
FIVE ST AR

PRODUCT SALES SHEET

9400-002
TMFive Star Fresh Wash

Food Service Systems

• Anall-naturalproducewashagentbasedonPhytologyTechnology.

• An exceptionally broad spectrum of anti-microbial and anti-mold
activity.

• Extends the  shelf life  of fruit and  vegetablesby2to3times.

• Breaks  down  biofilm  removing all contaminants.

• Highlyeffectiveinthepresenceof organicmatter

•

• Saferandmoreeffectivethanchlorine-basedproducts.

• NSF-approved(3D).

•

• All ingredients inFiveStarFreshW ash™areGRAS-Listed.

.

Strongresidualeffect–continues to work for days after application.

Bio-based,all-naturalandbiodegradable.

Description

Testing Profile 

Technical Info
Application

Organism Fresh Wash ™ Reduction Organism ID/

Tested Concentration %/LOG Testing Method

Legionella pneumophila 2% >99.0000% ATCC 33152
Serratia marcescens 2% >98.0000% ACM 5669

Staphylococcus aureus 2% 108 NCTC 6571

Escherichia coli 2% 104 NCTC 10418

Staphylococcus aureus 2% 104 NCTC 6571

Clostridium perfringens 4% 104 EN 13704

Listeria monocytogenes 2% 105 EN 1276

Salmonella typhimurium 2% 105 EN 1276

Five Star Fresh Wash™ has been
specifically formulated as a viable
alternative to the use of chlorine for the
cleansing of fruit and vegetables. Five
Star Fresh Wash™ can also be used in
post-harvest applications to protect
produce from pathogenic damage during
storageandtransport.

It is well established that pathogenic
microorganisms associated with whole or
fresh-cut produce can cause disease
outbreaks, thereby demonstrating the
need for improved mitigation efforts
associated risks. Safety concerns about
the production of chlorinated organic
compounds, such as trihalomethanes
and their impact on human and
environmental safety, have been raised
in  recent  years. Since chlorine reacts with
organic matter, components leaching
from tissues of cut produce surfaces may
neutralize some of the chlorine before it
reaches microbial cells thereby reducing
itseffectiveness.

Additionally, crevices, cracks and small
fissures in produce, along with the
hydrophobic nature of the waxy cuticle on
the surface of many fruit and vegetables,
may prevent chlorine and other sanitizers
from reaching the microorganisms. Spray
treatment of lettuce with 200 ppm
chlorine was no more effective at
removing E. coli than treatment with
deionizedwater.

Technology Profile

For general decontamination of fresh
produce (fruit and vegetables), it can be
applied via dipping, spraying or fogging
ataconcentrationof2%withwater.

Usage Dilution Ratio 1:64
Appearance Liquid

Physical Color Amber
Properties Fragrance None

pH 5
Shelf Life Minimum 1 Year

Packaging 9400-002 4/1g.
Bioremediation Inc.

P.O. Box 6192

South Bend, IN 46617

                                               (888)–242–2898



F
iv
e
S
t
a
r
F
r
e
s
h
W
a
s
h

M
at

er
ia

l
S

af
et

y
D

at
a

S
h

ee
t

T
h

e
in

fo
rm

at
io

n
p
ro

v
id

ed
in

th
is

M
S

D
S

is
b
el

ie
v
e
d

to
b
e

re
li

ab
le

an
d

ac
cu

ra
te

.
H

o
w

ev
er

,
th

e
in

fo
rm

at
io

n
is

p
ro

v
id

ed
w

it
h

o
u

t
an

y
w

ar
ra

n
ty

o
r

g
u

ar
an

te
e,

e
x
p
re

ss
o
r

im
p

li
ed

,
re

g
ar

d
in

g
it

s
c

o
rr

ec
tn

es
s.

T
h

e
co

n
d

it
io

n
s

o
r

m
et

h
o
d

s
o
f

h
an

d
li

n
g
,

st
o
ra

g
e
,

u
se

an
d

d
is

p
o
sa

l
o
f

th
e

p
ro

d
u

ct
a
re

b
ey

o
n

d
o
u
r

co
n

tr
o
l.

W
e

d
o

n
o

t
as

su
m

e
re

sp
o
n

si
b
il

it
y

a
n

d
e
x
p
re

ss
ly

d
is

c
la

im
li

a
b

il
it

y
fo

r
lo

ss
,

d
am

a
g
e

o
r

ex
p
en

se
ar

is
in

g
o
u

t
o

f
th

e
u

se
o
f

th
is

in
fo

rm
at

io
n

.
T

h
e

b
u

y
er

as
su

m
e
s

a
ll

re
sp

o
n

si
b
il

it
y

o
f

u
si

n
g

an
d

h
an

d
li

n
g

th
e

p
ro

d
u

c
t

in
ac

co
rd

an
c
e

w
it

h
th

e
fe

d
er

a
l,

st
at

e
an

d
lo

ca
l
re

g
u

la
ti

o
n

s.

B
io

re
m

ed
ia

ti
o
n

IN
C

.
C

H
E

M
T

R
E

C
:

8
0

0
-4

2
4

-9
3
0

0

C
O

R
P

O
R

A
T

E
:

5
7

4
-2

4
2

-2
8
9

H
A

Z
A

R
D

R
A

T
IN

G

P
.O

. 
B

o
x
 6

1
9
2

1
=

S
li

g
h

t

S
O

U
T

H
B

E
N

D
,
IN

4
6

6
1

7
2

=
M

o
d

er
at

e

3
=

H
ig

h

D
A

T
E

P
R

E
P

A
R

E
D

:
6

/8
/0

4
4

=
E

x
tr

em
e

D
A

T
E

R
E

V
IS

E
D

:
6

/8
/0

4
0

=
In

si
g
n

if
ic

an
t

D
A

T
E

O
F

O
R

IG
IN

A
T

IO
N

:
1

1
/1

2
/0

3

I.
P
R
O
D
U
C
T
ID
E
N
T
IF
IC
A
T
IO
N

:

F
iv
e
S
ta
r
F
re
sh
W
a
sh

C
O
M
M
O
N
N
A
M
E
:

C
L

E
A

N
IN

G
C

O
M

P
O

U
N

D

G
E
N
E
R
IC
N
A
M
E
:

C
L

E
A

N
E

R

C
H
E
M
IC
A
L
:

M
IX

T
U

R
E

II
.

H
A
Z
A
R
D
O
U
S
IN
G
R
E
D
IE
N
T
S
:

In
g
re

d
ie

n
ts

C
A

S
%

O
S

H
A

P
E

L
A

C
G

IH
T

L
V

N
o

H
az

ar
d

o
u

s
In

g
re

d
ie

n
ts

II
I.

P
H
Y
S
IC
A
L
/C
H
E
M
IC
A
L
C
H
A
R
A
C
T
E
R
IS
T
IC
S
:

B
O
IL
IN
G
P
O
IN
T
:

2
1

2
A

P
P

E
A

R
A

N
C

E
:

C
L

E
A

R
S
P
E
C
IF
IC
G
R
A
V
IT
Y
:

1
.0

0
3

1
F

O
R

M
:

L
IQ

U
ID

M
E
L
T
IN
G
P
O
IN
T
:

N
/D

O
D

O
R

:
B

L
A

N
D

E
V
A
P
O
R
A
T
IO
N
R
A
T
E

:
N

/D
V

A
P

O
R

D
E

N
S

IT
Y

:
N

/D

S
O
L
U
B
IL
IT
Y
(H
2
0
,
2
5
C
):

S
o
lu

b
le

p
H

:
7

V
O
L
A
T
IZ
E
S
C
O
N
T
E
N
T
:

0
V

O
C

(g
/L

)
0

IV
.

F
IR
E
A
N
D
E
X
P
L
O
S
IO
N
H
A
Z
A
R
D
D
A
T
A
:

F
L
A
S
H
P
O
IN
T
:

D
E

G
R

E
E

S
M

o
re

th
an

3
0

0
F

L
E
L
:

N
/D

U
E
L
:

N
/D

A
u
to
ig
n
it
io
n
T
e
m
p
er
a
tu
re

:
N

/D

E
x
ti
n
g
u
is
h
in
g
M
ed
ia

:
P

ro
d

u
ct

is
w

at
er

-b
as

ed
an

d
w

il
l

n
o
t

su
p

p
o
rt

fl
am

es
.

U
n

u
su

al
F

ir
e/

E
x

p
lo

si
o
n

H
az

ar
d

s:
C

lo
se

d
co

n
ta

in
er

s
ex

p
o
se

d
to

h
ea

t
m

ay
ru

p
tu

re
d

u
e

to
p

re
ss

u
re

b
u

il
d

u
p

.

H
A
Z
A
R
D
O
U
S
D
E
C
O
M
P
O
S
IT
IO
N
P
R
O
D
U
C
T
S

:
C

ar
b

o
n

o
x

id
es

,
h

y
d

ro
ca

rb
o
n

s,

st
ea

m
.

V
.

R
E
A
C
T
IV
IT
Y
:

S
T
A
B
IL
IT
Y
:

S
ta

b
le

C
O
N
D
IT
IO
N
S
T
O
A
V
O
ID

:
N

o
n

e
k
n

o
w

n

V
I.

H
E
A
L
T
H
H
A
Z
A
R
D
S
:

R
O

U
T

E
S

A
N

D
IN

D
IC

A
T

IO
N

S
O

F
E

X
P

O
S

U
R

E

E
Y
E
S
:

M
ay

ca
u

se
ir

ri
ta

ti
o
n

to
ey

es
.

S
K
IN
:

G
o
o
d

in
d

u
st

ri
al

h
y

g
ie

n
e

re
co

m
m

en
d

ed
.

IN
H
A
L
A
T
IO
N
:

N
/A

IN
G
E
S
T
IO
N
:

M
ay

ca
u

se
ir

ri
ta

ti
o
n

.

T
O
X
IC
IT
Y
D
A
T
A
:

N
o
n

e
as

li
st

ed
b

y
O

S
H

A
,
N

T
P

,
IA

R
C

o
r

E
P

A

E
M

E
R

G
E

N
C

Y
F

IR
S

T
A

ID
:

E
Y
E
S
:

F
lu

sh
ey

es
fo

r
fi

ft
ee

n
m

in
u

te
s

w
it

h
w

at
er

.

S
K
IN
:

W
as

h
ex

p
o
se

d
ar

ea
s

w
it

h
so

ap
an

d
w

at
er

.

IN
H
A
L
A
T
IO
N

:R
em

o
v

e
v
ic

ti
m

to
fr

es
h

ai
r

o
r

o
x

y
g
en

su
p

p
ly

.
S

ee
k

m
ed

ic
al

at
te

n
ti

o
n

if
b

re
at

h
in

g
d

if
fi

cu
lt

y
p

er
si

st
s.

IN
G
E
S
T
IO
N
:

If
co

n
sc

io
u

s,
g
iv

e
v
ic

ti
m

tw
o

g
la

ss
es

o
f

w
at

er
to

d
il

u
te

in
g
es

te
d

m
at

er
ia

l.
D

o
n

o
t

in
d

u
ce

v
o

m
it

in
g
.

V
II
.

S
P
IL
L
,
D
IS
P
O
S
A
L
P
R
O
C
E
D
U
R
E
S
A
N
D
P
R
E
C
A
U
T
IO
N
S
:

H
A
N
D
L
IN
G
:

K
ee

p
cl

o
se

d
w

h
en

n
o
t

in
u

se
.

S
to

re
at

ro
o

m
te

m
p

er
at

u
re

.
P

re
v

en
t

p
ro

d
u

ct
fr

o
m

fr
ee

zi
n

g
.

F
o
ll

o
w

M
S

D
S

an
d

L
ab

el
w

a
rn

in
g
s

ev
en

af
te

r

p
ac

k
ag

e
is

em
p

ty
.

M
a
te
ri
a
l
S
p
il
la
g
e:

C
o
n

ta
in

,
re

tr
ie

v
e

sp
il

le
d

m
at

er
ia

ls
(a

b
so

rb
,
p

u
m

p
,
v
ac

u
u

m
)

W
A
S
T
E
D
IS
P
O
S
A
L
:

T
h

is
m

at
er

ia
l

is
N

O
T

d
ef

in
ed

as
h

az
ar

d
o
u

s
b

y
th

e
R

es
o
u

rc
e

C
o
n

se
rv

at
io

n
an

d
R

ec
o
v

er
y

A
ct

.
It

is
th

e
p

ro
d

u
ct

u
se

rs
re

sp
o
n

si
b

il
it

y
to

d
et

er
m

in
e

at

th
e

ti
m

e
o
f

d
is

p
o
sa

l,
w

h
et

h
er

a
m

at
er

ia
l

co
n

ta
in

in
g

th
e

p
ro

d
u

ct
o

r
d

er
iv

ed
fo

rm
th

e

p
ro

d
u

ct
sh

o
u

ld
b

e
cl

as
si

fi
ed

as
a

h
az

ar
d

o
u

s
w

as
te

.
(4

0
F

R
2

6
1

0
2
0

-4
0

).
S

p
il

l
an

d

re
le

as
es

o
f

th
is

m
at

er
ia

l
ar

e
n

o
t

re
p

o
rt

ab
le

u
n

d
er

S
.A

.R
.A

.
(I

II
)

S
ec

.
3

1
3

.

V
II
I.

P
E
R
S
O
N
A
L
P
R
O
T
E
C
T
IV
E
E
Q
U
IP
M
E
N
T
(P
.P
.E
.)
:

P
R
O
T
E
C
T
IV
E
E
Q
U
IP
M
E
N
T
:

W
ea

r
sa

fe
ty

g
la

ss
es

an
d

g
lo

v
es

.

R
E
S
P
IR
A
T
O
R
Y
P
R
O
T
E
C
T
IO
N
:

G
en

er
al

v
en

ti
la

ti
o
n

re
co

m
m

en
d

ed
.

E
N
G
IN
E
E
R
IN
G
C
O
N
T
R
O
L
S
:

K
ee

p
co

n
ta

in
er

s
cl

o
se

d
w

h
en

n
o
t

in
u

se
.
D

o

n
o
t

h
an

d
le

o
r

st
o
re

n
ea

r
st

ro
n

g
o
x

id
an

ts
.

P
E
R
S
O
N
A
L
H
Y
G
IE
N
E
:

C
le

an
se

sk
in

th
o
ro

u
g
h

ly
af

te
r

co
n

ta
ct

.

IX
.

R
E
G
U
L
A
T
O
R
Y
IN
F
O
R
M
A
T
IO
N
:

D
.O

.T
.
S

H
IP

P
IN

G
N

A
M

E
:

N
O

N
-R

E
G

U
L

A
T

E
D

D
.O

.T
.
H

A
Z

A
R

D
C

L
A

S
S

IF
IC

A
T

IO
N

:N
/A

S
.A

.R
.A

.
II

I
S

ec
.
3

1
1

&
3

1
2

:
N

/A
S

.A
.R

.A
.

II
I

S
ec

.
3

1
3

:
N

O
T

c
o
v

er
ed

u
n

d
er

S
ar

a
3

1
3

R
.C

.R
.A

.:
N

O

T
S

C
A

R
eg

is
tr

y
:

Y
E

S

H
E

A
L

T
H

1

F
IR

E
0

R
E

A
C

T
IV

IT
Y

0

P
.P

.E
B


