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PRECAUTIONARY STATEMENTS 
HAZARD TO HUMANS AND DOMESTIC ANIMALS 

DANGER 
Corrosive, may cause severe skin and eye Irritation or chemical burns to broken skin. 
Causes eye damage. Wear safety glasses or goggles and rubber gloves when han­
dling this product. Wash after handling. Avoid breathing vapors, Vacate poorly venti­
lated areas as soon as possible. 00 not retum until strong odors have dissipated, 

Environmental Hazards: Thll peillcide Is toxic to fish and aquatic organisms. Do nol 
discharge eHluent containing this product Into lakes, streams, ponds, estuaries, oceans 
or other waters unless In accordance with the requirements 01 a NaUonal Pollutant 
Discharge Elimination System (NPDES) permit and the permitting aUlhorily has been 
notifled In writing prior to discharge. Do not discharge eHluent containing this product 10 
sewer systems without previously notifying the local sewage treatment plant authority. 
For guidance contact your Stale Waler 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 matler (e.g, urine, leces, etc.) will release chlorine gas 
which is Irritating to eyes, lungs and mucous membranes. 

DIRECTIONS FOR USE 

Ills. vIoIaUon of ledorallaw to UN Ihit produelln a manner Incon"'tant with "slabellng. 

NOTE: This product degrades with age. Use a chlorine test kit and increase dosage, 
as necessary, to obtain the required level of available chlorine. 

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

STORAGE AND DISPOSAL 
Storag.: Store this product In a coot dry area, away Irom direct sunlight and heat to 
avoid delerlorallon. In caas or spill, flood areas with targe quanlltiSI of water. Product 
or rlnsates thai cannot be used should be diluted with water before disposal In a sanl· 
tary sewer. 00 nol reuse empty container but place in trash collection. Do not contam· 
Inate food or feed by storage, disposal or cleaning 01 equipment. 

Pesticide Disposal: Pesticide wastes are acutely hazardous. Improper disposal of 
excess pestiCide, spray mixture, or rlnsate is a violation of Federal Law. 1/ these 
wastes cannot be disposed of by use accordIng to label Instructions, contact your 
Stale Pesticide or Environmental Control Agency, or the Hazardous Waste 
Representative at the nearest EPA Regional Office for guidance. 

Container Disposal: Triple rinse (or equivalent). Then offer for recycling or recondi· 
tioning, or puncture and dispose of In a sanitary landfill, or incineration, or if allowed U by ~t~t~ and local author~ies, by burning. If burned stay out 01 smoke. 
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Freshgard® 72 
Sodium Hypochlorite Solution 

Active Ingredient: Sodium Hypochlorite""" "" "" """ , .. ,." .. "." 12.5% 
Other Ingredients: ", .. ""'" '." ,",',' ",," ,.,"" ,.,,'" '''' " .. " ".," ,."", ,87.5% 

100,0% 
1,2 Ibs. Available Chlorine I Gallon 

KEEP OUT OF REACH OF CHILDREN 

DANGER PELIGRO 
FIRST AID 

If on skin or • Take off contaminated clothing, 
clolhing • Rinse skin immedialely wilh plenly of water for 15-20 minutes, 

• Can a poison 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 contact lenses, if present, after the first 5 minutes, then 
continue rinsing eye. 

• Call n Dolson control contor or doctor ror 1roRtmont 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· to-mouth, if possible. I 

• Call a noison 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. ,. 
• Do not induce vomiting unless told to do so by the polson cohtrol cente 

or doctor, 
• Do not alva anvthino bv moulh to an unconscious Derson. 

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

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

Si usled no entiende la eUqueta, busque a alguisn para que sa la explique a uste~ erfdetalle. 
(II you do not understand the label, lind someone to explain it to you In detail.) 

EMERGENCY TELEPHONE NUMBERS (24 HOURS) 
MEDICAL: COLLECT (303) 595-9048 

CHEMTREC: (800) 424·9300 
or more InTOrmatlon see Matenal :saletv Data :sn99 

EPA Est. No. 8764-CA-1, 2 l rer 
EPA Reg. No. 8764-54-AA Lot N9r" 
Net Contents: 55 Gallons (208.2 Literf') :::>:;>,·:':';",,:::;'J'f,;'<l 
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AORICUL TURAl USES 

Freshgard 72 Ie fI solution 01 sodium hypochlorite i"'ended only lOt unitizing Irflsh Irulla and vegetables 
altef harvest. 

Apply 81 the recommended CO"OlnlrllllOl'l 01 Ivallabla ehlorlrnl lor lllltiOU' Irultl find vegetabla. a. 1I,'e<! In 
,he _dlece"1 lable on the right pa,u,l. To oblein • 100 ppm tr.,tlng .olutlon 01 a ... IWabia chlorine, add 26 
Ols. 01 freshgsrd 72 to 250 gallonl 01 water. Maintain the pH 01 the toIution beIWH" 6.0 and 8.0 with. 
dilute Iolulion 01 hydrochloric acid or olner approved burt,r, For other ppm ooncenlratlonl u •• Ipproprlete 
dllutlons. Rinse with potable water alter Ir"atmenl. 

Prior to UI. In 8 tank. IlIlrultl and vegetabl •• mutt ~ thoroughly we,hed utlog In approprltlta cleaner. 
Aher washing Iranaler the lrulla and vegetable. 10 • tepar.'. lank containing the .. nlllzing IOIUlIon. 

FRUIT & VEGETABLE WASHING: Thoroughly clean all lrull and vegetables In a wash tank. Thoroughly 
mix 5 oz. 01 this product In 200 galions of water to make a sanitizing sOlution 01 25 ppm avalleble chlorine. 
Aner draining the tank, lubmerge lrult or vegelables lor 2 mlnutel In a .econd walh tank containing tha 
recirculating Iftnttilln; toIution. Spray rlnla vegetabla. with tha .anlUzlng IOiuIIon priOt 10 packaging Rlnll 
Irult with potable waler only prior to packaging. 

SANITIZATION OF NONPOROUS FOOD CONTACT SURFAC!S 

RINSE METHOD: A Iolution 01 100 ppm avallabl. chlorln. may be Uled In the aanlUztng aolUtton II a chlo· 
rlne test kit la ava"abta. 501ullool contaIning an InfUaI coneanltallon 01 100 ppm available chlorine muat be 
talted and adjulted pertodtcaNy to Inture tht! tM available chlOrlna doea not drop belOW 50 ppm. Prepara a 
tOO ppm sanlllzing solution by thoroughly mixing 1 OZ, of Ihia product with 10 gallon. of watar, If no te.1 kit 
la available, prepare a sanlllzing solution by thoroughly mixing 2 oz. 01 this product with 10 galona 01 watar 
to provlda approximately 200 ppm avallabla chlorlna by weight. 

Claan equipment sul1ac •• In Ihe normal manner. Prior to usa, rlnsa a" surlaces thoroughly with the Anitlz· 
Ing solution, maintaIning contact with the tanitller for at laalt 2 mlnuta •. II IOIuIion contain. la .. than 50 
ppm available chlorine, as delermined by a .tIIlabia teat kit, elthef discard the aoIutlon or add sullicient 
product to reeslabliah a 200 ppm relldual. Do nol rln .. equlpmenl with waler ahar Ireatmant and do not 
soak equipment overnlghl. 

5anlllzera USed In automated tyslttma may be used for general cleaning but may not be ra-uaed lOf IInltlz· 
Ing purposes, 

SPRAYIFOG METHOD: Preclean ... urfacn after u .. , U ... 200 ppm avaIIabIa chlorine aoIulIon to con­
trol bacteria, mold or fungi and 8 800 ppm ao!utlon 10 control bacteriophage, Prepare 8 200 ppm sanitizing 
solution of .ufflcient slza by thoroughly mixing the product In 8 retio of 2 oz, produce with to gallon. 01 
water. Prepare a 600 ppm toIutlon by thoroughly mixing the prOduct In a ralio 01 e oz, produe1 with to gal· 
Ions o! water. Use spray or logging equipment which can ra.la' hypochlorite aoIutlona. Alway. empty and 
rinse spray/log equipment with potable wallr aher use. Thoroughly apray or fog an sul1acea until wet, atlow· 
Ing excess sanlliler to drain. Vacate area lor at lealt 2 hours. Prior to using equipment, rinse all lurface. 
treated with a 600 ppm solution with a 200 ppm aolution. 

SANfTlZATION OF POROUS FOOD CONTACT SURFACES 

RINSE METHOD: Prepare. sanitizing .oIution by thoroughly mixing 6 oz. of thil product wllh 10 gellon. of 
waler to provide appro.imately eoo ppm avalleble Chlorine by weight. Cle.n .urlacaa In tha normal manner. 
PrIOr to use, rlnae aN Burlacea thoroughly with tha .. !\IUzlng aoIutton, maintaining contact with tha saniUzer 
lor at least 2 mlnutH. Alnse equipment with water aher treatment and do not soak equipment overnight. 

'. SPAAYIFOQ METHOD: Preclean all .urfaces aher use. Prepare a 600 ppm available chlorine sanitizing 
solution 01 sufficient size by thoroughly mixing the product in • ratio of 6 oz, product with 10 gallon. of 
watar. Use sprey or logging aqulpment which can resist hypochlorite aolutions, Always empty and rlnsa 
spraylfog equipment with potable water aner u'e, Thoroughly spray or fog all surlacea untn wet, allowing 
excess sanitizer to drain. Vacate area IOf alleast 2 hour •. Prior to using equipment, rinse an surlace. with. 
200 ppm available chlorine solution, Prepare a 200 ppm sanitizing solution by thoroughly mixing 2 oz, of 
Ihls product with to gallon. of water. 

DISINFECTION OF NONPOROUS NON.fOOD CONTACT SURfACES 

RINSE METHOD: Prepare a dslnlectlng solution by thoroughly mixing 6 oz. 01 this product with 10 galon. of 
water to proVide approximately 600 ppm avaNabie chlorine by weight, Clean equipment .urlsee. In the not· 
mal manner. Prior 10 use, rinse aR surlacel thoroughly with lhe disinfecting solution, maintaining contact with 
the solution lor at least 10 minutes. Do not rinse equipment with water .ftar treatment and do not soak equip· 
ment overniQ.ht. 

_ S ..... "ITIZATlCN'OF"Pl)ftous NON·fOOD (::ONTACT SURFACES 

RINSE MtTHCD::-re(1re .. ~ .. n"zing sc!uHon by thoroughly ~Ing 6 oz. oIthl, product with 10 gallons of 
water 1o p.vvh .. a eMlro..imately 6CD.;lpm t.v~labla chlorine t>v Weight. Clean surtacel In the normal manner, 
Prior to use, 'rinse all surfaees lho'ioughly with the sanlllzing Ut.,l:,.)n, maintaining contact with the sanitizer lor 
elleast 2 minutes. Do not rinse equipment with water .her Irealmant and do notlOIk equipment ovemlght 

SPRA YffOO METHOD: After cieanlng, sanitize non·lood contacl .lIf1acea with 600 ppm available chlorine 
by thoroughly mixing the p~u.;t In a rcia (j 5 CZ. of this producl with to gallons of watar. Use spray or fog. 
glng equipment which cart-re"al hy~hlorlte ...olutlon. Alwsys empty and rlnae spray"og equipment with 
potable water aller usa. p,:-i&!o UJli'I(equl~nt, thoroughly apray or log all.urlaeel until wei, allowing 
exeess sanitizer to dratn. WcaA aOJa Ur.t le~ 2 hou,.. . .. 

Label Effective Date: May 2000 
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Table 01 Recommended Levels 01 Available Chlorine 
Commodity 

Apple 

Artichoke 

Asparagus 

Brussels SprOUlS 

Carrols 

Cauliflower 

Celery 

Cherry 

Chopped Cabbage' 

Chopped lettuce' 

Citrus Frull. 

Cucumbers 

Green Onions 

Melons' 

Peaches, Nectarines and Plums 

Pears (without buller) 

Peppers~' 

Polatoe.~· 

Radishes 

Stonefrull (Hydrocooler) 

Tomatoes' 

Note: 

ppm Available chlorine 

150 - 200 

100·150 

125·150 

100· 150 

100·200 

300·400 

100·110 

75,0·100 

60,0·100 

80.0·100 

25.0·200 

300·350 

75.0· 120 

100·150 

50,0·100 

200·300 

300·400 

65.0 ·125 

100· 150 

30,0·75,0 

300·350 

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

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: 
Term. of ula or un: On purchaS8 or use oIlhis product buyer and user agree 10 \he IoIIowing conditions: 

Waffllnty: FMC Corporallon warrants that thI. product, as 01 tha lime 01 sale by FMC Corporatlon, (1) 
conlorms to the Ingredient slatement on Ihe label, and (2) Is reasonably fit for the purpose. set 10rth In 
the directions 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 SPECIFfCALLY DISCLAIMS ANY'AND ALL IMPUED WAR· 
RANTIES INCLUDING, BUT NOT LIMITED TO, WARRANTIES Of MERCHANTABILITY AND fIT· 
NESS FOR A PARTICULAR PURPOSE. Buyer and USer assume an risk of use a!'ldlor handling and/or 
slorage 01 this material when such use and/or handling and/or storage is contrary to iabellnstroctlons. 

Dlrectlon •• nd RKommendatlonl: Follow directions carelully. Timing and melhod 01 application, weather 
and crop condItIona, miJdure with other chemlcaia not specilicaJty recommended, and oIher innuendng lac· 
toraln the use of this product are beyond the control of the seller and.re 'S$Umed by buyef at his own risk. 

UN 01 Product: FMC's recommendations lor the use 01 this product are based upon test. believed '0 

c:C5 
-F 
c:C5 
c:C5 
c:C5 
c:C5 

be reliable. The USI 01 this product being beyond Ihe control 01 Ihe:.mll.nu!acturer, n.o gUlI.rantee, 
expressed or Implied, is made as 10 the eHeels 01 .uch or the results'to be obtetned l'.MMJ.ecfln----=-.p·. " 
accordance with dlrsctions or established .ale practice, li r" f"«. E. 
DAMAGES: BUYER'S OR USER'S EXCLUSIVE REMEDY FOR DAMAGES FOR ~EAC'Frbf"WlR. 
RANTY OR NEGLIGENCE SHALL BE LIMITED TO DIRECT DAMAGES NOT EXCEEDING THE PUR· 
CHASE PRICE PAID AND SHALL NOT INCLUDE INCIDENTAL OR CONSEQUENTIAL DAMAGES, 

Disinfectant, Corrosive Liquid, N.O.S . 
(Sodium Hypochlorite), UN 1903 
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