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Decco Lustr® 202 Concentrate 

Fruit Coating 
 
 
 
DESCRIPTION 
 
Decco Lustr® 202 Concentrate is a water miscible 
emulsion designed to improve or extend quality and storage life of citrus, cantaloupes, stone fruit, avocados and other commodities by 
controlling shrinkage. 
 
DIRECTIONS FOR USE 
 
For Citrus (storage only):  Dilute at the rate of one gallon of Decco Lustr® 202 Concentrate plus 15 gallons of softened water.  
Apply through nozzles to freshly washed citrus on conveyor rollers or brushes used for waxing citrus.  If greater shrinkage control is 
desired, use less water for dilution.  If less shrinkage control is desired, use more water for dilution. 
 
For Cantaloupes:  To dilute for use, add one gallon of Decco Lustr® 202 Concentrate to nine gallons of soft water.  Apply through 
suitable spray nozzles to cantaloupes on brushes in a waxer.  Apply sufficient wax to wet the melons, but do not apply in excess. 
 
For Mangoes:  To dilute for use, add one gallon of Decco Lustr® 202 Concentrate to 16 gallons of softened water.  Apply through 
suitable spray nozzles to mangoes over brushes or rollers.  The mangoes are first sanitized using chlorinated water and dried before 
waxing. 
 
For Avocados:  Dilute one gallon of Decco Lustr® 202 with 5 gallons of soft water.  Apply diluted wax through spray nozzles to 
brush cleaned, or washed avocados.  For better shrinkage control, use dilution ranging from  (1+1) to (1+3). 
 
For Potatoes: Dilute the product with 4 parts of soft water.  Apply 1 gallon of diluted product by spraying onto 10,000 to 
12,000 pounds of clean damp potatoes in a non-recovery system. 
 
To use Decco Lustr® 202 Concentrate at any other dilution, consult your Decco representative. 
 
COMPOSITION:  This product contains water, natural and synthetic waxes, fatty acid soaps, and silicon antifoam.  All ingredients 
are F.D.A. approved food grade materials. 
 
PRECAUTIONS:  For agricultural use only.  Keep out of the reach of children.  Use within one year of date of manufacture.  Once 
opened use the entire contents of the container within 120 days. 
 
 
PHYSICAL PROPERTIES 
Appearance: Beige colored, slightly hazy emulsion 
pH range: 9.3± 0.3 
Specific gravity: 0.985 g/cc 
Pounds/gallon: 8.219 
Flash point: Above 220oF 
 
 
SHIPPING CLASSIFICATION 
Coating  (wax, liquid), fruit or vegetable. 
This product is available in 55-gallon drums  
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