
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               
 UNITED STATES DEPARTMENT OF AGRICULTURE 
 FOOD SAFETY AND INSPECTION SERVICE 
 WASHINGTON, DC 

 

       FSIS DIRECTIVE 
 
      7120.1  
     Rev. 53 

 

  9/8/20 

SAFE AND SUITABLE INGREDIENTS USED IN THE PRODUCTION OF 
MEAT, POULTRY, AND EGG PRODUCTS 

 
I.  PURPOSE 
 
This directive provides inspection program personnel (IPP) with the latest up-dates to the list of 
substances that may be used in the production of meat, poultry, and egg products.  As a reminder, this 
directive no longer provides the complete listing of approved substances, On-Line Reprocessing (OLR) 
and Off-Line Reprocessing (OFLR) Antimicrobial Intervention Systems.  Instead it only provides a list of 
the latest changes.  The complete listing of OLR and OFLR Antimicrobial Intervention Systems is 
available at the link above.  FSIS is also providing a link to the complete list of safe and suitable 
ingredients, the list in 9 CFR 424.21(c) of additional acceptable food ingredients, and a Web based look-
up table to search ingredients by name. 
 

II.  CANCELLATION 
 
FSIS Directive 7120.1, Revision 52 Safe and Suitable Ingredients Used in the Production of Meat, 
Poultry, and Egg Products, 10/1/19 

 
III.  LATEST UP-DATE TO THE LIST OF SUBSTANCES 
 
Table 1: Summary of Updates to list of substances 
1)  The use of the substances is consistent with FDA’s labeling definition of a processing aid.,  2)  
Generally Recognized as Safe (GRAS),  3)  Secondary Direct Food Additive,  4)  Direct Food 
Additive,  5) Color Additive,  6)  Food Contact Substance (FCS) subject to food contact notifications 
(FCN) is defined as any substance that is intended for use as a component of materials used in 
manufacturing, packing, packaging, transporting, or holding food if such use is not intended to have 
any technical effect in such food.    

Substance Intended Use 
of Product Amount Reference Labeling 

Requirements 
Antimicrobial 

An aqueous mixture 
containing 
peroxyacetic acid 
(PAA), hydrogen 
peroxide (HP), acetic 
acid, 1- 
hydroxyethylidene- 
1,1-diphosphonic acid 
(HEDP), dipicolinic 
acid (DPA), and 
optionally sulfuric acid  
 

(1) in process 
water applied 
as a spray, 
wash, rinse, dip, 
chiller water, 
low-temperature 
immersion 
baths or scald 
water for whole 
or cut poultry 
and meat 
carcasses, parts 
and trim (2) in  

(1) The level not to 
exceed 2000 ppm 
PAA, 1474 HP, 118 
ppm HEDP and 0.5 
ppm DPA  
(2) The level not to 
exceed 495 ppm 
PAA, 365 ppm HP, 
29 ppm HEDP and 
0.1 DPA  
 
For (1) and (2): pH 
range: 2.0-8.0; 
Spray contact time: 
5 – 120  

FCN 1936  
 

None under 
the accepted 
conditions of 

use (1)  
 

_________________________________________________________________________________ 
 
DISTRIBUTION: Electronic                                                                  OPI: OPPD   

https://www.fsis.usda.gov/wps/wcm/connect/4788a166-513f-432c-9e00-f3bcec646558/OLR-OFLR-Tables.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/ce40e7ae-3d55-419e-9c68-a1b6fefcd4de/7120.1_Table_2.pdf?MOD=AJPERES
https://www.fsis.usda.gov/wps/wcm/connect/ce40e7ae-3d55-419e-9c68-a1b6fefcd4de/7120.1_Table_2.pdf?MOD=AJPERES
https://www.govinfo.gov/content/pkg/CFR-2016-title9-vol2/xml/CFR-2016-title9-vol2-sec424-21.xml
https://www.fsis.usda.gov/wps/portal/fsis/topics/regulations/directives/7000-series/safe-suitable-ingredients-related-document
https://www.fsis.usda.gov/wps/portal/fsis/topics/regulations/directives/7000-series/safe-suitable-ingredients-related-document
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 process water, 
ice, or brine used 
for washing, 
rinsing, or cooling 
of processed and 
preformed meat 
and poultry  

seconds; Spray 
pressure: 10 – 90 
psi; Wash, rinse 
and dip contact 
time: 5 – 30 
seconds 

  

An aqueous mixture of 
peroxyacetic acid 
(PAA), hydrogen 
peroxide (HP), acetic 
acid, 1-
hydroxyethylidine-1,1-
diphosphonic acid 
(HEDP), and 
optionally sulfuric acid 
and/or dipicolinic acid 
(DPA)  
 
 

1) in process 
water and ice 
used to spray, 
wash, rinse, or 
dip meat 
carcasses, parts, 
trim, and organs; 
in chiller water or 
scald water for 
meat carcasses, 
parts, trim, and 
organs; process 
water and ice 
used to spray, 
wash, rinse or dip 
poultry 
carcasses, parts, 
trim, and organs 
and in chiller 
water, immersion 
baths (e.g., less 
than 40 °F), or 
scald water for 
poultry 
carcasses, parts, 
trim, and organs; 
2) in water, brine, 
and ice for 
washing, rinsing, 
or cooling of 
processed and 
pre-formed meat 
products 3) in 
water, brine, and 
ice for washing, 
rinsing, or cooling 
of processed and 
pre- 
formed poultry 
products; 4) in 
water for washing 
shell eggs; 5) in 
brines, sauces, 
and marinades 
applied either on 
the surface or 
injected into 

1) At levels not to 
exceed 2000 ppm 
PAA, 947 ppm HP, 
116 ppm HEDP and 
0.5 ppm DPA; 2) At 
levels not to exceed 
495 ppm PAA, 234 
ppm HP, 29 ppm 
HEDP, and 0.1 ppm 
DPA; 3) At levels 
not to exceed 230 
ppm PAA, 109 ppm 
HP, 13 ppm HEDP, 
and 0.1 ppm DPA;  
 
pH range for the 
above applications: 
1.0 –9.0; spray, 
wash and rinse 
contact time: 1 – 60 
seconds; spray 
pressure: 5 – 60 
psi; dip dwell time: 
2-60 seconds; 
chiller water dwell 
time: 10-180 
minutes. 
 
4) At levels not to 
exceed 2000 ppm 
PAA, 947 ppm HP, 
and 116 ppm 
HEDP; pH: 1.0-9.0.  
5) At levels not to 
exceed 50 ppm 
PAA, 24 ppm HP, 
and 3 ppm HEDP.  
 

Food Contact 
Notification 
(FCN) 1960  
 

None under the 
accepted 

conditions of 
use (1)  
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processed or 
unprocessed, 
cooked, or 
uncooked, whole 
or cut poultry 
parts and pieces 
and surface 
sauces and 
marinades 
applied on 
processed and 
pre-formed meat 
and poultry 
products.  

An aqueous 
preparation containing 
three bacterial 
monophages (MLF4, 
OLB35, and OLB145) 
as an antimicrobial 
specific to shiga toxin-
producing Escherichia 
coli (STEC), including 
serogroups O26, O45, 
O103, O111, O121, 
and O145.  

Red meat 
carcasses, parts, 
and trim (prior to 
grinding)  

Up to 1 x 10^8 
PFU/g  

GRN 827  None under the 
accepted 

conditions of 
use (1) 

Anhydrous ammonia  
 
 

Ground beef 
which is 
subsequently 
quick chilled to 28 
degrees 
Fahrenheit and 
mechanically 
'stressed'  

Anhydrous 
ammonia used in 
accordance with 
current industry 
standards of good 
manufacturing 
practice 

Acceptability 
determination 

None under the 
accepted 

conditions of 
use (1) 

A blend of salt, 
vinegar, lemon extract, 
and grapefruit extract  

Antimicrobial 
agent in ground 
beef  

Not to exceed 0.5 
percent of the 
product formulation  

Acceptability 
determination  

Listed as “Salt, 
vinegar, lemon 

extract, 
grapefruit 

extract” in the 
ingredients 
statement. 

Ground beef 
must be 

descriptively 
labeled, for 
example, 

‘ground beef 
with vinegar  

salt and natural 
flavoring.’ (2)  

A blend of dextrose, 
vinegar, salt, 
flavorings, and olive oil  

RTE meat 
products  

Not to exceed 1.0 
percent of the 
product formulation  

Acceptability 
determination  

Listed as 
“dextrose, 

vinegar, salt, 
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flavorings, and 
olive oil” in the 

ingredients 
statement (4)  

A proprietary blend of 
sodium acetate, salt, 
nisin preparation, and 
malic acid  
 

Cooked meat and 
poultry products  

Not to exceed 4.4 
grams/kg for 
cooked meat or 
poultry products, 
with nisin 
preparation not to 
exceed 220 ppm of 
the product 
formulation.  

21 CFR 
184.1721, 9 
CFR 424.21, 
GRN 000065, 
21 CFR 
184.1069  

Listed by 
common or 
usual name 
(i.e. sodium 
acetate, salt, 

nisin 
preparation, 

and malic acid) 
in the 

ingredient 
statement (2)  

A proprietary blend of 
sodium acetate, malic 
acid and nisin 
preparation.  

Cooked meat and 
poultry products  

Not to exceed 2 
grams/kg for 
cooked meat or 
poultry products, 
with nisin 
preparation not to 
exceed 60 ppm of 
the product 
formulation.  

21 CFR 
184.1721  
9 CFR 424.21  
GRN 000065  
21 CFR 
184.1069  

Listed by 
common or 
usual name 
(i.e. sodium 

acetate, malic 
acid and nisin 
preparation) in 
the ingredient 
statement (2)  

Bacteriocin 
preparations specific 
to Salmonella  

An antimicrobial 
treatment for 
intact meat, intact 
poultry, and egg 
products 

0.1-3 mg per kg of 
treated food. 

GRAS Notice 
No. 000824 

None under the 
accepted 

conditions of 
use (1)  

Bacteriophage 
preparation 
(Salmonella targeted) 
 
 

Ready-to-eat 
(RTE) poultry 
products prior to 
slicing; raw 
poultry prior to 
grinding, 
including 
carcasses and 
parts; raw red 
meat prior to 
grinding including 
carcasses,  
subprimals, and 
trimmings.  

Bacteriophage 
preparation 
(Salmonella 
targeted) applied 
as a spray up to 
10^7 plaque 
forming units (pfu) 
per gram of food 
product 

GRN 435 None under the 
accepted 

conditions of 
use (1)  

 

Lactic Acid  
 

To reduce 
bacterial 
contamination of 
beef carcasses 
and heads  

Concentration not 
to exceed 10% 
(w/w)  
 

Acceptability 
determination  
 

None under the 
accepted 

conditions of 
use (1)  

 
Phage preparation 
containing three to 
eight bacteriophages 
specific to Shiga toxin-
producing Escherichia 
coli (STEC) 

Antimicrobial for 
intact meat, intact 
poultry, and fish 
of the order 
Siluriformes 

1 x 108 plaque 
forming units 
(PFU)/gram of 
treated food 

GRAS Notice 
No. 000834 

None under the 
accepted 

conditions of 
use (1).   
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Binders 
Oat Bran, Oat Fiber  
 
 

As a binder in 
intact and 
comminuted meat 
and poultry 
products where 
binders are 
permitted  

0.5% - 3.5% of 
formulation  

GRN 261  Listed as “oat 
bran, oat hull 
fiber” or “oat 

bran, oat fiber” 
in the 

ingredients 
statement (2). 
Whole muscle 
red meat must 
be descriptively 

labeled. Ex: 
“Beef and 

Binder 
Product”.  

Pea Protein 
 
 

Pea protein as a 
binder in 
comminuted and 
whole muscle 
meat and poultry 
products  

At levels of up to 
3% where the 
standard of identity 
permits 

GRN 803 Listed as “pea 
protein” or “pea 
protein isolate” 

Pea Protein 
 
 

As a binder and 
flavoring agent in 
various whole 
muscle and 
comminuted meat 
and poultry 
products and 
RTE meat and 
poultry products 
where binders 
are permitted  

At a level not 
exceeding the 
product’s specific 
standard of identity 
limits and not more 
than 7% of the total 
product formulation. 

GRN 581 Listed as “pea 
protein” or “pea 
protein isolate” 

Miscellaneous 
 
Alkyl Polyglycosides 
(APG) 
 

(1) Wash meat 
(i.e., beef 
carcasses after 
the hide has been 
removed to 
remove any 
extraneous hair, 
dirt, etc during 
butchering, parts, 
trim, and organs) 
and (2) wash 
poultry (i.e., 
whole or 
eviscerated 

Up to 0.5% (w/v) in 
wash water 
followed by an 
aqueous 
intervention without 
APG, or up to 2% 
(w/v) in wash water 
followed by a 
potable water wash 

GRAS Notice 
No. 000237 
supplemented 

None under 
conditions of 

use (1) 
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carcasses, parts, 
and trim  after 
defeathering) 

High Oleic Algal Oil 
derived from 
Prototheca moriformis 
 

To partially 
replace other 
edible oils (fats) 
used in the 
production of 
the meat and 
poultry-
containing 
products 

Not to exceed 5% 
by weight of the 
product 
formulation of 
meat and poultry-
containing 
products 

GRAS No. 
000754 

Listed by 
common or 

usual name in 
the ingredients 
statement (2) 

Carbon monoxide gas 
part of a modified 
atmosphere packaging 
system  
 

To extend the 
shelf life and 
stabilize the color 
of red meat 
sausage, poultry 
sausages and 
sausages made 
with a red 
meat/poultry 
blend 

Carbon monoxide 
gas not to exceed 
0.4 percent of the 
modified 
atmosphere gas 
mixture  

Acceptability 
determination  

Product labeled 
with a “Use or 

Freeze By” 
date, which 

may be applied 
by the retailer 
prior to display 

DHA 350 oil 
extracted and 
refined from 
Schizochytrium sp. 
strain FCC-1324 

Alternative 
edible oil in the 
production of 
meat and 
poultry products 

Not to exceed 
1.45 percent by 
weight of the 
product 
formulation for 
meat products and 
0.87 percent by 
weight of the 
product 
formulation for 
poultry products 

GRAS Notice 
No. 000843 

Listed by 
common or 

usual name in 
the 

ingredients 
statement (2) 

DHA 550 oil 
extracted and 
refined from 
Schizochytrium sp. 
strain FCC-1324 

Alternative 
edible oil in the 
production of 
meat and 
poultry products 

Not to exceed 
0.92 percent by 
weight of the 
product 
formulation for 
meat products and 
0.55 percent by 
weight of the 
product 
formulation for 
poultry products 

GRAS Notice 
No. 000844 

Listed by 
common or 

usual name in 
the 

ingredients 
statement (2) 

List of Approved On-Line Reprocessing (OLR) Antimicrobial Systems for Poultry 
Approved OLR  
System  

Company Name/  
Distributor  

Substance  
 

PPM 
Concentration  
 

Method of  
Application  

Avibrom (DBDMH)  Albemarle 
Corporation  

1,3-dibromo- 5,5 
dimethylhydation 
DBDMH bromine 

AviBrom 
between 60 
and 450 ppm 

First Spray 
Cabinet- 60-

450 ppm 
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(FCN 334, FCN 453 
FCN 1190)  

available 
bromine; 0.1 
gallons of 
aqueous 
bromine 
solution for up 
to 15 seconds; 
Flow of water 
25 psi pressure 
and 10 gallons 
per minute 
water input  

available 
bromine. 

Second Spray 
Cabinet - 
recycled 

solution used 
for this cabinet 

to meet the 
requirements of 

water reuse, 
specifically 9 
CFR 416.2(g)  

BirkoSide 15/ 
BirkoSide 22  

Brainerd 
Chemical 
Company, Birko 
Corp.  

Peroxyacetic acid 
(PAA), hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), 
dipicolinic acid 
(DPA). (FCN 1823)  

Not to exceed 
2000 ppm PAA, 
1474 ppm HP, 
14 ppm HEDP, 
and 0.88 ppm 
DPA. pH range: 
2-10; spray, 
maximum 
contact time of 
fifteen (15) 
seconds with a 
pressure of 5-
170 psi; dip 
dwell/contact 
time, 5-40 
seconds 

Spray, dip 

ChemSan T22  Brainerd 
Chemical 
Company, 
ChemStation  

Peroxyacetic acid 
(PAA), hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), 
dipicolinic acid 
(DPA). (FCN 1823)  

Not to exceed 
2000 ppm PAA, 
1474 ppm HP, 
14 ppm HEDP, 
and 0.88 ppm 
DPA. pH range: 
2-10; spray, 
maximum 
contact time of 
fifteen (15) 
seconds with a 
pressure of 5-
170 psi; dip 
dwell/contact 
time, 5-40 
seconds 

Spray, dip 

CitrilowTM, 

Citrilow PlusTM  
 

Safe Foods 
Corporation 

Citrilow™, Citrilow  
Plus™ formerly 
Precure™, is an 
aqueous solution of 
Citric and 
Hydrochloric acids 

pH 1.0 – 2.0, 
contact 
time is a 
minimum 2 
seconds 

Spray cabinet 

DiverContact P16 and 
DiverContact XP  

Diversey, Inc  An aqueous mixture 
containing 
peroxyacetic acid 

Concentration: 
2000 ppm PAA, 
1474 ppm HP, 

Wash, dip, 
rinse, spray 

cabinet  
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(PAA), hydrogen 
peroxide (HP), 
acetic acid, 1-
hydroxyethylidene-
1,1-diphosphonic 
acid (HEDP), 
dipicolinic acid 
(DPA) and 
optionally sulfuric 
acid (FCN 1936)  

118 ppm HEDP 
and 0.5 ppm 
DPA; pH 
Range: 2.0-8.0;  
Exposure Time: 
5-120 seconds,  
Delivery 
Method: Spray 
pressure: 
between 10 
and 90 psi; 
wash, rinse and 
dip contact time 
between 5 and 
30 seconds  

Peroxyacetic acid 
(PAA) FCN 1960  
 

Harcros 
Chemicals, Inc.  
 

An aqueous mixture 
of peroxyacetic acid 
(PAA), hydrogen 
peroxide (HP), 
acetic acid, 1-
hydroxyethylidene-
1,1-diphosphonic 
acid (HEDP), and 
optionally sulfuric 
acid and/or 
dipicolinic acid 
(DPA) (FCN 1960)  
 

Not to exceed 
2000 ppm PAA, 
947 ppm HP, 
116 ppm HEDP 
and 0.5 ppm 
DPA; pH: 1.0-
9.0; contact 
time (spray, 
wash, rinse): 1 
– 60 seconds; 
dip dwell time: 
2-60 seconds; 
spray pressure: 
5-60 psi  
 

Spray, wash, 
rinse, dip  

 

Promoat/ Promoat XL  Brainerd 
Chemical 
Company, Safe 
Foods 
Corporation  

Peroxyacetic acid 
(PAA), hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), 
dipicolinic acid 
(DPA). (FCN 1823)  

Not to exceed 
2000 ppm PAA, 
1474 ppm HP, 
14 ppm HEDP, 
and 0.88 ppm 
DPA. pH range: 
2-10; spray, 
maximum 
contact time of 
fifteen (15) 
seconds with a 
pressure of 5-
170 psi; dip 
dwell/contact 
time, 5-40 
seconds 

Spray, dip 

OxypHresh/  
OxypHresh 22  

Brainerd 
Chemical 
Company, CMS 
Technology  

Peroxyacetic acid 
(PAA), hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), 

Not to exceed 
2000 ppm PAA, 
1474 ppm HP, 
14 ppm HEDP, 
and 0.88 ppm 
DPA. pH range: 
2-10; spray, 
maximum 

Spray, dip 
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dipicolinic acid 
(DPA). (FCN 1823)  

contact time of 
fifteen (15) 
seconds with a 
pressure of 5-
170 psi; dip 
dwell/contact 
time, 5-40 
seconds 

SaniDateFD Plus  BioSafe Systems, 
LLC  

An aqueous mixture 
of peroxyacetic 
acid, hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), and 
water (FCN 1501)  

Peroxyacetic 
acid not to 
exceed 2000 
ppm, hydrogen 
peroxide not to 
exceed 933 
ppm, and 
HEDP not to 
exceed 120 
ppm; contact 
time of 2 to 12 
seconds  
pH 3.0 – 4.5, 
pressure: 30-90 
psi  

Spray, IOBW  

Terrastat 15/ Terrastat 
22  

Brainerd 
Chemical 
Company  

Peroxyacetic acid 
(PAA), hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), 
dipicolinic acid 
(DPA). (FCN 1823)  

Not to exceed 
2000 ppm PAA, 
1474 ppm HP, 
14 ppm HEDP, 
and 0.88 ppm 
DPA. pH range: 
2-10; spray, 
maximum 
contact time of 
fifteen (15) 
seconds with a 
pressure of 5-
170 psi; dip 
dwell/contact 
time, 5-40 
seconds 

Spray, dip 

List of Approved Off-Line Reprocessing (OFLR) Antimicrobial Systems for Poultry 
Approved OFLR  
System  

Company Name/  
Distributor  

Substance  
 

PPM 
Concentration  
 

Method of  
Application  

Avibrom (DBDMH)  Albemarle 
Corporation  

1,3-dibromo- 5,5 
dimethylhydation 
DBDMH bromine 
(FCN 334, FCN 
453, FCN 1190)  

Avibrom 
between 60 
and 450 ppm 
available 
bromine; 
complete 
coverage of the 
outside and 
inside of the 

IOBW/ spray 
cabinets 
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carcass for 60-
90 seconds.  

BirkoSide 15/ 
BirkoSide 22  

Brainerd 
Chemical 
Company, Birko 
Corp.  

Peroxyacetic acid 
(PAA), hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), 
dipicolinic acid 
(DPA). (FCN 1823)  

Not to exceed 
2000 ppm PAA, 
1474 ppm HP, 
14 ppm HEDP, 
and 0.88 ppm 
DPA. pH range: 
2-10; spray, 
maximum 
contact time of 
fifteen (15) 
seconds with a 
pressure of 5-
170 psi; dip 
dwell/contact 
time, 5-40 
seconds 

Spray, dip 

ChemSan T22  Brainerd 
Chemical 
Company, 
ChemStation  

Peroxyacetic acid 
(PAA), hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), 
dipicolinic acid 
(DPA). (FCN 1823) 

Not to exceed 
2000 ppm PAA, 
1474 ppm HP, 
14 ppm HEDP, 
and 0.88 ppm 
DPA. pH range: 
2-10; spray, 
maximum 
contact time of 
fifteen (15) 
seconds with a 
pressure of 5-
170 psi; dip 
dwell/contact 
time, 5-40 
seconds 

Spray, dip 

Citrilow TM Citrilow 
PlusTM  

Safe Foods 
Corporation 

Citric Acid (CA), 
Hydrochloric acid 
(HCI), and water. 
 

Contact time: 
a minimum of 
2 seconds. 
pH: 1.0-2.0 
 

Spray 

DiverContact P16 and 
DiverContact XP  

Diversey, Inc An aqueous mixture 
containing 
peroxyacetic acid 
(PAA), hydrogen 
peroxide (HP), 
acetic acid 1-
hydroxyethylidene-
1,1-diphosphonic 
acid (HEDP), 
dipicolinic acid 
(DPA) and 
optionally sulfuric 
acid (FCN 1936) 

Concentration: 
2000 ppm PAA, 
1474 ppm HP, 
118 ppm HEDP 
and 0.5 ppm 
DPA; pH 
Range: 2.0-8.0; 
Exposure Time: 
5-120 seconds,  
Delivery 
Method: Spray 
pressure: 
between 10 
and 90 psi; 

Wash, dip, 
rinse, spray 

cabinet 
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wash, rinse and 
dip contact time 
between 5 and 
30 seconds 

KF 27145  
 

Kroff Tech  
 

An aqueous mixture 
of peroxyacetic acid 
(PAA), hydrogen 
peroxide (HP), 
acetic acid, 1- 
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), and 
optionally sulfuric 
acid (SA). (FCN 
1693)  

200-2000 ppm 
PAA, pH 
Range: 1.0-7.0, 
Contact Time: 
1-120 seconds 
for spray wash 
rinse, and dip,  
Spray pressure: 
5– 100 psi  

Wash, dip, 
rinse, spray 

cabinet  
 

OxypHresh/Oxyphresh 
22  

Brainerd 
Chemical 
Company, CMS 
Technology  

Peroxyacetic acid 
(PAA), hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), 
dipicolinic acid 
(DPA). (FCN 1823)  

Not to exceed 
2000 ppm PAA, 
1474 ppm HP, 
14 ppm HEDP, 
and 0.88 ppm 
DPA. pH range: 
2-10; spray, 
maximum 
contact time of 
fifteen (15) 
seconds with a 
pressure of 5-
170 psi; dip 
dwell/contact 
time, 5-40 
seconds 

Spray, dip 

Peroxyacetic acid 
(PAA) FCN1960  
 

Harcros 
Chemicals, Inc  
 

An aqueous mixture 
of peroxyacetic acid 
(PAA), hydrogen 
peroxide (HP), 
acetic acid, 1-
hydroxyethylidene-
1,1-diphosphonic 
acid (HEDP), and 
optionally sulfuric 
acid and/or 
dipicolinic acid 
(DPA) (FCN 1960)  
 

Not to exceed 
2000 ppm PAA, 
947 ppm HP, 
116 ppm HEDP 
and 0.5 ppm 
DPA; pH: 1.0-
9.0; contact 
time (spray, 
wash, rinse): 1 
– 60 seconds; 
dip dwell time: 
2-60 seconds; 
spray pressure: 
5-60 psi  
 

Spray, wash, 
rinse, dip  

 

Promoat/ Promoat XL  Brainerd 
Chemical 
Company, Safe 
Foods 
Corporation  

Peroxyacetic acid 
(PAA), hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), 

Not to exceed 
2000 ppm PAA, 
1474 ppm HP, 
14 ppm HEDP, 
and 0.88 ppm 
DPA. pH range: 
2-10; spray, 

Spray, dip 
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dipicolinic acid 
(DPA). (FCN 1823)  

maximum 
contact time of 
fifteen (15) 
seconds with a 
pressure of 5-
170 psi; dip 
dwell/contact 
time, 5-40 
seconds 

SaniDateFD Plus  BioSafe Systems, 
LLC  

An aqueous mixture 
of peroxyacetic 
acid, hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), and 
water (FCN 1501).  

Peroxyacetic 
acid not to 
exceed 2000 
ppm, hydrogen 
peroxide not to 
exceed 933 
ppm, and 
HEDP not to 
exceed 120 
ppm; contact 
time of 2 to 12 
seconds  
pH 3.0 – 4.5, 
pressure: 30-90 
psi  

Spray, IOBW  

Terrastat 15/ Terrastat 
22  

Brainerd 
Chemical 
Company  

Peroxyacetic acid 
(PAA), hydrogen 
peroxide, acetic 
acid, 1-
hydroxyethylidene- 
1,1-diphosphonic 
acid (HEDP), 
dipicolinic acid 
(DPA). (FCN 1823)  

Not to exceed 
2000 ppm PAA, 
1474 ppm HP, 
14 ppm HEDP, 
and 0.88 ppm 
DPA. pH range: 
2-10; spray, 
maximum 
contact time of 
fifteen (15) 
seconds with a 
pressure of 5-
170 psi; dip 
dwell/contact 
time, 5-40 
seconds 

Spray, dip 

 
 
IV.  QUESTIONS 
 
A.  Refer questions regarding this directive to the Office of Policy and Program Development through 
askFSIS or by telephone at 1-800-233-3935.  When submitting a question, use the Submit a Question 
tab, and enter the following information in the fields provided:  
 
Subject Field:             Enter Directive 7120.1.  
Question Field: Enter question with as much detail as possible.  
Product Field:             Select General Inspection Policy from the drop-down menu.  
Category Field: Select New Technology as the main category then select either Ingredients or 

Processing Aides from the drop-down menu.  
Policy Arena:  Select Domestic (U.S.) Only from the drop-down menu.  

http://askfsis.custhelp.com/
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B.  For labeling questions enter the following information: 
 
Subject Field:      Enter Ingredient Labeling. 
Question Field:    Enter question with as much detail as possible.  
Product Field:      Select Labeling from the drop-down menu.  
Category Field:    Select Ingredients/Additives or other applicable category from the drop-down menu.  
Policy Arena:      Select Domestic (U.S.) Only from the drop-down menu.  
 
When all fields are complete, press Continue and at the next screen press Finish Submitting 
Question.  
 
NOTE:  Refer to FSIS Directive 5620.1, Using askFSIS, for additional information on submitting 
questions. 
 

 
Assistant Administrator 
Office of Policy and Program Development 

http://www.fsis.usda.gov/wps/wcm/connect/caac8c3d-0c76-48a9-8f82-ac51fb515c13/5620.1.pdf?MOD=AJPERES
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