
Veggie Wash

FOR INDUSTRIAL AND  
INSTITUTIONAL USE ONLY

KEEP OUT OF REACH OF CHILDRENDistributed by Clark Associates, Inc.
2205 Old Philadelphia Pike

Lancaster, PA 17602
Tel: 1-888-256-6400

Cleans wax, soil and pesticides o� of your fruits and vegetables

102VEGWASH5G

NET WT. 5 GALLONS

PRODUCT DESCRIPTION:
Regal Veggie Wash e�ectively dissolves the wax and oil surface coatings that hold bacteria, dirt 
and chemical residues trapped below, lifting them free so they can be rinsed away with water. If you 
really want to eliminate all surface preservatives, agricultural chemicals, wax, soil and other 
contaminants, Regal Veggie Wash will do just that without leaving an odor, taste or residue behind!

FIRST AID:
Eyes: Immediately flush with plenty of cool running water for at least 15 minutes. Get medical 
attention if irritation persists. Internal: If swallowed, immediately drink large quantities of water and 
contact your local Poison Control Agency.

INGREDIENTS:
WATER (CAS# 7732-18-5), SODIUM LAURYL SULFATE (CAS# 151-21-3), SODIUM PHOSPHATE (CAS# 
7722-88-5), SODIUM LAURYL SARCOSINATE (CAS# 137-16-6)

For customer service or for 
more ingredient information 

visit: www.NobleChemical.com 
or call: 1-888-256-6400

USE DIRECTIONS:
Dilute approximately 2 oz. of Veggie Wash per every 1 gallon of water.
 - Firm Produce, such as apples, tomatoes, potatoes, peppers, grapes, oranges & eggplants: 
   • Spray with a fine mist of diluted Veggie Wash.
   • Wait 30 seconds and rinse with cold water.
 - Waxy or Leafy Vegetables, such as broccoli, cabbage & lettuce:
   • Soak the vegetables in diluted Veggie Wash for 30 seconds.
   • Rinse with cold water.
 - Porous Vegetables, such as mushrooms, will absorb the flavor of Veggie Wash and should not  
  be cleaned with this product.
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