
Provides reduction of spoilage and decay caused by non-public health 
microorganisms on the surface of unprocessed fruits and vegetables.

Have the product container or label with you when calling a poison control center 
or doctor or going for treatment. For additional information in case of emergency 
call toll free, 1-800-535-5053.

Net Contents: 1 kg

ACTIVE INGREDIENT   
    Citric acid 0.66% by wt.
INERT INGREDIENTS   99.34% by wt.
TOTAL  100%

Organipeel®

KEEP OUT OF REACH OF CHILDREN (KOROC)

CAUTION

FIRST AID

TM

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.

PRECAUTIONARY STATEMENTS
HAZARDS TO HUMANS AND DOMESTIC ANIMALS

CAUTION: Causes moderate eye irritation. Avoid contact with eyes or clothing. 
Wash thoroughly with soap and water after handling and before eating, drinking, 
chewing gum, using tobacco, or using the toilet.

Apeel Sciences
71 S. Los Carneros Road 

Goleta, CA 93117 
(805) 203-0146

STORAGE AND DISPOSAL

Do not contaminate water, food, or feed by storage or disposal.
STORAGE: Store the packaged powder product upright and away from sunlight. 
Keep container tightly closed and store in a cool, well-ventilated area.
CONTAINER DISPOSAL: Non-refillable container. Do not reuse or refill this 
container. Offer for recycling if available or reconditioning if appropriate, or puncture 
and dispose of in a sanitary landfill or by incineration.

DIRECTIONS FOR USE

Organipeel® is provided as a package of dry ingredients that is added to water to 
create a final working solution.

For Organipeel® Solution Preparation

1. The Organipeel® powder is added to water under stirring. The resulting solution is 
stirred until a homogeneous solution is formed.

2. The solution is then applied to raw agricultural commodities by, for example, 
dipping the produce into the solution and setting the treated produce out to dry, or 
spraying the solution onto the produce as it moves along a conveyor system and 
then allowing the treated produce to dry.

3. Drying of the produce can occur under ambient conditions or be facilitated by 
forced air drying.
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