
CITRUS WAX

Active Constituent:	 Carnauba/Shellac based wax
Poison Schedule:		 Unscheduled
APVMA Approval No: 	 n/a
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Pack Size: 
25L
200L

A high quality fruit coating for use on all types of citrus fruit.

Eligible containers
25L
200L

Dangerous Goods Class: 
Not classified as a dangerous good under the Australian Code 
for Transport and Storage of Dangerous Goods in Australia.

Diamantina®

CONDlTlONS OF SALE
Agricultural, horticultural and pastoral preparations in their application involve varying factors such as differing conditions, soil, climate and methods of 
application over which the vendor does not have control, Whilst Colin Campbell (Chemicals) Pty. Ltd believes that all goods sold by it are true to label and 
are effective and safe for purpose indicated the company and the seller hereby expressly negate and exclude any express or implied condition, statement or 
warranty, statutory or otherwise, as to quality or fitness of any goods sold for any purpose or purposes whatsoever except such warranties and conditions, 
if any, as are implied by the Trade Practices Act 1974 (Commonwealth). The company and the seller accept no responsibility for any loss, harm or damage 
whatsoever suffered from the use of such goods for any purpose or purposes irrespective of whether or not the buyer was acting in reliance upon the advice 
recommendation or representation of the seller or any representative agent of employee of the company as to such use except in respect of breaches of 
conditions and warranties, if any, implied by the Trade  practices Act and in respect of such breaches the liability of the company and the seller shall be limited 
to the replacement of the goods or the supply of equivalent goods, or the payment of the cost of replacing the goods.

®Diamantina is a registered trademark of Colin Campbell (Chemicals) Pty Ltd

DIRECTIONS FOR USE
DIAMANTINA CITRUS WAX is designed for post-harvest application without dilution to citrus fruit to give a suitable 
shine and enhanced shelf life. Preferably, apply as a non-recovery spray over freshly washed citrus. Recirculating 
spray or flood application can be used if this is not possible. A use rate of 1 litre per tonne should be aimed at.
For best results, the fruit should be well cleaned and fairly dry when coating is applied. Use Campbell Citrus Wash to 
ensure clean fruit.

STORAGE AND DISPOSAL
STORE OUT OF DIRECT SUNLIGHT: Storage temperature 5ºC to 35ºC. In case of spill, flood area with large quantities 
of water. Rinse empty container thoroughly with water and either return to manufacturer or discard by placing in 
trash collection or burying in an approved landfill. Product or rinsate that cannot be used should be diluted with 
water and disposed of in a sanitary sewer. Do not contaminate food or feed by storage, disposal or cleaning of 
equipment.

PRECAUTIONARY STATEMENTS: Overexposure to liquid product or concentrated vapours could cause irritation. 
Wash hands after handling. Goggles are recommended in any industrial operation. Use in well ventilated areas. 
Vacate poorly ventilated area as soon as possible. Do not return until odours dissipate.

SAFETY DIRECTIONS
FIRST AID: If on skin, wash with plenty of soap and water. If in eyes flush with water for at least 15 minutes. Get 
medical attention. If swallowed, drink large amounts of milk or gelatin solution or if these are not available, drink 
large amounts of water. Get medical attention. For further information see MSDS 79.

This product conforms to the requirements of Food Standards Australia and New Zealand (FSANZ)
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