
PRECAUTIONARY STATEMENTS 

DANGER 
Hazards to Human. and Domestic Animal.: COrrOSr/a, may cause severs skin irritation 
or chemical bums to broken skin. Causes eye damage. Wear salety glasses or goggles 
and rubber gloves when handling this product. Wash alter handling. Avoid breathing 
vapors. Vacate poorly ventilated areas as soon as possible. Do not rglurn until strong 
odors have diSSipated. 

Environmental Hazard.: This pesticide is toxic to lish and aquatic organisms. Do not dis· 
charge effluent containing this product into lakes, streams, ponds, estuaries, oceans or 
public waters unless this product is specilically identilied and addressed in an NPDES par· 
mit. Do not discharge effluent containing this product to sewer systems without previously 
notilyir.g the s.wage treatment plant authority. Fa, guidance contact your State Water 
Board or Regional Ollice 01 the EPA. 

L
' Physical or Chemical Hazards: STRONG OXIDtZtNG AGENT: Mix or,ly with water 

according to label directions. Mixing this product with chemicals (e.g. ammonia. acids. 
detergents, etc.) or organic maHer (e.g. urine, leces, etc.) will release chlorine gas which 
i~ irnl-3.ling to eyes, lungs and mucous merrbranes. 

DIRECTIONS FOR USE 
It IS a vloiallOn at Federal Law to use this product in a manner inconsistent with ilS labeiing. 

NOTE: lhls product degrades with ago. Use a chlorine lest kit and increC'se dosage, as 
necessary, to obtain the required level 01 8'Jaitable chlorine. 

Direction& lor use continued on right center panel. 

I STORAGE AND DISPOSAL 
I ~~~~:ge: Store thiS product in a cool dry placs, away Irom drrect sunlrght and heat to 

avoid deterioration In case of spill, flood areas With large quantities of water. Product or I rinsates that cannot be used shoukJ be dtluted with water belore disposal in a sanitary 
sewer. 00 nol reuse container but dispose at according 10 conlaN1or disposal instructions. 
Do not conlaminate lood or leed by storage, disposal or cleaning 01 equipment. 

Pestic:ide Disposal: Pesticide wastes are acutely hazardous. Improper disposal of 
excess pesticide or srray mixtur~, or rinsate is a violation at Federal Law. 11 these wastes 
cannot be dtsposed rA ~y use according to label instructions. contract your State Peshcide 
or Environmental Control Agency, or the Hazardous Waste representative at the nearest 
EPA R~ional Office for guidance. 

Container Ois-.:osal: Triple rinse (or equivalent,. Then offer for recycling or reconchtian· 
ing. or puncture and dispose of In a sanitary land fill, or by tnCineration or. il allo'Ned by 
state and local authorities. by burning. "burned stay out of smoke. 

FMC Corporation 
Food ProceSSing Systems DiVision 
lakeland, Florida - McAllen, Texas 
Riverside California - Lindsay, California 

4 t' . .1 . (, ; 0 T - 54 

Freshgard 72 
Sodium Hypochlorite Solution 
Acti.o ingredient: Sodium Hypoc htorit. """." "."""".""""""""".".""."""" ""'''' """."", .. " ... " .... " """'''' ".".12.5% 
Inert Ingredlents: ... "".""""" .. "'_"" ••• ".""",.""",, .. ,,",,.,,.,, ..... ,,""",."""""""""'"'''''''''''''''''' """".,, .,.,,"" """.87,5·'" 

1.2 Ibs. Available Chlorine/Gallon 

KEEP OUT OF REACH OF CHILDREN 

DANGER 
STATEMEN'- OF PRACTICAL TREATMENT 

Eye Conlact: Wash with water lor at teast t5 minutes. Obtain medical aHention. 

Skin Conlact: Wash with plenty 01 water. II irritation occurs and persists, obtain medical aHention. 

tnhatatlon: Remove to Ir •• h air. II breathing dif.iculty or discomlort occurs, call a physician. 

Ingestion: If swaUowed drink large amounts 01 water Do NOT induce vomiting. Call a physician or poison 
control center immediately. 

Sea lelt side panel lor additional precautionary statements. 

100.0% 

PRECAUCION AL USUARIO: Si usted nc tee ingles, no use este producto hasta que la eliqueta te hay2 ,ido 
explicada ampliaments. 

TRANSLATION: (TO THE USER: II you cannol read English, do nol use this prO<luct until the label has been 
lu"y explained to you.) 

• 
EMERGENCY TELEPHONE NUMBERS (24 HOURS) 

MEDICAL: COLLECT (303) 595-9048 

CHEMTREC: (800)·424-9300 

For more inlormation see MAterial Salety Data Sheet. 

EPA Est. No, 8764-CA-l ,2; FL-1, TX-1 
EPA Reg. No, 8764-54-AA 
Net Contents: 55 Gallons (208.2 Liters) 
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FRUIT AND VEGETABLE WASHING: Freshgard 72 is a solulion 01 sodium hypochlorite 
intended only lor sanilizing fresh fruifs and vegelables .her harvest. 

Prior to use, all fruils and vegelabtes musl be Ihoroughly washed using an appropriale cleaner. 
Altel washing transfer the fruits and vegetables to a separate lank con!ainirg the sanitizing 
solution. 

Apply at the recommended concentration of available chlorine for various fruils and vegetables 
as listed in the adjacentlable on the righl panel. To obtain 'l 100 ppm treating solution of avail­
able chlorine, add 25 ozs. of Freshgard 72 10 2SO gallons of waler. Maintain the pH of tho solu­
tion betweer 6.0 and 8.0 wilh a dilute solulion of hydrochloric acid. 

Notice: 
Terr. j of sale or use: On purchase of usa of this product buyer and user agree to the following 
condltior.s: 

WMranty: FMC Corporation warrants that this product. as of the lime of sale lIy FMC 
Corporation, (f) conforms 10 the ingredienl slale"",nl on lhe labol, and (2) is reasonably fit for 
the pUi'pOses set forth in the direction for use. 

EXCEPT AS SO WARRANTED THE PRODUCT IS SOLD AS IS. FMC CORPORATION 
MAKES NO OTHER WARRANTY EXPRESS OR IMPLIED AND TO THE EXTENT PERMIT­
TED BY LAW FMC CORPORATION SPECIFICALLY DISCLAIMS ANY AND ALL IMPLIED 
WARRANTIES INCLUDING BUT NOT LIMITED TO WARRANTIES OF MERCHANTABILITY 
AND FITNESS FOR A PARTICULAR PURPOSE, Buyer and user assume aU risk of use and/or 
handling and/or storage at this malerial when such USB Bnuior handling and/or storage is con­
trary to label instructions. 

Directions and Recommenct.tionl: Follow directions: t;B.refully. Tim:ng and method of applica­
tion, weather and crop conditions. mixture with 'lther chemicals not specifically recommended, 
and other Influencing lactors in the use ollhis product are beyond the conlrol 01 the seller and 
are assumed by buyer at his own risk. 

Use of product: FMC's recommendations tor the use at this product are based upon tests 
believed 10 be rehable. The use of this product being beyond the control of the manufacturer, no 
guaran~ep, express or irflllied, is made as to the eHects of such or the results to be obtained I' 
not used in accordance with directions or established safe practice, 

DAMAGES: BUYER'S OR USER'S EXCLUSIVE REMEDY FOR DAMAGES FOR BREACH 
OF WARRANTY OR NEGLIGENCE SHALL BE LIMITED TO..uIB~<;,J DAMAGES NOT 
EXCEEDING THE PURCHASE PRICE PAID AND SHALL NDTl"II,~UPETNcI:JENTAL OR , • ~ 
CONSEQUENTIAL DAMAGES. U 1..1. t.l • , ", . .' i 
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Table of Recommended Levels and Use Dilutions for Available Chlorine 

Commodity Uoage Ditul,on ppm Anitable Chlorine 
oz. Freshgard 72 added fa 250 gallons 01 wBlM 

Apple 37.5 - SO lSO - 200 

Artichoke 25.0 - 37.5 tOO-tSO 

Aoparagus 31.3 - 37.5 .. 1?5 .=~!-!l 
--------. 

Brussels Sprouts 25.0 - 37.5 

Carrots 25.0· ~I) tOO-200 

Caulillower 75.0 - 100.0 _ 3~-400 
--------------_. -- - -.-~ 

Celery 2~.0 - 27.5 :IUf; - flO 
--'---------------------- - _. - --.-~ 
Cherry t8.8 - 25.0 75 - 100 

Chopped Cabbage' 20.0 - 25.0 80 - 100 

Chopped Lenuce' 20.0 - 25.0 80 - 100 

Cilrus Fruils 2.5 - 200 25 - 200 
-------------------

Cucumbers 75.0 - 87.5 300 - 350 

Green Onions 

Melons2 

Peaches, f-.,t.'":!arines and Plums 

Peo, s (withoul buffer) 

Peppers),o4 

Potatoes3.o4 

Radishes 

Sionefruit (Hydrocooler) 

Tomatoes" 

Note: 

18.8 - 30.0 75 - 120 

25.0 - 37.5 100 - 150 

12.5 - 25.0 !>O - tOO 

SO.O - 75.0 200 - 300 

75.0 - 100.0 300 - 400 

t6.3 - 31.3 

25.0 - 37.5 

7.5 - t8.8 

75.0 - 87.5 

65 - 125 

100· t50 

30 - 75 

300 - 350 

1. After treatment the adhering water musl be remo .... ed by a centrifugation process. 

2. For hydrocoo~ng melons use 10 JIPfI'. 

3. Concentrati.)n given lor use in a flow through washer system only. 

4. For treating peppers in a du~ tank use 100 - 135 ppm available chlorine. 

For Ir.at''1g polaloes in a oit system used 100 - lSO ppm available chlorine. 

For treating tomatoes in B dump 18n .. system USf;tS 70 - 120 ppm avaIlable chlorme 
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