Peracetic Acid Use Chart
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Applications

Sanitizing Food Contact Surfaces

Sanitizing Conveyors and Belts (Food Contact)

Final Bottle or Container Rinse

Hard Surface Disinfecting (Non-Food)
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RO, UF, & Membrane Cleaning-Sanitizing

Fogging in Filling or Packing Room

Utensils

Sanitizing of Casing, Shell, or Hatching Egg

Foam Cleaning

Cooling Water

Air Washers
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Pulp and Paper

Wastewater

0il, Gas, Secondary oil recovery, Drilling muds

Irrigation Water 7

Drip Lines

Green Houses v
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Fruit and Vegetable Process Water v

Meat Processing Water

Poultry Processing Water

NSNS

Seafood Processing Water

EPA Registration # 63838-1 63838-2

Relevant FCN(s) 1738 1738 699, 908
1132, 1738, 1806

Peracetic Acid Content &7/ 15.3 156.2

Hydrogen Peroxide Content 27 22 5.5

Ratio of Peracetic Acid to Hydrogen Peroxide 0.211111 0.695455 2.76363636
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