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PICOlse read Instruct/ons on roverse before completing form Form ADoraved. OMB No. 2070-0060. ADDrov,,1 0' . If 0, 11-30-93 

(A) Unitod Sialos environmental Protection Agency ~ Reg;s'm';on 
Cpp Identifier Number 

&EPA OHico 01 Postlcido Programs (H7SOSC) 
Washing lon, DC 20460 Amendment 

Application for Pesticide: xx Other 162460 
Section I 

1. Company/Product Number 2. EPA Product Ma(\B\ler 3 Proposed ClassIfication 

8764-51, RLl tJ1 Do~la_s __ -- --~. - "_. 
WNone D Restncted 4 Company/Product (Name) PM# 

Fn,shgard 72 32 

5 Name and Address 01 Applicanl (Include ZIP Code) 6. Expedited Review. In accordance with FIFRA Section 3(c)(~ 
FMC Corporal ion (b)(i), my product is similar or identical in composition and labeling 

Food Processing Systems Division to: 

154 () Linden St. 
Riverside, CA 92507 

EPA Reg. No. --_._-----

~ Check if this is a new address Product Name 

Section II 
r-- Final printed labels in response to Amendment - Explain below 
~ 

Agency lene, dated 
-Resubmission in response to Agency lener dated 

[-
-Me TOOM Application 

I x~ 
Notification ~ Er.plain below. -

Other - explain below. 

Explanation: Use additional pagels) if necessary (For section t and Section II) 

Notification of change of effluent discharge labe llng statement pursuant to 
PR Notice 95-1, 

Section III 
t. Materl.! this Product Will Be Packaged In: 

Child-Resistant Packaging Unit Packaging Water Soluble Packaging 2 Type of Container 

~ Yes ~ Yes ~yes ~-' Plastic 
xx x No xx No Glar ... No 

II "Yes," No. per II "Yes," No. per 
Paper 

• Certification must L'e Unit Package wgt container Package wgt. container 
Other (SpeCify) 

submitted. I 
3. Location of Net Coo tents Information 4 Size(s) 01 Retail Contain2r 5 Location of Label Directions 

G Label o Container S5 gallons 
~OnLabel 

On Labellnq accompan' Inc product 

6. Manner In Which Label Is Affixed To Product g lithograph ~ Other C._se 1 f .ilfu~-'Liny_L \ 
Paper glued 
Stenciled -
Section IV ----

1 CooldC! Point (Complete Items directly below for identification oJf individual to be contacted. If necessary, to process this appflG.l'lv(l ) 

~"am(> ITitle ,CI(,Phone No II"clu,;,' fHCJ. Code') 

Ch<:irl(,Il(, ,) ""',' I 1 CIi('mi st (909)222-2327 Rt's<'arcli 
-- ---L . - _._- _ . I 

Certification 6 O·lt·' .... ~Tll.· ·,~Ion 

i certify thAt the st.,!rmf:nls I h;we rnilde on !h,~ form <1nd all artachmpnl~, Ihmr:to (l,e tnw. aCi.ur3;1_' ,mel Lornplett.' 
F1f"'PIVf"~ 

1 ac.i<:nowlcdge Ih;lt any knowlr.gly bl~(! or misleading ~,taturnenl nlay 00 punishable' by tint; cr ImprlsorJPIl'n! or ':t'1~ lped} 
hoth uf.r.('r ,lprlic~lhi(' L1W 

--' 
2 Sl~nalur!! 3 Tille 

CJkl , 

, 
H('st.';lrch ell ('Ill i ~ l 0- , , ':-~='4 \. ... _>':'.~....J" 1;' ----- "---'-~--"'~--"'- . 

_._- -

4 Typed N<rme 5 Dale 

Ch'IrI(,Il<..' ,J ('We I I IO/16/'!', 

" .. . 



-=-;- ........ _--- , -

PRECAUTIClt-JA8Y STATEMENTS 
-' : ; • • OA;N\3Ef; 

Hazards to Hums.ls Jnjbornesllc·Aniiillls: c.brmsivr, may cause severe ~kin irfi· 
lallon or chemical burns to' 5roken ~kir.. "Causes 8"le dctTllrtge. Wear safety glasses or 
goggles and rubber gloves when handling this product. Wash after handling. Avoid 
breathing vapors. Vacate poorly ventilated areas as soon as possible. Do not return 
until strong odors have dissipated 

Environmental Hazards: This pesticide IS toxic to I,sh and aauil1!£ 
organlsmsjoo not '1i'"~harge effluent containing tnlS product into lakes, streams, 
panas, estuanes, ..;U:2:'" or other waters unless In accordance with the requirements 
ot a National POl', a,·" ,.harge Elimination System (NPDES) permit and the permit
ting authority ha ~ r', ".', ied in writing pnorto discharge. Do not discharge effluent 
containing this pi .'""'yt!C l~wer systems without previously notifying the local sewage 
treatment plant ault!,-, '~J' ":or guidance contact your State Water Board or Regional 
Office of the EPA. _"-
Physical or Chemical Hazards: STRONG OXIDIZING AGENT: mix only with water 
according to !abel directions. Mixing this product with chemicals (e.g. ammonia, acids, 
detergents, etc,) or organic matter (e.g. urine, feces, etc.) will release chlorine g:iS 

which is Irntatin~,to e~es, lungs and mucous membranes. 

DIRECTIONS F'OR USE 
It IS a Violation of federal law to use this product Inconsistent with its labeling 

NOTE: TillS product degrades With age. Use a chlonne test kit and increase dosage, 
as necessary, to obtain the required level of available chlOrine. 

DlrectlClns for use continued on right center panel. 

STORAGE AND DISPOSAL 
Storage; Store nllS rrodllct In <1 cool dry place, away from direct sunlight and heat to 
avoid deterlofatlOrl. In ca<:;e of spill, flood areas with large quantities of water. Product 
or nnsates that cannot be LJscc1 should be diluted with water before disposal in a sani· 
tary se\ver Do not contarnlnak. food or feed by storage, disposal or cleaning of equip· 
ment 

Pesticide Disposal: Pesticide wastes arc acutely hazardous. Improper disposal of 
excess pesticide or spray mixture. or rinsate is a violation 01 Federal Law. If these 
wastes cannot be disposed of the by according to label Instructions. contact your 
Sidte PestiCide or EnVironmental Control Agency, or the Hazardous Waste represen
lative <.It the 110arest EPA Regional OHlce for guidance 

Container Disposal: Tnple rinse (or eqUivalent), Then offer for recycling or recondi
tioning, or puncture and dispose of In a sanitary landfill, or by inCineration, or if 
allowed uy stdle and local authorities. by burning. II bumed stay out .)1 smoke 

Directions for use continued on right Side panel 

-FMC 
FMC Corporation 
Food Processing Systems Division 
Riverside, California - Lindsay, California 
Lakeland, Florida - McAllen, TeY~s 

Freshg 
Sodium Hypoct 

Active Ingredient: Sodium Hypod 
Inert Ingredients: ................... , ..... , 

1,2 Ibs, Available ( 

KEEP OUT OF REA, 

DANe 
STATEMENT OF PRA( 

Eye contact: Wash with water for at .Ieast 15 mil 

Skin confact: Wash with plenly of water, If il 
attention, 

Inhalation: Remove to fresh air, If breathing diffi 

Ingestion: If swallowed drink large amounts of \ 
cian or poison control center immediately, 

See left side panel 10r additional precaulionary s 

PRECAUCION AL USUARIO, Si usted no lee il 
queta Ie haya sido explicada ampliamente, 
TRANSLATION: (TO THE USER: If you cannot 
label has been fully explained to you,) 

EMERGENCYTELEPHON 
MEDICAL: C'OLLE 

CHEMTREC: ( 
For more information see Mi 

EPA Est. No. 8764-CA-1 
EPA Reg. No. 8764-54-AA 
Net Contents: 55 Gallons (2 

BEST AV,tABLE COpy 



Fruit and Vegetable Washing: Freshgard 72 is a solution of sodium hypochlorite 
intended only for sanitizing Iresh fruits ane' vegetables after harvest. 
Prior to use, all fruits and vegetables must be thoroughly washed using an appro
pr'ate cleaner After washing transfer the fruits and vegetables to a separate tank 
containmg the sanitizing solution. 

Apply at the recommended concentration 01 available chlorine lor various fruits and 
vegetables as listed in the adjacent table on the right panel. To obtain a 100 ppm 
treating solution 01 available chlollne, add 25 ozs. of Freshgard 72 to 250 gallons 
of water. Maintain the pH of the solution between 6.0 and 8.0 with a difute solution 
of hydrochloric aCid. For other ppm concentrations use appropriate dilutions. Rinse 
with potable water after treatment. 

Notice: 
Terms of sale or use: On purchase or use of this product buyer and user agree to 
the following conditions: 

\ 
Warranty: FMC Corporation warrants that this product, as of the time of sale by 
FMC Corporation, (1) conforms to the ingredient statement on the label, and (2) is 
reasonably fit for the purposes set forth In the directions for use. EXCEPT AS SO 
WARRANTED, THE PRODUCT fS SOLD AS IS, FMC CORPORATION MAKES 
NO OTHEF WARRANTY, EXPRESSED OR IMPLIED, AND TO THE EXTENT 
PERMITTED BY LAW, FMC CORPORATION SPECIFICALLY DISCLAIMS ANY 
AND ALL IMPLIED WARRANTIES INCLUDING, BUT NOT LIMITED TO, WAR
RANTIFS OF MERCHANTABILITY AND FITNESS FOR A PARTICULAR PUR
POSE_ Buyer and user assume all risk of use andlor handling andlor storage of 
this matenal when such use and/or handling and/or storage is contrary to label 
instructions. 

Directions and Recommendations: Folluw directions carefully. Timing and 
method of application, weather and crop conditions, mixture Nith other chemicals 
not speCifically recomrnended, and other Influencing factors in the use of this prod
uct are beyond the control of the seller and are assumed by buyer at his own risk. 

Use of Produc!: FMC's recornmendatlons for the use of thiS product are based 
upon tests believed to be reliable. The use of thiS product being beyond the control 
of the manufacturer, no guarantee, expressed or implied, is made as to the effects 
of such or Ihe reoults to be obtarned If not used in accordance With direcllons or 
established sale pracltce 

DAMAGES: BUYER'S OR USER'S EXCLUSIVE REMEDY FOR DAMAGES FOR 
BREACH OF WARRANTY OR NEGLIGENCE SHAll BE LIMITED TO DIRECT 
DAMAGES NOT EXCEEDING THE PURCHASE PRICE PAID AND SHALL NOT 
INCLUDE tNCIDENTH OR CONSEQUENTIAL DAMAGES. 

Label Effective Date October, 1995 

Table of Recomll'ended Levels and Use Dilutions for Available Chlorine 

Commodity Usage Dilution ppm Available chlorine 
oz. Freshgard 72 added to 250 gallons of water 

Apple 37.5 - 50.0 150·200 

Artichoke 25.0·37.5 100-150 

Asparagus 31.3 - 37.5 125 - 150 

Brussels Sprouts 25.0 - 37.5 100 - 150 

Carrots 25.0 - 500 100 - 200 

Cauliflower 75.0 - 100 300 - 400 

Celery 250 - 27.5 100-110 

Cherry 18.8 - 25.0 75.0 - 100 

Chopped Cabbage 1 20,0 - 25.0 80.0 - 100 

Chopped Lettuce 1 20.0 - 25.0 80.0 - 100 

Citrus Fruits 2.50 - 200 25.0·200 

Cucumbers 75.0 - 87.5 300 - 350 

Green Onions 18.8 - 30.0 75.0 - 120 

Melons2 25.0·37.5 100-150 

Peaches, Nectarines and Plums 12.5 - 25.0 500-100 

Pears (without buffer) 50.0 - 75.0 200 - 300 

Peppers3,4 75.0 - 100 300 - 400 

Potatoes3,4 163-31.3 650·125 

Radishes 25.0 - 37.5 100 - 150 

Stonefruit (Hydrocooler) 7.50 - 18.8 30.0 - 75.0 

Tomatoes' 75.0 - 87.5 300 - 350 

Nole: 

1 Alter treatment the adhering water must be removed by a centrllugatlon 
process. 

2. For hydrocooling 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 
~or treating potatoes in a pit system use 100 - 150 ppm available chlorine 
=or treating tomatoes in a dump tank system use 70 - 120 ppm available 
chlorine. 

DISinfectant, Corrosive Liquid, N.O.S_ 
UN 1903 
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BEST AVAllAtE COpy 
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