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PRECAUTIONARY STATEMENTS 
HAZARD TO HUMANS AND DOMESTIC ANIMALS 

DANGER 
Corrosive, may cause levere skin and eye Irritation or chemical bums to broken skin. 
Causes eye damage. Wear safely glalles or goggle. and rubber gloves when han
dling this product. Wash after handling. Avoid breathing vapors. Vacate poorly venti
lated areas as soon as possible. Do not relum until strong odors have dissipated. 

Environmental Hlzards: This pesticide is toxic to !Ish and aquatic organisms. Do nOI 
discharge eltluent containing this product Into lakes, streams. ponda. estuaries, oceans 
or other waters unless in accordance with the requirements 01 a National Pollulant 
Discharge Elimination System (NPDES) permit and the permitting authority has been 
notified In writing prior to discharge. Do nol 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 01 the EPA. 

Physical or Chemical Hazards: STRONG OXIDIZING AGENT: Mix only with water 
according to label directions. Mixing this product with chemicals (e.g. ammonia, acids, 
detergents, etc.) or organic mailer (e.g. urine, leces, etc.) will release chlorine gas 
which Is Irritaling to eyes, lungs and mucous membranes. 

DIRECTIONS FOR USE 

It Is a violation oIledefallaw to U58 this product In a m8M9r Inconsistent with Its labeling. 

NOTE: This product degrades with age. Use a chlorine tesl kit and increase dosage, 
as necessary, to oblaln the required level 01 available chlorine. 

Directions for use continued on right center panel and on right side panel. 

STORAGE AND DISPOSAL 
Storage: Store this product in 8 cool dry area, away lrom direct sunlight and heat to 
avoid deterioration. In case of spill, flood areas with large quantities 01 water. Product 
or rlnsates thai cannot be used should be diluted with water belore disposal in a sani
tary lewer. Do nol reull emply container but place in trash collection. 00 not contam
Inate food or feed by storage, disposal or cleaning of equipment. 

Peatlclde Dlspo.al: Pesticide wastes are aculely hazardous. Improper disposal of 
excess pesticide. spray mixture, or rlnsala Is a violation 01 Federal Law. If these 
wastes cannot be disposed of by use according to label Instructions, contact your 
State Pesticide or Environmental Control Agency, or the Hazardous Waste 
Representative at the nearest EPA Regional Office fOr guidance. 

Conl,lner Disposal: Triple rinse (or equivalent). Then offer lor recycling or recondi
tioning, or puncture and dispose of in a sanitary landlill, or Inclnerallon, or if allowed 

r ~y ttale aMlOCaI\Ot~orities, by burnin~. If burned stay out 01 smoke. , ' , 
----y-.,. .. 
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-FMC FoodTech . . .. " 
FMC COoI"porailwn " .... 
Cltru8 System. Division 

Riverside, California - Lindsay, California 
Lakeland, Florida - McAllen, Texas 

Freshgard® 71 
Sodium Hypochlorite Solution 

Active Ingredient: Sodium Hypochlorite .................................. 10.0% 
Other Ingredients: ................................................................... 90.0% 

100.0% 
0.85 Ibs. Available Chlorine! Gallon 

KEEP OUT OF REACH OF CHILDREN 

DANGER PELIGRO 
FIRST AID 

If on skin or • Take off contaminated clothing. 
clothing • Rinse skin Immediately with plonty of waler for 15-20 minutes. 

• Call a P9ison control center or doctor for treatment advice. 
If in eyes • Hold eye open and rinse slowly and gently with water for 15-20 minutes. 

• Remove conlacllenses, if present, after the first 5 minutes, then 
continue rinsing eye. 

• Call a poison control center or doctor for treatment advice. 
If inhaled • Move person to fresh air. 

• If person is not breathing. call 911 or an ambulance, then give artificial 
respiration, preferably by mouth-la-mouth, if possible_ 

• Call a poison control center or doctor for further treatment advice. 
If swallowed • Call poison control center or doctor Immediately for treatment advice. 

• Have person sip a glass of water if able to swallow. 
• 00 not induce vomiting unless told to do so by the poison control center 

or doctor, 
• 00 not..9ive anvthina bv mouth to an unconscious person. 

Have the product container or label with you when calling a poison control center or doc-
tor, or going for treatment. 

NOTE TO PHYSICIAN 
Probable mucosal damage may contraindicate the use of gastric lavage. 

SI usted no entiende la eliqueta, busque a alguien para que se la expllque a usled en detailS. 
(If you do not understand the laber, find someone to explain It to you In detail.) 

EMERGENCY TELEPHONE NUMBERS (24 I-!OURS) 
MEDICAL: COLLECT (303) 595-9048 

" CHEMTREC: (800) 424-9300 
For more Information see Material Safety Oala Sheet. 
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EPA Est_ No. 26876-FL-001 OCT 4 2000 
EPA Reg. No. 8764-53 Lot No. 
Net Contents: 55 Gallons (208.2 Liters) 
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AGRICULTURAL USES 

Freshgard 71 Is a solullon 01 sodium hypochlorite Intended only for sanitizing frash fruits and vegetables 
alter harves!. 
POST HARVEST FRESH FRUIT AND VEGETABLE SANITIZATION: Apply at Ihe recommended concen
tration 01 avanable chlorine tor various lrulls and vegetables as lilted In the adlacenl table on the right 
panel. To obtain II 100 ppm treating solution 01 ""a"able chlorine, adcl30 ozs. of Frashgard 71 to 250 gal
lons of water. Maintain Ihe pH ol\ha solution between 6.0 and 9.0 with. dilute solution of hydrochlortc ackl 
or other approved buHer. For other ppm concentrations usa appropriate dilutions. Rlna. with potable water 
aftel treatment. 

Prior to U~1t In R tit"". ell lNi!. and vegotllbl .. mUI' be thoroughly wa,hed using an .wrap''''''' cloan.r. 
""er washing ',analar Ihaln,lll, and vegatabla. to • "9".'8 tank conlaWlln; lhe •• nltlzltlg Iolutlon. 

FRUIT .. VEGETABLE WASHING: Thoroughly clean d lruil and vagetables In a wash tank. Thorougnly 
mix 6 oz. 01 tnls product In 200 gallons 01 water to make a sanitizing solullon 01 25 ppm available chlOrine. 
AMer draining tne tank, submerge lruit or vegetablas lor 2 minutes In a second wasn tank containing tha 
recirculating sanitizing solution. Spray rinse v&Q8tables wilt. the sanitizing solution priOr to packaging. Rinse 
fruit with potable water only prlol 10 packaging. 

FOR CITRUS CANKER QUARANTINE: Use Freshgard 71 al 200 ppm available chlorine at belween 6.0 to 
7.5 pH. Apply lor two minutes using 5pl'ay or dip tank treatments. The chlorine concenlratlon should be monI
lorao three 10 lour tim., a clay using a colorlmelrlc or tltnm.trlc te.t kit and adjust doMge •• nec .... ry. 

SANITIZATION Of' NONPOROUS FOOD CONTACT SUR"ACES 

RINSE METHOD: A SOlution 01100 ppm available chlorine may be used In the aanItIzlng solution K. chIC
nne test kit Is available. SokJllona containing an Initial concentration of 100 ppm available chlorine must be 
tested and adjusted perlodlceKy to Insure thaI the available chlol'ine dOea not drop beloW 50 ppm. Prepare a 
100 ppm sanitizing aolutlon by thoroughly mixing 1.2 oz. 01 thla product with 10 gallons 01 waler.lf no tesl 
kills avaliable, prepare a MIlltlzlng solution by thoroughly mixing 2.4 oz, oIt"" product with 10 gallons of 
waler 10 provide approximately 200 ppm available chIorin. by weight. 
Claan equipment suliaees In the nonnai ITIIf'IMr. PrIOr to use, rinse aM surfaces thoroughly with Ihe sanltiz, 
Ing solution. maintaining oontact with the sanitizer lOr at least 2 minutes. If solution contains ktu than SO 
ppm available chlorine, u determined by a suitable tnt kH. either dISCard the solution or add sufllclent 
product to f8ntablish e 200 ppm residual. 00 not rinse equtpment with water after treatment and do not 
soak equipment 0V&ITright. 

Sanitizers used In automated systems may be used lor general cleaning but may not be re-uaad feN'sanHiz
Ing purposes. 

SPRA YfFOG METHOD: Pleclean aU suriaces aner use. Use a 200 ppm available chlorine soIYtlon to con
trol bacteria, mold or fungi and a 600 ppm soIuUon to control bacteriophage. Prepare a 200 ppm sanitizing 
solullon 01 Sufficient size by 1h0000ughly miXing the product In a ratio 012.4 oz. prodoct with 10 gailons 01 
waler. Prepare a 600 ppm solullon by thoroughly mixing the product In a ratio of 7.2 oz. product with 10 gal. 
Ions 01 water. Use spray 01' logging equipment which can raslst hypochlorile soluttons. Always emply and 
rinse sprayffog eQuipmant with potable water aner uae. Thoroughly sprlY 01 log aU surflcea unlll _t, allow· 
Ing excess sanlllzer to dlain. Vacate area lor at least 2 haulS. PrIof 10 ualng aQulpment. tlnae all suliaces 
Irealed With a 600 ppm solution with a 200 wm solution. 

SANITIZATION OF POROUS FOOD CONTACT SURFACES 

RINSE METHOD; Prepare I sanitizing solution by thoroughly mhdng 7.2 oz. of \hi. product wltn 10 ga.ons 01 
waler to provide approidmalely 600 ppm available chlorine by weight. Clean suliaces in the normal mannar. 
Prior to use, rinse a. surfaces thoroughly with !he sanitizing solution, maintaining contact with Iha sanitizer 101' 
at leasl2 minutes. Rinse equipment wl'h water after Irealment and do not I08k equipment overnight. 

SPRAYtFOG METHOD: Preclean all suriaces aner use. Plepare a 600 ppm available Chlorine sanitizing 
solution of sulllclant alZI by thoroughly mixing tha product In a ratio 01 7.2 oz. product with 10 gaQons 01 
waler. Usa spray Of logging equipment which can lesls\ hypochlorite solutions. Alway. empty and tlnse 
sprayffog equipment with potable water aner un. Thoroughly splay 01' log ail surface. unlM wet allowing 
excess sanitizer to drain. Vacate area JOf at leasl 2 hOuri. Prior to Using equipment, rinse aU surfaces with. 
200 ppm available chlorine solution. Prepare a 200 ppm sanitizing solution by thoroughly mixing 2.4 oz. 01 
this product with 10 galions 01 water. 

DISiNfECTION 0' NONPOROUS NON·FOOD CONTACT SURFACES 

RINSE METHOD: Prepare e dislnlectlng IOiutton by lhoroughly mixing 7.2 oz. 01 thla producl with 10 gal· 
Ions 01 waler to provide approximately 600 ppm avallabl. chlorine by Might Clean equipment suliaces In 
the nOlmal manner. Prior to usa, rinse all $uriaees Ihoroughly with the dlslnlactlng SOlution, maintaining con. 
tact Mth the solution lor al least 10 minutes. Do not rintEI equipment with water after treatment and do not 
soak equipmenLovern~t. 

: ~Nf!1ZAnON ~F PORJUS NON·FooD CO~"'CT SURFACES 

RINSE METHVD:-Pr61:larfra s..nI11zlr-g soIu\iM by t..oroughly mix~ 7.2 oz. 01 this product with 10 gallons 01 
waler 10 providE' a~rtlxlfT\lltaly 600 ~ avallaOie chlorine by welqhl. Clean surlaces in the normai manner. 
Prior 10 use. rinse an suilaC81 thoroughly with ~the sanitizing soIutlOn,-maintaining contacl with tna unltizar 101' 
at le8$12 minutes. Do not rinse equipmenl with water after treatmant and do nol108k equipment overnight. 

SPRAYtFOG METHOD: Aftar cleaning, san"ize non-food contact surface. with 600 ppm available chlorine 
by Ihoroughly mixing Iha proclvcl ioIa ratlooool ~"w:. 01 this product with 10 gallons oJ water. Usa spray or 
fogging eQulpmenl wnlch can hllIl8't ~"'orlte a(!lutton. Alwaya .,,-.ply and nn •• epraynog .qulpment wIIh 
potabla walar alt8r use. PrIor,jo'" ~In;' lqDlpm84ilt;lhoroughly IP"IY or log aM sunlC" until wet. a.owlng 
excess sanitizarto drain. VacaUI .. a tor • least 2001100"'. . . ..... 
Label Effective Date: May 2000 

Table 01 Recommended Levels of Available Chlorine 
Commodity 

Apple 

Artichoke 

Asparagus 

Brussels Sprouls 

Cnrrolll 

Cauliflower 

Celery 

Cherry 

Chopped Cabbage' 

Chopped Lettuce' 

Cl1rus Fruits 

Cucumbers 

Green Onions 

Melonsf 

Peaches, Nectarines and Plums 

Pears (without buffer) 

Peppers'" 

Potaloes'" 

Radishes 

Stonefrult (Hydrocooler) 

Tomatoes' 

Note: 

ppm Available chlorine 

150 - 200 

100-150 

125 ·150 

100-150 

100 - 200 

300·400 

100·110 

75.0·100 

80.0' 100 

80.0 - 100 

25.0·200 

300·350 

75.0 - 120 

100·150 

SO.O ·100 

200·300 

300·400 

65.0·125 

100·150 

30.0·75.0 

300- 350 

1 Aller treatment the adhering water must be removed by a centrifugalion process. 
2. For hydrocooling melons use 10 ppm. 
3. Concentration given for use In allow Ihrough washer system only. 
4. For treating peppers In a dump tank use 100 • 135 ppm available chlorine. 

For treating potatoes In a pit system use 100 • 150 ppm available chlorine. 
For treating tomatoes In a dump tank system use 70 - 120 ppm available chlorIne. 

Notice: 
Terma of III. or un: On purchase Of use of this product buyer and user agree 10 Ihe toloWlng conditIonS: 

WalT8nty: FMC Corporation warrants Ihallhls product, as 01 the lime 01 saie by FMC CorporaUon. (II 
conforms to the Ingredient slatement on the label, and (2) Is leasonably Iii lor the purposes aat lorth In 
the dilectiona lor use. EXCEPT AS SO WARRANTED, THE PRODUCT IS SOLD AS IS. FMC CORPO· 
RATION MAKES NO OTHER WARRANTY, EXPRESSED OR IMPLIED, AND TO THE EXTENT PER· 
MITIED BY LAW, FMC CORPORATION SPECIFICALLY DISCLAIMS ANY AND ALL IMPLIED WAR· 
RANTI!S INCLUDING, BUT NOT LIMITED TO, WARRANTlf:S OF 'r'ERCHANTA8Il1TY AND FIT· 
NESS "OR A PARTICULAR PURPOSE. Buyer and usaf flSSume aR risk 01 U18 andlor I'oendllng andlor 
storage of this malerial when such use andlor handling andlor storage's contrary to Iabeilnsln)Ct\ons. 

Dlrectkln. and Recommendllllona: Follow directions carefully. Timing and malhod oIapplicailon, _alher 
and crop 9QOCftIons. mhdurs with other ohamlcall not &p$CIIIca1ly recommended. and oIher /nIfu6ndng!ac. 
tors In \he use of this product ale bayond the control 01 the seller and are assumed by buyer II hlS"own risk. 

U •• 01 Product: FMC's recommendations 101' the use ollhls product are based upon lests believed to 
be rsHable. The use 01 this product beIng beyond the control 01 the manufactursr, no guarantel, 
e~pressed or implied, Is made as to the effects 01 such or Ine results to be obtalnld II not used In 
accOl'dance with dilectlons or established .. Ie pracliCe. 

DAMAGES: BUYER'S OR USER'S EXCLUSIVE REMEDY FOR DAMAGES FOR BREACH OF WAR
RANTY OR NEGLIGENCE SHALL BE LIMITED TO DIRE:CT DAMAGES NOT EXCEEDINO THE PUR· 
CHASE PRICE PAID AND SHALL NOT "~('LUDE INCIDENTAL OR CONSEQUENTIAL DAMAGES. 

DOT Description: 
Disinfectant, Corrosive liquid, N.O.S. 
(Sodium Hypochlorite), UN 1903 
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