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CHLORINE BLEACH SUITABLE FOR SANITISING VEGETABLES 
 
DESCRIPTION 
AQUACLOR (HIPOCLORITO 5 LEJÍA) is a potent disinfectant which is specially formulated for sanitising fruit, 
vegetables, raw produce and drinking water. Biodegradable product.  
 
CHARACTERISTICS 

o Chlorine bleach suitable for sanitising drinking water, fruit and vegetables. 
o Disinfects without altering the taste or natural smell of food. 

 
PHYSICAL-CHEMICAL PROPERTIES 
 

APPEARANCE (20°C) pH (1%) DENSITY (20°C) COMPOSITION 
Pale yellow liquid 9.0 ± 1.0  1.04 ± 0.015 g/cm3 Sodium hypochlorite, 3.8% active chlorine  

 
INSTRUCTIONS FOR USE 
Sanitising vegetables: 
Use AQUACLOR (HIPOCLORITO 5 LEJÍA) diluted on previously washed produce. Prepare a solution of 80-100 
mg/l active chlorine (use 18 millilitres of product per 10L of water) and immerse the vegetables for a total 
of 10 minutes contact time (*). You can also prepare a more concentrated solution of 150-200 mg/l active 
chlorine (use 30 millilitres of product per 10L of water) and immerse the vegetables for a total of 5 minutes 
contact time. To finish, rinse with plenty of drinking water (*).  
 
(*) For shorter (always at least 5 min) or longer contact times (max 1 h), rinse with plenty of water, check that the 
vegetable/fruit is free from any disinfectant residue and that the sanitised produce exhibits appropriate organoleptic 
properties. 
 
STORAGE 
Store between 5-40 °C. Store in the original intact, dry and tightly closed container. Keep away from heat 
sources. If possible, avoid direct exposure to sunlight. Keep away from reducing agents, oxidising agents, 
acids, alkalis. 
 
RECOMMENDATIONS 
Use before the expiry date (1 year from the date of issue).  
 
WARNINGS 
For more information on this product, please refer to the safety data sheet. 
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VALORATION METHOD 
Measurable by conductivity: 
The control of the product AQUACLOR (HIPOCLORITO 5 LEJÍA) concentration can be done by measuring the 
conductivity of the dilution. The following graph shows the relation between the conductivity at 20⁰C and 
the concentration of the product in distilled water, expressed in % of product.  
Prepare 100mL of the concentration desired and measure. 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
ADDITIONAL INFORMATION 
Distributed by: ROESP B-0318-S. 
 
 

Concentration (%) Conductivity at 20⁰C (µS/cm) 
0,05 77,8 
0,10 136,3 
0,18 215 
0,25 301 
0,30 365 
0,35 415 
0,40 454 
0,50 585 
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PRESENTATION 
25 kg Jerrycan 
1000 kg Container 
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