75-100 ppm 
Spray until thoroughly wet 

Cherry: Spray 75-100 ppm 
Spray until thoroughly wet 

Chopped Salad: Spray 80-100 ppm 
Spray until thoroughlY wet 
After treatment the adhered moisture must be removed by 
a centrifugation process. 

Cucumber: Spray 75-100 ppm 
Spray until thoroughly wet 

Eggs: Spray shell 5~-200 ppm, Spray product 100-200 ppm 
Spray until thoroughly wet. 

Fish & Shrimps: Spray 1-3 ppm 
Spray until thoroughly wet 

Garlic: Tank 75-150 ppm I Spray 75-150 ppm 
Remove from tank after 2-5 minutes contact. 
Spray until thoroughly wet 

Grapefruit: Spray. 40-75 ppm, Drench 100-150 ppm 
Spray until thoroughly wet 
Drench for 3-5 minutes. 
For citrus quarantine treatment, use 200 ppm of 
available chlorine at pH ~.0-7.5 in drench tank. 

Kiwifruit: Spray 100 ppm 
Spray until thoroughly wet 

Lemon: Dump tank 30-50 ppm ISpray 40-75 ppm 
Remove from tank after 2-3 minutes contact time. 
Spray until thoroughly wet 

The hef~age' .... " IJ and'" The ful",!!' ATOO-IEM NORTH AMERICA 



_ -4 ~ ... " 

•• "\'-11 , ,,; I . -'"- -ATOCHEM 
NORTH AMERICA 

elf aq&itaIne 

DEcca 
AGRICHEMICALS DIVISION 
1713 S. California Avenue, Monrovia, Ca~for",a 91011;,(1120 
Tel: (8181 358-1838, Tlx: 4720597, Fax: (8181 359-7248 

Lettuce (Chopped): Spray 80-100 ppm 
Spray until thoroughly wet 
After treatment the adhered moisture must be removed by 
a centrifugation process. 

Lettuce (Butter): Spray 10-20 ppm 
Spray until thoroughly wet 

Lettuce (Romaine): Spray 20-40 ppm 
Spray until thoroughly wet 

Meat: Spray wash up to 200 ppm for carcass wash and 
spray water 
Processing water up to 5 ppm 
Reused cooling water 1 ppm 

Melons(all varieties): Spray 100-200 ppm, 
Hydrocooler 30-75 ppm 

Spray until thoroughly wet 
Hydrocool for 20-30 minutes 

.1ushrooms: Spray 100-200 ppm 
Spray until thoroughly wet 
Mushrooms must be treated with an anti-oxidant after 
chlorine treatment to prevent browning. 

Olives: Spray 10-100 ppm 
Spray until thoroughly wet 

Onions: Tank 75-150 ppm I Spray 75-150 ppm 
Remove from tank after 2-3 minutes contact time 
Spray until thoroughly wet 

Onions (Green): Spray 75-120 ppm 
Spray until thoroughly wet 

Oranges: Spray 40-75, Drench 100-20~ ppm 
Spray until thoroughly wet 
Drench for 3-5 minutes 
For citrus quarantin~ treatment, use 200 ppm of 
~vailable chlorine at pH 6.0-7.5 in drench tank. 

Peach & Nectarines Spray 50-100, Hydrocooler 30-75 ppm 
Spray until thoroughly wet 
Hydrocool for 20-30 minutes 

Pears: Dump tank 200-300 ppm 
Remove from tank after 2-3 minutes contact time 

Peas (pod): Spray 50-100 ppm 
Spray until thoroughly wet 

The herItage II1II11 U and MI' The future ATOCHEM NORTH AMERICA 
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elf acPtaIne 
Plum: Spray 50-100 ppm, Hydrocool 30-75 ppm 
Spray until thoroughly wet 
Hydrocool for 20-30 minutes 

Peppers I Spray 300-488 ppm 
Spray until thoroughly wet 

Potato: Dump tank 30-100 ppm, Flume 200-300 ppm, 
Spray 100-200 ppm 

Remove from tank and flume after 2-5 minutes contact 
time 

Potato (white varieties) : spray 500-680 ppm 
This concentration of chlorine should be used only if 
bleaching of potatoes is desirable. 
Spray until thoroughly wet on cleaned potatoes 

Poultry: Cooler 5-20 ppm, processed 20 ppm 
Remove from cooler after up to one hou~ 

contact time. 
For processed sp~ay until thoroughly wet 

Prunes: Tank 50-100 ppm I Spray 50-100 ppm 
Remove from tank after 1-3 minutes contact time 
Spray until thoroughly wet 

Pumpkin: Spray 100-200 ppm 
Spray until thoroughly wet 

RadiShes: Tank 10-25 ppm I Spray 100-150 ppm 
Remove from tank after 1-1 115 minutes contact time 
Spray until thoroughly wet 

Spinach: Spray 75-150 ppm 
Spray until thoroughly wet 

Sweet potatoes: Tank 100-150 ppm 
Remove after 2-3 'minutes of contact time in the tank 

Squash: Spray 75-100 ppm 
Spray until thoroughly wet 

Tomatoes: Tank 200-350, Spray 100-150 ppm 
Remove after 2-3 minutes of contact time in the tank 
Spray until thoroughly wet 

Turnips Tank 100-200 ppm 
Remove after 2-3 minutes of contact time in the tank 

Yam: Tank 100-200 ppm 
Rem~ve after 2-3 minutes of contact time in the tank 

The hefllage:.-I U and ~ lhef"'ure: ATOCHEMNORTH AMERICA 


