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Highlights

The free chlorine concentration within commercial postharvest wash tanks is dynamic. 

Free-chlorine depletes within wash tanks due to formation of disinfection byproducts.

Disinfection byproducts contribute to the antimicrobial capacity of wash tanks.

Attempting to maintain constant free-chlorine levels in wash tanks is unfeasible. 

Cross-contamination can be minimized if chlorine is introduced beyond the breakpoint.
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