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PRECAUTIONARY STATEMENTS 

DANGER 
Hazards to HumaN and Domestic Animals: ComleIYe. may cause _e 
sldn Irritation or chemical bums 10 broken sidn. cau.. eye clamlOe. Wear 
safety glaaaes or goggles and rubber gloves when handling this product. Wash 
aIIer handling. AvoiG breathing vapors. VacaIe poorly ventilated areas as soon 
sa poaible. 00 not return untlr strong odors have dlsslpaled. 

Environ,"",",,1 HazIrd.: This pesticide Is toxic to fish and aquatic organl~. 
Dc not discharge efluerrt containing this product Irrto lakes. streams. ponds. 
estuaries. cceans or other WlIII6rs unless In accordance wtth the requirements of 
a Natlonal Pollutant DiScharge Slmlnatlon System (NPDES) permH and the 
permitting euthortty nas been notified In writing prlor to discharge. Dc not 
diScharge efII1.Ient cartalnlng this product to sewer systems wtthout prevtoualy 
notllytng the local _age treatment plant euthorlty. For guidance contact your 
Stale Water Board or Regional Office of the EPA. 

Physical or Chemloal Hazards: STRONG OXIDIZING AGEN'r. Mix only with 
water according to label directions. Mixing this product wtth chemicals (e.g. 
ammonia, eclds. detergents. eto.) or organlo matter (e.g. UI1ne. feoea, etc.) will 
release chlortne gu which Is Irrttatlng to "Y ..... lungs and mucous membranes. 

DIRECTIONS FOR USE _Is a vIoIaIIon of _ Law to UN fills prodUcIlncoo _ 4 wfth lis ~. 

NOTE: This product dIgradea with ega. Usa oI*I1ne \ell IdI n:I """- cIossge. II, 
"""""""'Y. to obtain tI1e roquIred IewI of IMII_ chIortne. 

0I1'IOCUono fer usa COI11Iruod on right cenIar panel. 

STORAGE AND DISPOSAL 
Storage: Store this product In a 0001 dry place. ~ from direct sunlight and I' 
heat 10 avoid delerlorallon. In case of spill. ftood areas wtth large quantltles of . 
water. Product or rlnaates that cannot be used should be diluted with water 
before dlspcaalln • sanitary sewer. Do nol contaminate tood or feed byslorege. 
dlspcaal or oleanlng af equipment. 

PutlckM DI.pout Pestlclde wastes are acutefy hazardous. Improper disposal 
of excess pestlcIds or spray mixture. or rlnsate 1s a violation of FedeI'II Law. If 

"these waates cannot be disposed of by _ IICCOI'dIng to label Instructions. 
oontacl your State Pestlolde or Errvlronmenlll CorJtroI Agency. or the HazM:IouI 
Waste representatlvs at the nearest EPA Regional Office for guidance. 

Container Disposal: Triple rtnse (or equivalent). Then offer for recycling or 
reconditioning, or puncture and dispose of In a sanitary land 1111. or by Incineration 

,or. If allowed by slats and local euthorltles. by burnIng. If burned stay out of 
smo.I<e. 

-FMC FMceo"...._ 
Food Pra" •• slng 8Wstwms DtvtsIon 
FIt ........ Caitomla • UncIsay, CaIItornla 
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r:reshgard@ "11 REeD :_i"Il.;'P/OP 

Sodium Hypochlorite Solution "97 FEB-4 

Active Ingredient: Sodium Hypochlorite ........................................................ 1 0'3l 
Inert Ingredlents: ............................................................................................. ~ 

0.85 Ibs. Available Chlorine/Galion 

KEEP OUT OF REACH OF CHILDREN 
DANGER 

STATEMENT OF PRACTICAL TREATMENT 
Ey. Contact: Wash with waler for at least 15 minutes. Otrtaln medical attention. 

Skin Contact: Wash wtth plenty of water. If Irritation occur. and persists. obtain 
attention. 

""'0 

Inhalation: Remove to fresh alr. If breathing dtftlouJty or discomfort occurs. call a physician. 

l""estIon: If swallowed drink large amourrte of water. Do NOT Indace wmlllnv. 
physician or pcI80n oonIroI _ Immedlafeiy. 

See left side panel for additional ~nary statemerrte. 

PRECAUCION AL USUARIO: SI usted no lee Ingles. no use me produoto hasta 
etlqueta Ie hays sldo expllcada ampllamente. 
TRANSLATION: (TO THE USER: If you cannot read English. do not use this 
until the label has been Mly explalned to you). 

on", 

EMERGENCY TELEPHONE NUMBERS (24 HOURS) 

MEDCIAL: COLLECT (303) 595·9048 

CHEMTREC: (800) 424·9300 

For more Information see Material Safety Data Sheet 

EPA Est. No. 8764-CA-1; FL-1, TX-1 
EPA Reg. No. 8764-53 
Net Contents: 55 Gallons (208.2 Uters) Lot 
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"rnA Solution '97 FEB -4 P 2 :02 

~OChlorite ........................................................ 10.39% 
1 ....................................................................... 89•61 % 

Avallable Chlorfne/Gallon 

OF REACH OF CHILDREN 
DANGER 

OF PRACTICAL TREATMENT 
15 minutes. Ob1aln medical _ntlon. 

100.00'!I. 

water. If Irrttatlon occurs and persI$ta, obtain medical 

lreathlng difficulty or discomfort occurs, call a physlclan. 

amounts of water. Do NOT IndlIOI vomiting. caJl a 
iGCIlateIy. 

j:auIIOnary statements. 

no lee Ingles, no use este producto hasta que la 

If you cannot read English, do not use this prod~ 
to you). . 

imatlon see Material Safety Data Sheet 

. FL·1 TX·1 , , 

1II0ns (208.2 Liters) Lot No. 
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Freshgard 71 Is a soIuIlon of sodlum hypochlorite for fonnulatfon Into end 
use products Intended only for sanitizing fresh fruits and vegetables after 
harvMt. 

Apply at the recommended coooentratfon of available chlorfne for various 
fruits and vegetables as listed In the adjacent table on the right panel. To 
obtaln a 100 ppm treaIlng solution 01 available chlorine, add 50 ozs. of 
Freshgard 71 to 250 gallons 01 wali3f. Maintain the pH of the solution 
between 6.0 and 8.0 with a dilute solullon 01 hydrOChlOric acld. For other 
ppm concentrations use appropriate dilutions. Rinse with potable water 
after treatment. 

FOR CITRUS CANKER QUA.RAHTJNE: Use Freshgard 71 at 200 ppm 
available chlOrine at between 6.0 to 7.6 pH. Apply for two mlnutae using 
spray or ,dip tank treatments. The chlOrine concentration should be 
monltoned three to four times a day using a colorimetric or titrlmetrlc teet kit 
and adjust dosage as necessary. 

Notice: 
_ 01 _ .... _ On purchMI or use 0I1h1s product buyer arod uoor l1li ..... to the 
-.,g conditions: 

w"""IIl'. FI<IC oo."",dcn .,."..".. !hat !lilt pnxIuot, ... 01 thG timo 01 .. by FMC 
CQi"",lIIIoll, (1) __ to thG Ingrodklnt _,"'" on thG ~ ond (2) ill ~ lit lor 
thO _ Nt _ In thO __ lor _. J!lCCI!PT AS SO WAIIIWI'T1!IP THE PIIOt:IUCT 
IS SOLD AI la. FMC CORPORATIOH MAKES NO cmtER w~ EXI'fU!IISI$D OR 
IIoIPLIED, AIIO TO TMIi I!XTEIIT ~D ISY LAW. FMC CORI'OIIATIOH aPEClFlCALLY 
DISCI A •• ANY AND ALL IIiIPLlED WAMAIITI. IMCI..IIOItIG, IIUT NOT UIlITED TO, 
WARIIAIIT1ES OF IIEl'ICItAIITASIUTY AND FITNEA FOR A PARTICULAII PURPOSl5. 
Buyw ond ... __ oil risk at .... rrdlOt hIn<IIIng IfKJ/Or -.ge 0I11l1s "-_such 
_ ond/04' hondllng ",.;.tor _. Is contrIIy In IoboI inImIcIIcnL 

DIi I lila 11$ and. A.conWMndat:ton&: Follow directions CUlffuIfy. 11mlng and method of 
oppIIoIIIIon, _or ..,d crop co""lIo"., rnIx11n wHII _ _ ncI spedftcally 
roconimonded, end _lnIIuenc!ng _ In thG """ at IIIiI product .. beymd 1110 control 
of 1ho ... "" ond .... _umod by buy« at 1>11 own risk. 

u.. 01 PrOduct: FMC't ~ for Ill. use 0I1111s product .... _ upon I_ 
. _ to be reliable. Tho .... of 11111 product being beymd thG _ oIthG manutacturer. 

no gu«tnfM, _ or Implied, ill modo .. to thG _ 01 IUCh or !he reeulbi to be 
_ H not uud In -.nee wHII cIInooIIooo or __ .. pr_ 
OUl'a., I!IUYI!R'8 011 IJIII!III'S I!XCLIJIIIYE REMEDY FOR DAMAQIIII FOR BREACH 
OF WAIIRAIITY OR IlEIIUIIENa; IUIAI.L liE UIII11!!\) TO DIRI!CT DAMAQI!lII NOT 
I!XCIlI"lIJIG THE I'\1RCHAIS PRICE !'AID AND aHALL NOT IIIICLUDI! INCIDENTAl. OR 
COIISEQUEMTW. DAMAGES. 

Label Effective Date: November, 1995 
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Table of Recommendel 

Commodity 

Apple 
ArtIchOKe 
Asparagus 
6ru"",,18 Sprouts 
Carrots 
Caullftower 
Celery 
Cherry 
Chop~abbage' 
Chopped Lettuce' 
Citrus Fruits 
Cucumbers 
Green Onion 
MelonS' 
Peaches, Nectarines and Plums 
Pears (without buffer) 
Peppers'-' 
Potatoes'" 
Radishes 
Stonefruit (fiydrocoolerl 
Tomatoes' 

Note: 

1. After treatment the adhering wate! 

2. For hydrocoollng melons use 1 0 ~ 

3. Concentration given for use In a fl 

4. For treating peppers In a dump IS· 
For Ireatlng potatoes In a pit eys!E 
For treating tomatoes In a dump t; 

DOT Description: 
DiSinfectant, Corrosive L 
UN 1903 



fionnLil!11lon Into end 
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,n the right panel. To 

Ina, add 50 ozs. of 
pH of the solution 

Ioric acid. For other 
with potable water 

71 at 200 ppm 
two minutes using 

Ientratlon should be 
cor tltrimetrlc test kit 

Ir<I ~ _ to the 

...--. 
Tabla of Recommended Levels 0\ ;allabla Chlorine 

Commodity 

Apple 
ArtIchOke 
Asparagus 
Brussels Sprouts 
carrots 
Cauliflower 
CeletY 
Cherry 
CIiOppea CiibbiQ9' 
Chopped Lettuce' 
citrus Fruits 
Cucumbers 
Green Onion 
MelonS' 
Peaches, Nectarines and Plums 
Pears (without bu1fer) 
PepperS'" 
PotatoeS'" 
Radishes 
Stonerrult"[Hydrocooierl 
tomatoes' 

Note: 

ppm Available Chlorine 

160-200 
100-150 
125-150 
100-150 
100-200 
3OQ.4OO 
100-110 
75.0-100 
80.0-100 
80.0-100 
25.0-200 
300-350 
75.0-120 
100-150 

50.0-100 
200-300 
3OQ..4()() 

65.0-125 
100-150 

30.0-75.0 
300-350 

1. After treatment the adhering water must be removed by a centrifugation pro<:eD. 

2. For hydrocoollng melons use 10 ppm • 
• 3. Concentration given for use In a flow through washer system only. 

4, For treating peppers In a dump tank use 100 ,135 ppm avaIlable chlorine. 
For treating potatoes In a pit aystem use 100 0 150 ppm avaIlable chlorine, 
For treating tomatoes In a dump tank system use 70 • 120 ppm available chlorine. 

DOT Description: 
Disinfectant, Corrosive Uquld, N.O.S. 
UN 1903 
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