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ALL PURE CllEllICAL COMPAIIY 

CBLORIIIE GAS 
(Liquifled Gas Under Pressure) 

ALL PURE CHLORINE GAS FOR THE SANITATION 
OF PLANT AND FOOD PROCESSING EQUIPMENT 

DIRBCTIOBS POR USB 
It is a violation of federal law to use this product 

in a manner inconsistent wlth its labeling. 

A11 Pure Ch10rine Gas is reco~~ended for the control of bacter­
ia, algae and sllme build-up in plant processing equipment. 

A11 Pure Ch10rine Gas is reco~mended for control of organis~s 
causing decay of the following in fruit or vegetables~ 

anise, apples, artichokes, asparagus, broccoli,brussel 
sprouts,chopped cabbage,chopped lettuce, 
carrots,cauliflower,celery,cherries,chickory,citrus fruits, 
cocn,cucumbers,dill,garlic,grapefruit,lemon,melons,mushrooms,nect 
arines,onions,oranges,peaches,pears,peas,peppers,plums,potatoes, 
radishes,squash,anc tomatoes after harvest. 

A11 Pure Ch10rine Gas is recommended for use in the control of 
algae and slime in fountains,ponds and ornamental lakes 
containing no fish or wildlife. 

HOW TO USE 
Please see separate sheets attached. 

IMPOIn'AIIJ'T 
BEFORE USING ALL PURE CBLORIHB GAS , READ AND CAREFULLY OBSERVE 
THE PRECAUTIONARY STATEMENTS AND ALL OTHER INFO&~TION APPEARING 
ot~ THE PRODUCT LABEL. 

This labeling must be in the possession of the user at the time 
of applicatIon. 

EPA REG. NO.37982-2 
EPA EST. NO. 37982-CA-l,CA-2,CA-3,WA-l 
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DIRECTIONS FOR USE: 

NOTICE TO USER: It is a violation of Federal law to use this 
product in a manner inconsistent with its labelling. This label 
must be in the possession of the user at the time of pesticide 
appl1cation. 

APPLICATION 

For the recommended concentration of available chlorine for 
various application areas involving plant and food process1ng 
equipment please refer to Table 1. 

To obtain a 10 ppm residual Chlorine level in a total flow rate 
of 144,000 gallons of water per day, adjust gas flowmeter to 
deliver approximately 12 pounds of chlorine gas per day. 

Due to changing chlorine demands with varying water temperatures 
it 1S imperat1ve that users of chlorine gas use a colorimetric 
or litrimetric test kit to accurately detel::ine residual 
chlorine levels. Flowmeter set points must continuously be 
aajusted to compensate for changing chlorine demands for any 
total water flow rate. 

For the recommended concentration levels of available chlorine 
for the control of organisms causing decay of fruit, vegetable 
and seed crops, please refer to Table 2. 

The recommended concentration levels of available chlorine for 
applicatIons involvin'l the control of algae and slime in 
fountains, ponds, an~ ornamental lakes containing no fish or 
wildl1fe is 3 - 5 ppm. 
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TABLE -1- Recommended maximum available chlorine c0ncentration levels for pI 

processing equipment in canneries, wineries,& meat & poultry prOCE 

CANNERIES WINERIES HEAT PACKERS & POUI 

Non-porous 
food contact 200"p01 200ppm 200ppm 

surfaces 

Porous-food 
contact lSppm N/A N/A 
surfaces 

Cooling water 
system to lSppm 10ppm lOppm 

include 
chillers etc. 

General clean-
ing,washings, 200ppm 100ppm 200ppm 
of plant 
floor,ceiling, 
walls,driveways 

'En ArAIlABLE CO", 



Apple 
Arcichokes 
Asparagus 
Brussel sprouts 
Carrots 
Cauliflower 
Cherry 
Celery 
Chopped cabbage 
Chopped lettuce 
Cucumbers 
Green onions 
Lemon and Grapefruit 
Melons 
Mushrooms 
oranges (in drencher) 
Peaches, Nectarlnes and Plums 
Pears (without buffer) 
peppers 
Potatoes 
Radishes 
Stonefruit (hydrocooler) 
Tomatoes 

150 -
100 -
125 -
100 -
:"00 -
300 -

75 -
100 -

80 -
80 -

300 -
75 -
40 -

100 -
100 -

20 -
50 -

200 -
300 -

65 -
lOO -

30 -
300 -

200 
150 
150 
150 
200 
400 
100 
110 
100 
100 
350 
120 

50 
150 
120 

30 
100 
300 
400 
125 
150 

75 
350 


