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UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 

Mohsen A. Sales 
Elf Atochem North America, Inc. 
Agrichemicals Division 
Decco Department 
1713 So. California Avenue 
Monrovia, CA 91016 

subject: Decco 240 Liquid Chlorine 
EPA Registration No. 2792-61 
Your Amendment Dated September 14, 19,~4 

Dear Mr. Sales: 

JUN 27 1995 

This is in r~sponse to your revised labeling with additional 
directions for use. 

The labeling referred to above, submitted in connection with 
registration under the Federal Insecticide, Fungicide, and 
Rodenticide Act, as amended, is acceptable subject to the 
comments listed below. A stamped copy is enclosed for your 
records. Five copies of the finished labeling must be submitted 
before the product is released for shipment bearing the amended 
labeling. 

1. On the container label, replace the environmental hazards 
text with: 

ENVIRONMENTAL HAZARDS: Do not discharge effluent 
containing this product into lakes, streams, ponds, 
estuaries, oceans or other waters unless in accordance 
with the requirements of a National Pollutant Discharge 
Elimination System (NPDES) permit and the permitting 
authority has been notified in writing prior to 
discharge. Do not discharge effluent containing this 
product to sewer systems without previously notifying the 
local sewage treatment plant authority. For guidance 
contact your State water Board or Regional Office of the 
EPA. 
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2. On page 5 of Instruction Booklet No.1, in (B) (3) of the 
Directions for Use, add the word "sealed" so that it reads, 
"Maintain 1 ppm available chlorine in water used for cooling 
sealed cans after heat sterilization." 

3. On page 6 of Instruction Booklet No.1, in the statement, 
"Do not rinse sanitized commoditles with water prior to 
packaging," replace the word "sanitized" with the word "treated". 

4. On page 8 of Instruction Booklet No.1, in the paragraph 
on brining-tank water for fish and shrimp, add an instruction to 
use only brining salts that are compatible with chlorine. 

5. It is understood that the word "POISON" (next to the 
skull and crossbones on the container label) is to be in red. 

6. On the container label, delete the Chemigation paragraph. 

Your Instruction Booklet No. 2 has been omitted from the 
amended labeling, since chemigation is not an EPA-accepted use 
for chlorine. Otherwise your Instruction Booklet No. 2 would be 
in compliance with Pesticide Regulation (PR) Notice 87-1, with 
one exception. Near the bottom of page 1 you would need to 
either delete the statement. "A small-scale illustration of an 
acceptable sign is attached at the end of this label booklet," or 
else add to the end of the booklet the illustration given at the 
end of PR Notice 87-1. 

If you have any questions about these comments, please call 
Wallace Powell at 703-305-6938. 

Enclosure 

Sincerely, 

(li 
Ruth G. Douglas 
Product Manager (32) 
Antimicrobial Program Branch 
Registration Division (7505C) 



PRECAUTIONARY STATEMENTS 
HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

DANGER Corrosive to eyes, skin, and 
mucous membranes In the presence of 
mOisture. It IS fatal If inhaled. Do not breathe 
air containing this gas. Do not get in eyes, on 
skin, or on clothing. 

ENVIRONMENTAL HAZARDS The pesticide 
is tOXIC to fish. Do not discharge into lakes, 
streams, ponds, or publi::: waters, unless In 

accordance with NPDES permit. For guidance 
contact the regional office of the EPA, the state 
authority authorized to issue NPDES permits. 

CHEMICAL-PHYSICAL HAZARDS Chlorine 
is a non-flammable gas which is liquified under 
pressure Do not drop container. Keep away 
from intense heat or open sunlight. Chlorine is 
corrosive to most metals in the presence of 
mOisture. 

DIRECTIONS FOR USE: 

It is a Violation of Federal Law to use this 
product in a manner inconSistent with its 
labeling. 

STORAGE AND DISPOSAL 

Keep containers away from heat. Do not store 
in direct sunlight. Do not drop containers. 
Empty cylinders should be properly identified 
with return tags and returned to the supplier 
according to prescribed instructions and 
practices of the supplier. All storage 
containers much have a weather resistant label 
attached near the outlet valve and must not be 
accessible to the general public. Do not 
contaminate water, food, or feed by storage or 
disposal Wastes resulting from the use of this 
product may be disposed of on site or at an 
approved waste disposal facility. 

Directions for use continued on right panel 

elFatochem 

DEcca 240 
Liquid Chlorine 
To be used in the Decco Wash Process for control of 
organisms causing decay of artichokes, asparagus, carrots. 
cauliflower, celery, cherries, citrus fruits, cucumbers, 
nectarines, onions. peaches, peppers, potatoes, radishes, 
tomatoes and many other fresh fruit and vegetables after 
harvest as listed on the label. Also for surface sanitation 
of packing house equipment; other food processing 
equipment, and for sanitation of water. 

Active Ingredient 
Chlorine 

Inert Ingredients 

DANGER 
POISON 

99.5% 
0.5% 

FOR AGRICULTURAL AND INDUSTRIAL USE ONLY 

KEEP OF REACH OF CHILDREN 

DANGER 
Statement of Practical Treatment and First Aid: If 
inhaled, move to fresr, air, keep warm and quiet and call a 
physician. If not breathing, give artifiCial respiration, 
preferably mouth to mouth. If breathing IS difficult, give 
oxygen. In case of contact, immed:ately flush eyes with 
plenty of water for at least 15 minutes. Immediately geJ. 
medical attention. Have approved US. S'jrei'u of l'ilines: 
Gas Masks available. Make daily inspecficin for 'E'21<~. 
Stop leak at once since it Will become great~r With time .•• 

• • • 
EPA Reg No 2792-61 
EPA Est No 37982-CA11] -CA2I] -CA3Il -WA1Il 813-T'<5 •• 

Net Contents 150 Ibs rl 2,000 Ibs :] 

Note This product meets AWWA B 301-59 
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Recommended Chlorine Concentration 

Commod_!!l'. 
Apples 

Artichokes 
Asparagus 

Bell Peppers 

Broccoli 

Ire~Jrnenl Mp.tl··~1 
Dump la,,~, 

Flume 
Spray 
Spray 

Hydrocooler 
Spray 
Spray 

Dump Tank 
Spray 
Spray 
Spray 

Brussel Sprouts 
Cabbage (chopped)' 
Carrots Dump Tank and Flume 

Spray 
Cauliflower 
Celery 
Corn 
Cherries 
Chopped Salad' 
Cucumbers 
Eggs 
Fish and Shnmp 

Garlic 
Grapefruit 

Lemons] 

Lettuce (Chopped') 
Let1uce (Buner) 
Lelluce (Roma,ne) 

Me"t 

Melons (All varieties) 

Mus'lrooms J 

Onions (green) 
On,o15 (dry) 
Oranges" 

Peaches and Nectarines 

Pears 
Peas (pod) 
Peppe's 
Plums 

Poultry 

Potatoe::; 

•• t I • • 

Po'atoes (White) ••• : f • 

Radl<ihc9. . 
•• 

Spray 
Spray 
Spray 
Spray 
Spray 
Spray 

Spray Shell 
Tank 

Brining Tank 
Sproy 

SproyfTank 
Spray 

Drench 
Spray 

Dump Tank 
Spray 
Spray 
Spray 

Processing Spray 
Reprocessrng Spray 

Spray 
Hydrocooler 

Spray 
Spray 

Sprayn-ank 
Spray 

Drench 
Spray 

Hydrocooler 
Dump Tank 

Spray 
Spray 
Spray 

Hydrocooler 
Proce~sing Spray 

Reprocessing Spray 
Dump Tank 

Flume 
Spray 
Bleach 
Spray 
Tank 

Spinit,h • • t , , ( , • Spray 
S""'~!, ~ q~"toes Tank 

••• 10 •• 

Yams • 

...... 
• '. .. 

... ( 

. ... . ... 
• . . . . 

Tank 
Spray 
Tank 

p-pm Available Chlorine 
100·150 
30·50 

100·150 
100·150 
125·150 
100·150 
300-400 
100·135 
100·150 
100·150 
80·100 
100,200 
50·100 

300-400 
100 

75·100 
75·100 
80·100 
75·100 
50·200 

20 
3·5 
3·5 

75·150 
40·75 

100·150 
40·75 
30·50 

80·100 
10·20 
20-40 

1·5 
20·50 

100·200 
30·75 

100·200 
75·120 
75·150 
40·75 

100·200 
50·100 
30-75 

200·300 
50·100 

300-400 
50·100 
30-75 

1·5 
20-50 

30·100 
200·300 
100-200 
500-<500 
100-150 

10-25 
75·150 
100-150 
200-350 
100-150 
100·200 

DIRECTI(iNS FOR USE CONTINUED: 

Decco 240 liquid Chlorine is dispersed in water by 
ELF ATOCHEM NA INC. chlorinated equipment 
especially designed for this purpose. It is interded to 
be used only by Decco personnel or under the 
supervision or instruction of ELF ATOCHEM N A. INC 

• Refer to product bul:etin (Decca 240 Liquid Cl1lcrine Instruction 
Booklet No. 'I) fer commodity treatment, sanitization of hard 
surfaces and water treatmE'!nt instructions. 

Note: 

1 After treatment, the adhered mOisture must be 
removed by a centrifugation process, 

2. For citrus quarantine treatment, use 200 pp~ of 
available chlorine at pH 6.0·7.5, using Calcium 
Carbonate buffer system in a Decco wash 
chlorinator unit under the supervision of De",::'J 
Personnel. 

3. Mushrooms must be trealed with an approved 
anti-oxidant after chlorine treatment to prevent 
browning 

WARRANTY AND DISCLAIMER 

ELF ATOCHEM N.A. INC, warrants that this material 
conforms to the chemical description on the label and is 
reasonably fit for the purposes referred to In the Directions 
for Use, subject to the nsks referred to therein. ELF 
ATOCHEM N,A. INC. MAKES NO OTHER EXPRESS OR 
IMPLIED WARRANTY OF FITNESS OR 
MERCHANTABILITY OR ANY OTHER EXPRESS OR 
IMPLIED WARRANTY. IN NO CASE SHALL ELF 
ATOCHEM N,A, INC, OR SELLER BE LIABLE FOR 
CONSEQUENTIAL, SPECIAL OR INDIRECT DAMAGES 
RESULTING FROM THE USE OR HANDLING OF THIS 
PRODUCT INCLUDING, BUT NOT LIMITED TO, LOSS OF 
PROFITS, BUSINESS REPUTATION, OR CUSTOMERS, 
LABOR COST, OR OTHER EXPENSES INCURRED IN 
REPACKAGING, SORTING OR REPROCESSING 

ELF ATOCHEM N.A. INC. and seller offer this product and 
the buyer and user accept it subject to the foregoing 
conditions of sale and warranty which may be vaned only by 
agreement in wnting Signed by a duly authorized 
representatrves of ELF ATOCHEM NA INC. 

ELF A TOCHEM NORTH AMERICA, INC. 
DECCO DEF'ARTMENT 
Agriche:nicals Division 

MONROVIA, CAl.IFORNtA 51017-0120 
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OECCO 
ELF ATOCHEM NORTH AMERICA, INC. 
1713 S California Avenue, Monrovia, California 91016-0120 
fel: (818) J58-1838, Tlx 4720597, Fax (818) 359-7248 

DECCO 240 LIQUID CHLORINE 

INSTRUCTION BOOKLET No. 1 

EPA REG. NO. 2792-61 

It i~ a villiation of F{'(ifral Law til lise this prodllct 
in a manner illcon~istent with its labelin~. 

Always read the labt'! !lefllfe lIsin~ any pesticide 
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1713 S. California Avenue, Monrovia, California 91016-0120 
Tel: (818) 358-1838, Tlx: 4720597, Fax: (818) 359-7248 

I) SAFETY RULES: 

I) Chlorine is corrosive to iron, brass and copper. Plastic lines should be used whenever 
practicable, 

2) Locate the chlorinator outside the building or room in which people nomlally work. Use 
plastic pipe to transport the chlorinated water. 

3) Chlorine cylinder must be chained to a wall near the chlorinator. 

4) If the chlorinator must be located inside the building, place it next to an outside wall or 
comer. Locate it as far away from the people working as possible. 

5) Decco 240 Liquid Chlorine label should be attached to each cylinder. Above the cylinder 
a sign (approximately 10 x 14 inches) stating "DANGER-CHLORINE" should be posted 
in clear view. 

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

7) When chlorine and OP\' is used on the same line. chlorine treated commodities should 
be followed by a fresh water rinse or have a minimum of 10 seconds interval between 
chlorine applicatiun and opp application to allow the chlorine to dissipate. 

8) Read and follow the chiorill;;tor manual before operating or changing the chlorine 
cylinder. 

9) Read and follow the precautionary statements and statement of practical treatment on the 
lanel beforc lIsing this n[(,dlict. 

10) Rcfer to the Chlorine Institute Manual for additional safety information. 

- J -
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.. - -, ELF ATOCHEM NORTH AMERICA. INC . 
1713 S. California Avenue. Monrovia, California 91016-0120 
Tel: (818) 358-1838. Tlx: 4720597. Fax (818) 359-7248 

II) DAIL Y CHECK LIST: 

1) Check for chlorine leaks: 

2) 

3) 

This can be done by using ammonia, wet a swab 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 is fixed. 

Correct pH and chlorine concentration: 

These are the most important factors that detennine the effectiveness of llorine. The 
chlorine concentration should be checked at least twice daily and adjustments should be 
made when ever necessary. Use test paper or field colorimetric te,t kit to detennine the 
chlorine concentration and pH. 

Decco Salt No. 14 tank: 

Decco Salt No. 14 (Calcium Carbonate) is used as a pH buffer in the De~co wash 
process. The pH control is automatic and no adjustment is needed when using Decco 
Salt No. 14 (pH of 6.0-6.5). Use a 55 gallon plastic lined drum full of Decco Salt No. 
14. \dd more when the drum is less than 14 full. A constant now of fresh water to this 
tank is necessary. The in-now of water should be the same as the out-now of 
chlorinated water. Percolate the chlorine from the bottom of the tank and take the 
chlorinated water from the top. 
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ELF ATOCHEM NORTH AMERICA, INC. 
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1713 S. California Avenue. Monrovia, California 91016-0120 
Tel: 1818) 358·1838. Tlx: 4720597, Fax: 1818) 359·7248 

III) DIRECTIONS FOR USE: 

For surface sanitation of packing house equipment, meat, fish, poultry, egg, winery, cannery, 
and other food processing and packing plants, use the following instructions: 

A) Sanitization of Hard Surfaces 

1) Sanitization of nonporous food contact surfaces 

Rinse Method: 

A solution of 100 ppm available chlorine may be used in the samtlzmg solution, 
Solutions containing an initial concentration of 100 ppm available chlorine must be tested 
and adjusted periodically to insure that available chlorine does drop below 50 ppm. 
Check the concentration of available chlorine using a chlorine test kit. 

Clean equipment surfaces in the normal manner. Prior to use, rinse all surfaces 
thoroughly with the sanitizing solutions, maintaining contact with the sanitizer for at least 
2 minutes. If solution contains less than 50 ppm available chlorine, as determined by a 
suitable test kit, discard the solutions. Do not rinse equipment with water after treatment 
and do not soak equipment overnight. 

Immersion Method: 

A solution of 100 ppm availahle chlorine may be used in the saJ1Jtizing solution. 
Solutions containing an initial concentration of ! 00 ppm available chlorine must be tested 
and adjusted periodically to insure that available chlorine does not drop helow 50 ppm, 
Check the concentration of available chlorine using a chlorine test kit. 

Clean equipment in the nor:J'~1 manner. Prior to usc, immerse equipmel,t i.1 the 
sanitizing solution ror at least 2 minutes and allow the sanitizer to drain. Do nut rinse 

. equipment with water after treatment. 

I 
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ELF ATOCHEM NORTH AMERICA. INC 
1713 S. California Avenue, Monrovia, California 91016-0120 
Tel: (818) 3581838. Tlx: 4720597. Fax. (818) 359·7248 

2) Sanitization of porous food contact surfaces: 

Rinse Method: 

A solution of 600 ppm available chlorine may be used to sanitize porous food contact 
surfaces (i.e. wood chopping blocks). Clean surfaces in the normal manner. Prior to 
use, rinse all surfaces thoroughly with the 600 ppm sanitizing solution, maintaining 
contact with the sanitizer for at least 2 minutes. Prior to using equipment, rinse all 
surfaces with a 200 ppm available chlorine solution. Do not rinse and do not soak 
equipment overnight. 

Immersion Method: 

Prepare a solution containing 600 ppm available chlorine. Clean equipment in the 
nonnal manner. Prior to use, immerse equipment in the sanitizing solution for at least 
2 minutes and allow the sanitizer [() drain. Prior to using equipment, immerse all 
surfaces in a 200 ppm available chlorine solution. Do not rinse and do not soak 
equipment overnight. 

Notc: SanillZcrs used in automated systems for sanitization of non-porous and porous food 
contact surfaccs may be used f,1r general cleaning, but may not he re-used for sanitizing 
purposes. 

if· 
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Sanitization of Water j\)~ \~~t. 

ELF ATOCHEM NORTH AMERICA. INC 
1713 S. California Avenue, Monrovia, Cahfnrnia 91C16-0120 
Tel: (818) 358·1838. Tlx: 4720597. Fax: (818) 359·7248 

f'" ~"\.\o<r:. ~ ,,~cj>~' ~ ,,""- ~:l"" '\ 
Sanitization of wa.\"te~~lM't' ~~vaporative condenser water 1) 

~G~J.~ 1_\ 
ft1S':."!"" " \() 

Sit .. '! feed method: /'IC(1.-: - '1--1 
Ini,ial dose: When syste~ is noticeably fouled, maintain 5-10 ppm available chlorine 
in the water. 

Subsequent dose: When microbial comrol is evident, maintain the chlorine residual at 
1 ppm. Badly fouled systems mush be cleaned before treatment is begun. 

Intermined feed method: 

Initial dose: When system is not:~eably fouled, maintain 5-10 ppm of available chlorine 
in the water. 

Subsequent dose: When microbial control is evident, m~jntain the chlorine residt;al at 
1 ppm. Badly fouled systt:ms must be cleaned before treatment is begun. 

Continuous feed methud: 

Initial dose: When system is noticeably fouled, maintain 5-10 ppm of available chlorine 
in the water. 

Subsequent dose: Adjust the chlorinator to deliver chlorine continuously so a level of 
1 ppm available chlorine can be maintained in the water. Badly fouled systems must be 
ckaned before treatment is begun. 

:--Jote: If additional additives. such as corro~ive inhihitors. anti-foam agents and others are used 
in cooling tower. Jo not reuse this water on food or food collla.:t surface unless these 
adJitives have food tolerances. 

2) Chlorination of incoming water supply for in-plant chlorination 

For cntire incoming water supply. to he used in-plant cillrination. maintain in the water 
a free available chlorine residual [)f 5·7 ppm 

J) Can-cooling water 

:Vla1J1lalfl I ppm aV;lilahle dIlofine ill watn used for cooling cans after heat slcr.ll.::ni"n. 
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1713 S. California Avenue, MonroVia, California 91016-0120 
Tel: (818) 358-1838, Tlx 4720597, Fax: (818) 359-7248 
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Directions for Use Contin~~~~! ~\~~~V-G\ 

~l'\\~J ~ f),-'1 
For treatment of different co~dities, use the following directions for treatment method 
and exposure time, When treating commodities, maintain the following temperatures for 
chlorinated water: 

Tank/Flume: 60-70°F Spray: 65-75°F Hvdrocooler: 34-40°F 

Do not rinse sal1itized commodities with water prior to packaging, 

Apples: 

* 

* 

* 

Dump Tank: Immerse the apples for 45~90 seconds in water containing 100-150 ppm 
available chlorine, 

Flume: 

Spray: 

Immerse the aj:l)les for 45-90 seconds in water containing 30-50 ppm 
available chlorint 
Spray the apples for 5-15 seconds with water containing 100~150 ppm 
available chlorine, 

Artichoke: 

* Spray: Spray the artichokes for 5-15 seconds with water containing 100~ 150 
ppm available chlorine 

Asparagus: 

* Hydrocooler: IIydrocool asparagus for 20~30 minutes in water containing 12)~ 1 SO 
ppm availahle chlorine, 

Spray: Spray asparagus for 5~ 15 seconds with water containing l()()~ 150 ppm 
available chlorine, 

Bell Pepper: 

• Spray: Spray bell peppers for 5-15 seconds with "-,,lter containing :1()('~4(J(J 

r'pm availahie chlorine, 
Dump rank Ir11l11nSC the bell peppers 1m 2~5 rnlI1l1tcs In water containing 100 1.1'; 

ppm available chlorine, 

, 
·0 
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Broccoli: 

* Spray: 

Brussels Sprouts: 

* Spray: 

Cabbage (chopped): 

* Spray: 

~c~~. 
.\\\ C .\\10< 

<II' 0[>. V' 
\t\ <" OS,?>S 

~ 'I. 1 rf:.r,o, 
\ \) ~#-" ..... '" 
) , .. ~ ,....-, ~. 

,<c<>e(;~r~,c "c,.l.\~\)o \ 
1.\\0 i\\\""~e <;',,0., I \ r,c< ol" \\\S" ._v q,.~ 00 

OECCD 
ELF ATOCHEM NORTH AMERICA, INC 
1713 S. California Avenue, Monrmlla, California 91016-0120 
Tel: (818) 358-1838. Tlx: 4720597, Fax. (818) 359-7248 

~;t; ~~c1 fJr '7 '" 
Spra~Droccoli for 5-15 seconds with water containing 100-150 
ppm available chlorine. 

Spray brussels sprouts for 5-15 seconds with water containing 100-150 
ppm available chlorine. 

Spray chopped cabbage for 5-15 seconds with water containing 80-100 
ppm available chlorine. 

After treatment, the adhered moisture must be removed by a centrifugation process. 

Carrots: 

* 

Dpmp Tanle Immerse the carrots in dump tank for 1-5 minutes in water containing 
100-200 ppm available chlorine. 

Flume: Immerse the carrots in flume for 1-5 minutes in water containing 100-
200 ppm available chlorine. 

Spray: Spray the carrots for 5-15 seconGs with water containing 50-100 ppm 
available chlorine. 

Cauliflower: 

* Spray: 

Celery: 

Spray 

('orn: 

Spray. 

Spray the cauliflower for 5-15 seconds with water containing 300-400 
ppm available chlorine. 

Spray the celery for 5-15 seconds with water containing 100 pprr 
av;~ilable chlorine. 

Spray the corn ft'r 5-15 seconds with watcr containing 75-IO() ppm 
avatlahk: chlorine, 

- 7 
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CC1;i'\~:'\'<;· . 
Cherry: 

. " ,,~.~-. ,,~. ,> CO.''> .. \)0' 
41'1.0. vett., .Me. 

* Spray: 
'''~ 'I. 1 ""';) .~\S> jU1'I 

Spray cherries for 5-15 seconds with water ~g 75-100 ppm 
available chlorine. ~.(.~~~.~~ \ 

,DC ~A """'~o Y~. 
\}t\~':1d."'~o' ~ l'> I \ 

Chopped Salad: ~~t1a.~/~ 

* Spray: Spray the chopped salad f~ 5-15 seconds with water containing 80-100 
ppm available chlorine. 

After treatment, the adhered moisture must be removed by a centrifugation process 

Cucumber: 

Eggs: 

* 

* 

Spray: Spray the cucumbers for 5-15 seconds with water cOIHaining 75-100 
ppm available chlorine. 

For eggs prepared for grading and packing, spray rinse the shell of washed eggs with 
warm water (90°F or higher. or at least 20°F warmer than the temperature of eggs, 
temperature should not exceed 130°F) containing 50-200 rpm available chlorine (7 eFR 
56.76) until thoroughly wetted. 

For eggs prepared for breaking. spray rinse the shell of washed eggs with warm water 
(90"F or higher. or at least 20°F wanner than the temperature of eggs. temperamre 
should not exceed 130"F) containing 1 00-200 ppm available chlorine (7 CrR Part 59.515) 
uIHil thoroughly wetted. 

Do not apply potable water rinse. The solution should not be re-used to sanitize eggs. 
Allow the eggs to dry thoroughly before casing or breaking. 

Fish & Shrimp: 

* . When unloading the fish and shrimp iIHO the washing tank. use potable. non-n:cin':i.iatcd 
water containing 20 ppm of available chlorine. Spray lVash the fish and shr:mp with 
water containing 3-5 ppm of available chlorine after taking them from the tani.;. 

When USlllg brining tank in the hnal wash. <.:hlorinatc the tank and maintain .15 r:,m of 
aV;lIlablc chlorine in the water Do not ~xpose fish and sl'rinlp to this slliution :(,1 .110re 
than 2() seconds. Change the solution at least once every h, 'llf. 

Do not reuse these solutions for any other purpose. [10 nut rinse tht: fish and ShflIllP 
with water after sanitation. 
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Garlic: 

* Tank: 

* Spray 

Grapefruit: 

* Spray: 

* Drench: 

,,~ ·~c~~ 
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Immerse the garlic in the tank for 2-5 minutes in water containing 75-\50 
Pl'm available chlorine. 
Spray the garlic for 5-\5 seconds with water containing 75-150 ppm 
available chlorine. 

Spray the grapefn.!it for 5-\5 seconds with water containing 40-75 ppm 
available chlorine. 
Drench the grapefruit for 3-5 minutes with water containing 100-\50 ppm 
available chlorine. 

For citrus quarantine treatment, use 200 ppm of available chlorine at a pH of 6.0-7.5 in drench 
tank 

Lemon: 

* Dump tank: Immerse the lemons for 2-3 minutes m water containing 30-50 ppm 
available chlorine. 

* Spray: Spray the lemons for 5-\5 seconds with water containing 40-75 ppm 
available chlorine. 

For citrus quarantine treatment. "e 200 ppm of available chlorine at a pH of 6.0-7.5 in drench 
tank 

Lettuce (Chopped): 

* Spray: Spray the chopped lettuce for 5-15 seconds with water containin..! KO 100 
ppm ;[v.lilable chlorine. 

After treatment the adhered moisture must he removed by a centrifugation process 

Lettuce (Buttl'r): 

Spray: Spray the bUller lettuce for 5·15 sCC!lnds with water Cllnt<llllil1!! 10 :0 ppm 
avail;lhlc chl(lrlne. 
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Lettuce (Romaine): 

* Spray: 

Meat: 

, 
OECCD 
ELF ATOCHEM NORTH AMERICA. INC. 
1713 S. California Avenue, Monrovia. California 91016-0120 
Tel: (818) 358-1838. Tlx: 4720597. Fax: (818) 359-7248 

* Processing Water: when processing meat, spray wash the meat with water containing 1-5 
ppm of available chlorine (Refer to LPSNC, Part II, Category G4). 

* Reprocessing Water: when reprocessing meat carcasses spray wash the meat caf':ass with 
final wash water comaining 20-50 ppm of available chlorine (Refer to LPSNC. Part II, 
Category G4). 

(LPSNC = "The List of Proprietary Substances and Non-food Compounds" US Government Printing Office) 

Melons (all varieties): 

* Spray: Spray the melons for 5-15 seconds with water comaining 100-200 ppm 
available chlorine. 

* Hydrocooler: Hydrocool melons for 20-30 minutes with water comaining 30-75 ppm 

:\;Iushrooms: 

Spray: 

available chlorine. 

Spray the mushrooms for 5-15 seconds with water containing 100-200 
ppm available chlorine. 

Mushrooms mllst he treated with an ami-oxidant after chlorine treatmem to prevent hrowning 

Onions (drv): 

Tank: 

* Spray: 

Spray 

Immerse the onions for 2-3 minutes in water containing 75-1 jO 11pm 
available chlorine. 
Spray the onions for 5-15 seconds with water comaining 75· 1 ~0 ppm 
available chlorine. 

Spray the green onions for '·15 seconds with waIn conlainill...! 75120 
ppm availahle chlorine. 

- liJ 
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Oranges: 

* Spray: 

* Drench: 

Spray the oranges for 5-15 seconds with water containing 40-75 ppm 
available chlorine. 
Drench the oranges for 3-5 minutes with water containing 100-200 ppm 
available chlorine. 

for citrus quarantine treatment, use 200 ppm of available chlorine at a pH of 6.0-7.5 in drench 
tar.k 

Peach & Nectarines: 

* 

Pears: 

Spray: Spray peaches and nectarines for 5-15 seconds with water containing 50-
100 ppm availa9le chlorine. 

lIydrocooler: Hydrocool peaches and nectarines for 20-30 minutes with water containing 
30-75 ppm available chlorine. 

Dump tank: Immerse the pears for 2-3 minutes 111 water containing 200-300 ppm 
available chlorine. 

Peas (pod): 

Spray 

Plum: 

-'i< Spray: 

Ilydruc()()ler: 

Spray the peas for 5-15 seconds with water containing 50-100 ppm 
availahle chlorine. 

Spray the plums for 5-15- seconds with water containing 50- 1 (10 
available chlorine. 

ppm 

lIydroc()ol plums f(lr 
available chiorilll:. 

containing 3'):5 'Ilpm 

\ 

.. If' 
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Peppers: 

* Spray: 

Potato: 

OECCD 
ELF ATOCHEM NOfHH AMERICA, INC. 
1713 S, Califorma Avenue, Monrovia, California 91016"0120 
Tnl (818) 358·1838, Tlx 4720597, Fax: (818) 359·/248 

* Dump tanlc Immerse the potatoes for 2-5 minutes in water containing 30-100 ppm 
available chlorine, 

* Flume: 

Spray: 

Immerse the potatoes for 2-5 minutes in water containing 200-300 ppm 
available chlorine, 

Spray the potatoes for 5-30 seconds with water containing 100-200 ppm 
availaole chlorille. 

Potato (white variety): 

Spray: Spray the whitc potatoes for 5-20 seconds with water containing 500-600 
ppm available chlorine. 

This concentration of chlorin::: should be used only if blcaching of potatoes is desirable. 

Poultry: 

* Processing Water: when processing poultry, spray wash the pOUltry with water containing 
1-5 ppm of available chlorine (Refer to LPSNC, Part II. Category G4). 

* Reprocessing Water: when reprocessing poultry carcasses internally contaminated w:tr. ~'eces, 
spmy wash the poultry with water containing 20-50 ppm avai1a~)le chlorine. This 
concentration ot available chlorine can also be used in poultry chiller water. (l~,~;Lr to 
LPSNC. Part II. Cltegory G4). 

(LPSNC - "Tilt: LI<:t 01 Pmprlctary S~lhsfanCl'S and Non-food Compounds" US (inveromenl Printin~ Offil'C) 

i2 . 
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Radishes: 

Tank: 

'" Spray: 

Spinach: 

'" Spray: 

Sweet Potatoes: 

'" Tank: 

Tomatoes: 

'" Tank: 

'" Spray: 

Yam: 

'" Tank: 

oeCCD 
ELF ATOCHEM NORTH AMERICA, INC. 

) . : ( (, .r-

1713 S, California Avenue, MonrovIa, California 91016-0120 
Tel: (818) 358·1838, TI,· 4720597, Fa, (818; :159.7248 

Immerse the radishes for 1·1.5 minutes in water containing 10-25 ppm 
available chlorine. 

Spray the radishes for 5-15 seconds with water containing 100-150 ppm 
available chlorine. 

Spray the spinach for 5·15 seconds with water containing 75·150 ppm 
available ehlotine. 

Immerse the sweet potatoes for 2-3 minutes in water containing 100.150 
ppm availahle chlorine. 

Immerse the tomatoes for 2·3 minutes in the tank containing 200·350 ppm 
,lYaiiable chlorine. 

Spray the tomatoes for 5·15 seconds with water containing 100·150 ppm 
available chlorine. 

Immerse the yams for 23 minutes ; . water containing 100·:00 ppm 
availahle chlorine, 


