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Why to Use Chlorine Dioxide to Disinfect 

Fresh Produce

On a practical level, Chlorine Dioxide is used in large food and water processing 

facilities worldwide for the purpose of disinfecting spaces more efficiently and 
effectively.  

At the scale of small to medium size farm, produce is commonly washed using 
the immersion type of Double or triple-wash system with circulating or non-
circulating water. In either case, sanitization is essential to reduce the risk of cross-
contamination between produce during washing.

Even though there are basic vegetable rinsing processes, there still may be 
contamination by the time it hits your local market’s shelves. 

Bellow, are the 5 simple steps to effectively wash your fruits and vegetables at 
home.



How to wash and disinfect fresh produce 

with chlorine dioxide solution

A double-wash system of produce is recommended for optimally disinfected fruits 
and veggies. To begin, rinse the produce thoroughly with running tap water to 
remove the excess soil and debris from produce before then being transferred to 
a container with chlorine dioxide solution in the water for further cleaning. When 
produce is put in the container, it should be in contact with the chlorine dioxide 
solution for at least one minute.



Five step rinse process

Step 1. 

Remove soil and other types of organic debris from the surface of the produce 
before treating the product. Soil and organic debris reduce the effectiveness of 
Chlorine Dioxide. Before treating the produce with Chlorine Dioxide Solution, rinse 
with potable water.

Step 2. 

Fill a large container with cool, but not cold water. Chlorine dioxide is most effective 
when water temperatures are between 55 and 120 degrees Fahrenheit. 



Step 3. 

Measure and mix chlorine dioxide into potable water. For each 1 gallon of water, 
add 16 drops of 25-28% Sodium Chlorite Solution and then 16 drops of 50% Citric 
Acid Solution OR 4% Hydrochloric Acid Solution in a round-bottomed glass. Wait 30 
seconds for Chlorine Dioxide to activate. A dark amber color should be reached. 

Step 4. 

Poor Chlorine Dioxide Solution into container with water and mix well for 30 seconds. 

Step 5.

Rinse fruits and vegetables. A minimum contact time of one minute is recommended 
to ensure the pathogens are killed.
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