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[EPA MASTER LABEL COPY] 
 
 

Accu-Tab® SI Calcium Hypochlorite Tablets 
Dry Chlorinating Tablets for Industrial and  

Potable Water Treatment Applications 
 
 

{Optional Marketing Claims:}   
• Potable / Industrial Water Chlorination   
• This product provides a steady source of available chlorine.   
• Kills Bacteria, Controls Algae, Destroys Organic Contaminants  
• “Now with Anti-Scale Additive” or “With Scale Inhibitor” 

 
 

EPA Reg. No. 748-295 
EPA Est. No. 58401-IL-1 

 
 
ACTIVE INGREDIENT:  Calcium Hypochlorite . . .  68% 
OTHER INGREDIENTS:    . . . . . . . . . . . . . . . . . . . .  32% 
Minimum 65% Available Chlorine 
 
 

KEEP OUT OF REACH OF CHILDREN 
DANGER 

Do not mix with other chemicals. 
Always add product to water - Do not add water to product 

See additional precautionary statements on back label. 
 
 
FIRST AID: Contact 1-412-434-4515 or your poison control center for 24-hour emergency medical treatment 
information.  Have the product container or label with you when calling a poison control center or doctor, or going for 
treatment. If on skin or clothing, take off contaminated clothing.  Rinse skin immediately with plenty of water for 15-
20 minutes.  Call 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 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-to-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.  Do not induce 
vomiting unless told to do so by the poison control center or doctor.  Do not give anything by mouth to an unconscious 
person. 
 
 
Manufactured by 
PPG INDUSTRIES, INC. 
One PPG Place 
Pittsburgh, PA 15272 
 
Emergency Telephone Number:  1-412-434-4515 
NET WT. 100 lbs. (45 kg)   
 
[1/10/07 EPA pending update, approved 4/9/07] 
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PRECAUTIONARY STATEMENTS -  
HAZARDS TO HUMANS AND DOMESTIC ANIMALS -  
DANGER  - Highly Corrosive.  Causes irreversible eye damage and skin damage. Do not get in eyes, on skin, or on 
clothing.  Wear goggles or face shield and rubber gloves when handling.  Wash thoroughly with soap and water after 
handling and before eating, drinking, chewing gum, or using tobacco.  Remove and wash contaminated clothing and 
shoes before reuse.  May be Fatal if swallowed.  Irritating to Nose and Throat.  Avoid breathing dust. 
 
ENVIRONMENTAL HAZARDS:  This pesticide is toxic to fish and aquatic organisms.  Do not discharge effluent 
containing this product into lakes, streams, ponds, estuaries, oceans or other waters unless in accordance with the 
requirements of a National Pollutant Discharge Elimination System (NPDES) permit and the permitting authority has 
been notified in writing prior to discharge.  Do not discharge effluent containing this product to sewer systems without 
previously notifying the sewage treatment plant authority.  For guidance contact your State Water Board or Regional 
Office of the EPA.  
 
PHYSICAL AND CHEMICAL HAZARDS:  Strong oxidizing agent!  Mix only with water.  Never add water to product.  
Always add product to large quantities of water.  Do not mix with any other chemicals.  Use only a clean, dry utensil 
made of metal or plastic each time product is taken from the container.  Do not add this product to any dispensing 
device containing remnants of any other product.  Such use may cause violent reaction leading to fire or 
explosion.  Contamination with moisture, acids, organic matter, other chemicals or easily combustible materials such 
as petroleum or paint products may start a chemical reaction with generation of heat, liberation of hazardous gases 
and possible generation of a fire or explosion.  In case of contamination or decomposition, do not reseal container.  If 
possible isolate container in open air or well-ventilated area.  Flood with large volumes of water, if necessary. 
 
STORAGE AND DISPOSAL:  Keep in original container in a cool, dry, well-ventilated place. Keep container closed 
when not in use. Keep away from heat sources, sparks, open flames and lighted tobacco products.  Use only a clean, 
dry utensil made of metal or plastic each time product is taken from the container. Container Disposal - Do not reuse 
container.  Residual material remaining in empty container can react to cause fire.  Thoroughly flush empty container 
with water then destroy by placing in trash collection.  Pesticide Disposal - Wastes resulting from the use of this 
product may be disposed of on site or at an approved waste disposal facility.  Do not contaminate water, food, or feed 
by storage or disposal.  In Case of Fire - Drench with water.  Calcium hypochlorite supplies oxygen; therefore, 
attempts to smother fire with a wet blanket, carbon dioxide, or a dry chemical extinguisher are ineffective.  In Case of 
Spill or Leak - Use extreme caution.  Contamination may cause fire or violent reaction.  If fire or reaction occurs in 
area of spill, douse with plenty of water.  Otherwise sweep up spilled material, using a clean, dry shovel and broom 
and dissolve spilled material in water.  Then immediately use solution as directed.
 
DIRECTIONS FOR USE:
It is a violation of Federal law to use this product in a manner inconsistent with its labeling.  
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Fruit & Vegetable Washing: Thoroughly clean all fruits and vegetables in a wash tank.  Thoroughly mix 
1 ounce of this product in 200 gallons of water to make a sanitizing solution of 25 ppm available chlorine.  
After draining the tank, submerge fruit or vegetables for two minutes in a second wash tank containing 
the recirculating sanitizing solution.  Spray rinse vegetables with the sanitizing solution prior to packaging.   
 
Commodity Fruit & Vegetable Treatment:  Wash fruits and vegetables to remove organic matter; then 
treat as noted below.   
   
Table of Recommended Levels and Use Dilutions for Available Chlorine 
 
 
 
Commodity 

Usage Dilution 
dry oz. added to 
250 gal. of water 

(ppm) 
Available  
Chlorine 

 
 
Contact Time 

Apple 7.7 - 10.3 150 - 200 45-90 sec.(dump tank) 
5-15 sec. (spray) 

Artichoke 5.1 -   7.7 100 - 150 5-15 sec. (spray) 
Asparagus 6.4 -   7.7 125 - 150 5-15 sec. (spray) 

20-30 min.(hydrocooler) 
Brussels Sprouts 5.1 -   7.7 100 - 150 5-15 sec. (spray) 
Carrots 5.1 - 10.3 100 - 200 1-5 min. (dump tank) 

1-5 min. (flume) 
Cauliflower 15.4 - 20.5 300 - 400 5-15 sec. (spray) 
Celery 5.1 -   5.7 100 - 110 5-15 sec. (spray) 
Cherry 3.9 -   5.1 75 - 100 5-15 sec. (spray) 
Chopped Cabbage1 4.1 -   5.1 80 - 100 5-15 sec. (spray) 
Chopped Lettuce1 4.1 -   5.1 80 - 100 5-15 sec. (spray) 
Citrus Fruits 1.3 - 10.3 40 - 75

30 - 50
100 - 200

5-15 sec. (spray) 
2-3 min. (dump tank) 
3-5 min. (drench) 

Cucumbers 15.4 - 18.0 300 - 350 5-15 sec. (spray) 
Green Onions 3.9 -   6.2 75 - 120 5-15 sec. (spray) 
Melons 5.1 -   7.7 100 - 150

30 - 75
5-15 sec. (spray) 
20-30 min.(hydrocooler) 

Peaches, Nectarines and 
Plums 

2.6 -   5.1 50 - 100 5-15 sec. (spray) 

Pears (without buffer) 10.3 - 15.4 200 - 300 2-3 min. (dump tank) 
Peppers 15.4 - 20.5 

5.1 - 6.9 
300 - 400
100 - 135

5-15 sec. (spray) 
2-5 min. (dump tank) 

Potatoes 3.3 -   6.4 65 - 125 2-5 min.(dump tank)(30-100ppm) 
2-5 min. (flume)(200-300ppm) 
5-30 sec.(spray)(100-200ppm) 

Radishes 5.1 -   7.7 100 - 150 5-15 sec. (spray) 
Stonefruit  1.5 -   3.9 30 - 75 20-30 min. (hydrocooler) 
Tomatoes 15.4 - 18.0 300 - 350 2-3 min (tank)(200-350 ppm) 

5-15 sec.(spray)(100-150ppm) 
 
Note:  1.  After treatment the adhering water must be removed by a centrifugation process. 
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