
 
TETRA FCC food grade liquid calcium chloride is used primarily in the food and beverage industry. It 
enables apple blossoms to stay on the tree by strengthening the blossom's bond to the tree and results in 

more fruit. It increases the firmness of fruits and vegetables including tomatoes, cherries, olives, and 
pickles. It prevents breakup during processing and cooking.  In cheese processing, it is added to pasteur-
ized skim milk to help coagulate the curds, increase firmness, and replace calcium lost by heating. Addi-

tionally, water used in the soft drink and beer industries is first demineralized then remineralized with 
calcium chloride in order to assure a uniform taste regardless of the processing location. 

 

We package in: 
• 275 Gallon totes 
• 55 gallon drums 
• 5 gallon pails 
• 4 x 1 gallon cases 

 

80 Metcalfe Street 
Buffalo, NY 14206 
 

Dis t r ibu t ed  by :  Ch emi ca l  D i s t r ibu to r s ,  I n c .  

Phone: 800.777.2436 x207 
Fax: 716.856.7115 
Email: sales@cdibuffalo.com 

Call Now! 

Dis t r i bu ted  by :  Chemica l  D i s t r i bu to r s,  I n c .  

Liquid Calcium Chloride 
Food Grade / Kosher 

 
The United Orthodox Synagogues certifies that the production 
plant is kosher and that the food grade calcium chloride is also 

kosher for Passover. 

 
This is the liquid product of choice for processing or packaging 

applications where Food and Drug Administration (FDA)  
approval of a briners grade is not acceptable.. 


