
SLfJ-B 1-3 

UNITED STATES ENVIRONMENTAL PROTECTION AGENCY 
WASHINGTON, D.C. 20460 

Degussa Corporation 
379 Interpace Parkway 
Parsippany, N. J. 07054 

Attention: Tiana M. Rosamilia 
Product Safety Specialist 

Subject: Peraclean 5% 
EPA Registration No. 54289-3 
Notification Dated August 22, 2006 

This will acknowledge receipt of your notification to make clarification of use 
directions under the heading "For Treatment of Raw, Unprocessed Fruit and Vegetable 
Surfaces" on the label, submitted under the provisions ofFIFRA Section 3(c)(9). Based 
on a review of the submitted material, the following comments apply. 

The Notification dated August 22, 2006 is in compliance with PR Notice 98-10 and is 
acceptable. This infonnation has been added to the file. 

If you have any questions concerning this letter, please contact Martha Terry at (703) 
308-6217. 

Sincerely 

~~~~ 
Product Manager (33) 
Regulatory Management Branch 1 
Antimcrobials Division (751 OP) 
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~ fann ADDrOyed OMB No. 207r\.lV'l1lt1 ....... 2·28· 

United StDtes @ Registration opp Identifier Number 

& EPA Environmental Protection Agency Amendment 
Washington, DC 20460 X Other 

Application for Pesticide - Section I 
1. Company/Product Number 2. EPA Product Mlmager 3. Proposed Classifioation 
Degussa Corporation Marshal Swindel o None D Restricted 

4. Company/Product (Name) PM' 
Degussal PERACLEAN 5% 33 

5. Name and Address of Applicant (lncludtl ZIP Codtl) 6. Expedited Reveiw. In accordance with FIFRA Section 3(c)(31 

Degussa Corporation (bHiJ. my product is similar or identical in compOSition and labeling 

3791nterpace Parkway to: 

Parsippany NJ 07054 EPA Reg. No. 

o Check H rhis is • n9W IIdd'BSS Product Name 

Section - II 

0 Amendment - Explain below. D Finel printed labels in repsonse to 
Agency letter dated 

0 Resubmission in response to Agency lener dated D wMe Too· Application. 

G Notification - Explsin below. U Other - Explain below. 

EXplanation: Use additionsl psge(s) if necessary. (For section I and Section II.) 

Notification as per PR Notice 98·10. Please 

Section - III 
,. Mat.ri~ Thle Product Will Be P.ck.pd In: 

Child· Resistant Packaging Unit Packaging Water Soluble Packaging 2. Typo of Container 

By·' BY .. B Y .. §~ No No ifGxt PI •• tic 
Glass 

• CfH'tification must If "Yes" No. per If ·Yes" No. per Paper 
Unit Packaging wgt. container Packege wgt container Other (Specify) 

In> submitted 
I 

3. Location of Net Contents Information 4. Size(s) Ratail Conteiner 5. Location of Lebel Directions 

[J Label o Container 
B On Label 

On Labeling accompaning product 

6. Manner in Which Label;s Affixed to Product §UlhoOrllPh 0 Other 
Pepe'reued 
Stenc; ed 

Section - IV 
1. Contact Point (Complills illltnS dir.Clly b.low for idllntificillion of individulll to b. con/llel.d, if nBcfISSIIfY, 10 proCIASS this lIpplicllrion.) 

NaMe Titte Telephone Nr. {lro;hJie Are. Code' 
Tiana Rosamilia Product Safety Speciali;t 973-541·8049 

Certification 8. ,:,,,te I'4npJjc.tion 

r certify that the statements I have made on this form and all attachments thereto ara true, accurate and comrlete ~eclwt'/ed 

I acknowladge that any knowlinglly false or misleading statement may be punishable by fine or imprisonment or 
both under applicable law. 

(Stamped' 

2. Signature -- ~ 
3. Title --- L /~r( ./ Product Safety Specialist --4. 'Typed Name ~ 5. Date 

Tiana M. Rosamilia August 22, 2006 

" EPA Form 8570., IRav. 3·941 PreVIous eciltlons are obsolete. 
.. _ • EPA Fl\o CoDy lonalnall v ....... AHIcont Co 



Section II: Explanation Continued: 

Notification as per PR Notice 98-10 to clarify the use directions for "Treatment of Raw, 
Unprocessed Fruit and Vegetable Surfaces" 

This notification is consistent with the provisions of PR Notice 98-10 and EPA 
regulations at 40 CFR 152.46, and no other changes have been made to the labeling or the 
confidential statement of formula of this product. I understand that it is a violation of 18 
U.S.C. Sec. 1001 to willfully make any false statement to EPS. I further understand that if 
this notification is not consistent with the terms ofPR Notice98-10 and 40 CFR 152.46, 
this product may be in violation of FIFRA and I may be subject to enforcement action 
and penalties under sections 12 and 14 of FIFRA. 



Document Processing Desk (NOTIF) 
Office of Pesticide Programs (7504P) 
U.S. Enviornmental Protection Agency 
Room S-4900, One Potomac Yard 
2777 South Crystal Drive 
Arlington, VA 22202-4501 
703-308-6341 

ATTN: 

Subject: 

Product: 

Marshal Swindel 
Product Manager, Team 33 
Antimicrobials Division 

Notification as per PR Notice 98-10 

PERACLEANTM 5% (EPA Reg. No. 54289-3) 

Dear Mr. Swindel, 

~ r IS 
degussa. 

creating essentials 

Degussa Corporation 
379 interpace Parkway 
P.O. Box 677 
Parsippany. NJ 07054-0677 

Direct: (973) 541-8049 
Fax: (973) 541-8040 

Tiana.Rosamilia@degussa.com 
www.degussa.com 

Pursuant to PR Notice 98-10 Degussa Corp. herebys notifies EPA of the clarification of 
use directions under the heading "For Treatment of Raw, Unprocessed Fruit and 
Vegetable Surfaces", At this time Degussa would like to make the following changes: 

• Remove the phrase "during the washing process" in the first line of the directions 

in this section and change it to during the post-harvest process. 

• Remove the word "washing" in the second paragraph first and second sentence 

and change it to post-harvest. 

• In the second paragraph number 2 for the directions remove the word "course". 

This notification is consistent with the provisions of PR Notice 98-10 and EPA 
regulations at 40 CFR 152.46, and no other changes have been made to the labeling or the 
confidential statement of formula of this product. I understand that it is a violation of 18 
U.S.C. Sec. 1001 to willfully make any false statement to EPS. I further understand that if 
this notification is not consistent with the terms ofPR Notice98-1O and 40 CFR 152.46, 



this product may be in violation ofFIFRA and I may be subject to enforcement action 
and penalties under sections 12 and 14 of FIFRA. 

Best regards. 
- ~--). 

---(~7' ___ 5 

Tiana M. Rosamilia 
Product Safety Specialist II 
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Peraclean™ 5% (Peroxyacetic Acid Solution) 

Peraclean™ 5% is a peroxyacetic acid-based sanitizerldisinfectant developed for the following uses: 

Institutionaliindustrial Sanitizing Hard Surface Disinfection in: 
of Previously Cleaned Non-
Porous Food Contact Surfaces in: 

• • 
• • • 
• 
• • 

Dairies 
Wineries 
Breweries 
Food and Beverage Plants 
Disinfecting Poultry 
Premises 
Poultry Hatcheries 
Animal Housing Facilities 
Reverse Osmosis Membranes 
and Ultra Filtration 

Active Ingredients: 

Hydrogen Peroxide 
Peroxyacetic Acid 

Inert Ingredients: 

Total: 

EPA Reg. No. 54289-3 
EPA Estab. No. 74130-DEU-00I 

• • • • • • 
• • • • 

Hospitals 
Health Care Facilities 
Schools 
Colleges 
Veterinary Clinics 
Animal Life Science 
Laboratories 
Industrial Facilities 
Office Buildings 
Recreational Facilities 
Retail and Wholesale 
Establishments 

26.5% 
4.9% 

68.6% 

100% 

Bacteria, Fungi, and Slime 
Control in 

• Pulp and Paper Mill Systems 
• Dispersed Pigments 
• Cooling Water Systems 
• Coatings Preservation. 

Before Using This Product, Please Read This Entire Label Carefully. 

FIRST AID 

KEEP OUT OF REACH OF CHILDREN 

DANGER 

If in eyes: Hold eye open and rinse slowly and gently with water for 15-20 minutes. Remove contact lenses, if 
present, after the first 5 minutes, then continue rinsing eye. Call poison control center or doctor for treatment 
advice. 

If on skin or clothing: Take off contaminated clothing. Rinse skin immediately with plenty of water for 15-20 
minutes. Call poison control center or doctor for treatment advice. 

If swallowed: Have person sip a glass of water if able to swallow. Do not induce vomiting unless told to do so by a 
poison control center or doctor. Do not give anything by mouth to an unconscious person. Call poison control 
center or doctor for treatment advice. 

If inhaled: Move person to fresh air. Ifperson is not breathing, call 911 or an ambulance, then give artificial 
respiration, preferably by mouth-to-mouth, if possible. Call a poison control center or doctor for fu; ther treatm..:nt 
advice. 

Note to Physician: Probable mucosal damage may contraindicate the use of gastric lavage. 

Manufactured by: 

Degussa Corporation 
379 Interpace Parkway, P.O. Box 677 
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Parsippany, New Jersey 07054,0677 
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PRECAUTIONARY STATEMENTS 

HAZARDS TO HUMANS AND DOMESTIC ANIMALS 

Page 3 of9 

DANGER. CORROSIVE. Causes irreversible eye damage and skin burns. May be fatal if inbaled or 
absorbed through the skin. Harmful if swallowed. Do not breathe vapors or spray mist. Do not get in 
eyes on skin or on clothing. Wear goggles andlor face shield and rubber gloves when handling. Do not 
enter an enclosed area without proper respiratory protection. Wash thoroughly with soap and water after 
handling and before eating, drinking or using tobacco. Remove contaminated clothing and wash before 
reUSe. 

PHYSICAL AND CHEMICAL HAZARDS 

STRONG OXIDIZING AGENT. Corrosive. Mix only with water. Product must be diluted in 
accordance with label directions prior to use. Peraclean™ 5% is not combustible; however, at 
temperatures exceeding 156°F, decomposition occurs releasing oxygen. The oxygen released could 
initiate combustion. 

EmnRONMENTALHAZARDS 

This pesticide is toxic to birds, fish, and aquatic invertebrates. Caution should be used when applying 
indoors because pets may be at risk. Do not discharge effluent containing this product into lakes, streams, 
ponds, estuaries, oceans, or other waters unless in accordance with the requirements of aN ational 
Pollutant Discharge Elimination System (NPDES) permit and the permitting authority has been notified 
in writing prior to discharge. Do not discharge effluent containing this product to sewer systems without 
previously notifying the local sewage treatment plant authority. For guidance contact your State Water 
Board or Regional Office of the US Environmental Protection Agency. 

DIRECTIONS FOR USE 

It is a violation of Federal law to use this product in a manner inconsistent with its labeling. 

SANITIZATION 

NOTE: FOR MECHANICAL OPERATIONS prepared use solution may not be used for subsequent 
sanitizing but may be reused for other purposes such as cleaning. 
FOR MANUAL OPERATIONS fresh sanitizing solutions should be prepared at least daily or more often 
if the solution becomes diluted or soiled. 

Peraclean™ 5% peroxyacetic acid sanitizer is recommended for use on precleaned surfaces such as 
equipment, pipelines, tanks, vats, fillers, evaporators, pasteurizers and aseptic equipment in dairies, 
breweries, wineries, beverage and food processing/packing plants, egg processing/packing equipment 
surfaces, and eating establishments. This product is effective as a sanitizer when solution is prepared in 
water of up to 400 ppm hardness as CaCO,. This product has demonstrated greater than a 99.999% 
reduction of survivors after a 60 second exposure period in the AOA C Germicidal and Detergent 
Sanitizing Action of Disinfectants study. 

Sanitizing Food Contact Surfaces 

Effective against Staphylococcus aureus and Escherichia coli. 

Prior to sanitizing, remove gross food particles, then wash with a detergent solution, follower1 "y a 
potable water rinse. Sanitize with a concentration of 1.0 to 1.5 f1 oz Peraclean'" 5% dis;c.l·lcu in 5 
gallons of water (0.16 to 0.22% vlv concentration). This will provide 88 to 130 ppm of pero<yacetic acid. 
At this dilution Peraclean™ S% is effective against Staphylococcus aureus and Escherichia coli. Use 
ilIlll1ersion, coarse spray or circulation techniques as appropriate to the equipment. All surfaces should be 
exposed to the sanitizing solution for a period of at least 60 seconds or more if specified by governing 
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sanitary code. Drain thoroughly and allow to air dry. Do not rinse. 

Sanitizing Eating. Drinking. And Food Prep Utensils 

Remove gross food particles by a prescrape, a preflush and, when necessary, a presoak treatment. 
Wash with a recommended detergent. 
Rinse with clean water. 
Sanitize in a solution of 1.0 to 1.5 fl oz Peraclean™ 5% dissolved in 5 gallons of water. Immerse all 
utensils for at least 60 seconds or contact time specified by governing sanitary code. 
Drain and air dry. 

Sanitizing Tableware 

For sanitizing tableware in low temperature warewashing machines, inject Peraclean™ 5% into the final 
rinse water at a concentration of 1.0 to 1.5 fl oz Peraclean™ 5% dissolved in 5 gallons of water. Do not 
exceed 0.16 to 0.22 % v/v. Air dry. This will provide 88 to 130 ppm of peroxyacetic acid. 

To insure that the Peraclean™ 5% sanitizer concentration does not fall below 48 ppm peroxyacetic acid, 
periodically test the rinse solution with a suitable test kit and adjust the dispensing rate accordingly. 
Consult your technical service representative for assistance and further infonnation on sanitizing 
tableware in warewashing machines. 

Final Sanitizing Bottle Rinse 

Peraclean™ 5% may be used as a final sanitizing rinse for returnable and non-returnable bottles at a 0.16 
to 0.22% dilution (1.0 - 1.5 fl oz Peraclean™ 5% dissolved in 5 gallons of water). This will provide 88 to 
130 ppm of peroxyacetic acid. 

Antimicrobial Rinse of Pre-Cleaned or New Returnable or Non-Returnable Containers: 

To reduce the number of non-pathogenic beverage spoilage organisms such as Asperigillus versicolor, 
Byssochlamys fulva, Pediococcus damnosus, Lactobacillus buchneri, and Saccharomyces cerevisiae. 

1. Prepare Peraclean 5% solution by adding 7.2 to 31 fl oz to 5 gallons potable water. This provides 
614 to 2,632 ppm peroxyacetic acid. 

2. Apply antimicrobial rinse at a temperature of 40°C to 60°C (l04°F to 140°F) and allow a 
minimum seven-second contact period. 

3. Allow containers to drain thoroughly, and then rinse with sterile or potable water. 

Batch Sanitization (NON-FOOD CONTACT SURFACES) of Ultra Filtration and Reverse Osmosis (RO) 
Membranes 

Peraclean TM 5% can be used for the sanitization of ultra filtration, medical and non-medical 
institutional/industrial reverse osmosis (RO) membranes and their associated distribution systems. 

This product has been shown to be an effective disinfectant when tested by AOAC and EPA methods. 
This product ll1ay not eliminate all vegetative microorganisms in reverse osmosis membra:1~~ 1:.1d their 
associated piping systems due to their construction andlor assembly, but can be relied upon tCl reduce the 
number of microorganisms to acceptable levels when used as directed. Check with equipment 
manufacturer for membrane compatibility with Peraclean™ 5%. 

Remove biological or organic fouling from the membrane or other parts of the system with an appropriate 
cleaner. Flush the system with RO permeate or similar quality water. Remove mineral rieposits with 
suitable acidic cleaner prior to sanitizing the membranes with Peraclean™ 5%. Flush the system again 
with the RO permeate or similar quality water. Prepare an appropriate volume of 1% solution of the 
product (1 gallon of Peraclean™ 5% to 1 00 gallons of water). This will provide 549 ppm of peroxyacetic 
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acid and 2,967 ppm hydrogen peroxide. Fill the entire water circuit to be sanitized with the dilute 
solution and allow the solution to reach a minimum of20°C (68°F). Recirculate the dilute solution of 
Peraclean ™ 5% for a minimum of I 0 minutes. Allow membrane elements to soak in the solution for a 
minimum of 20 minutes. Rinse the RO system and test for residuals to ensure that there is less than 3 
ppm peroxygen. Diverting product water to drain can reduce residuals. 

Batch Sanitization (NON-FOOD CONTACT SURFACES) of Piping Systems Associated with RO 
Membranes 

Isolate incompatible equipment from piping system. This includes activated carbon filters and ion 
exchange equipment. Tum off power to ultraviolet light units. Estimate total volume of water contained 
in the system (tanks, rinse stations and piping). Prepare an appropriate volume of 1.0 to 1.5% 
Peraclean™ 5% by adding 1.0 to 1.5 gallons of the product for every 100 gallons of solution prepared. 
Use RO permeate or similar quality water for dilution. This will provide 549 to 823 ppm peroxyacetic 
acid and 2,967 to 4,450 ppm hydrogen peroxide. Recirculate the dilute Peraclean™ 5% solution through 
the system for a minimum of 4 hours. Process usage valves should be opened and closed to expose 
internals to the Peraelean ™ 5%. Completely drain the system of dilute Peraclean ™ 5% solution. 
Thoroughly rinse the system by filling with RO permeate or similar quality water and recirculate before 
drainage. Repeat the process until test for residuals indicates there is less then 3 ppm peroxygen. 

Continuous/Intermittent addition to minimize the Accumulation of Biological Matter Between 
Intermittent Sanitizing Episodes in Piping Systems Associated with RO Membranes. 
Do Not Use for Any Applications Involving Food or Drinking Water Contact. 

Peraclean ™ 5%, as received or diluted, may be added continuously to the feed water system, between 
system sanitizing episodes, to aid in minimizing the regrowth / accumulation of biological matter. The 
peroxygen residual in the system which will be effective will vary with the design and usage 
characteristics of the system. Adjust the addition rate of Peraclean ™ 5% or the solution and periodically 
monitor residual peroxygen so that the desired effect is obtained. For continuous addition, do not exceed 
20 ppm (l fluid ounce of product per 440 gallons of water) Peraelean™ 5%. This will give I ppm 
peroxyacetic acid and 5.3 ppm hydrogen peroxide. For intermittent feed, do not exceed 2000 ppm (23 fI 
oz of product per 100 gallons of water) Peraclean™ 5%. This will give 100 ppm peroxyacetic acid and 
530 ppm hydrogen peroxide. 

HARD SURFACE DISINFECTION 

Peraelean™ 5% disinfects as it cleans in one operation. Peraelean™ 5% can be used to disinfect floors, 
walls and other hard nonporous surfaces such as tables, chairs, countertops, bathroom fixtures, sinks, bed 
frames, shelves, racks, carts, refrigerators, coolers, tile and use sites on this label made from linoleum, 
vinyl, non-porous glazed porcelain, plastic (such as polypropylene and polyethylene), stainless steel, or 
glass. 

Areas of use in hospitals: Peraclean™ 5% may be used for surgical and obstetrical suites; housekeeping 
services; physical therapy departments; nursing services; autopsy facilities. Also, use Pf'rrv'1'!1~TM 5% ;.r: 
nursing homes, other health-care facilities, schools, colleges, veterinary clinics, animal hfe soie:!ce 
laboratories, industrial facilities, dietary areas, office buildings, recreational facilities, retail and whok;ale 
establishments. 

This product is not to be used as a terminal sterilant/high level disinfectant on any surface or 
instrument that (1) is introduced directly into the human body, either into or in con;~lt \(ilb the 
bloodstream or normally sterile areas of the body, or (2) contacts intact mucous membraues but 
which does not ordinarily penetrate the blood barrier or otherwise enter normally sterile areas of 
the body. This product may be used to precleau or decontaminate critical or semi-critical medical 
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devices prior to sterilization or high level disinfection. 

Surfaces treated to control the spread of Citrus Canker 
Peraclean TM 5% can be used to control the spread of citrus canker between inanimate surfaces and in 
animate surfaces to plants. This product is not for treatment of infected plants. 

Packing house Sanitization 
Peraclean™ 5% is an effective sanitizer against microorganisms such as Xanthomonas campestris 
(axonopodis) pathovars citrumeto (citrus canker surrogate) and Staphylococcus aureus and Escherichia 
coli. 
I. Remove gross contamination with a cleaner or other suitable detergent and rinse with potable 

water. 
2. Use Peraclean'" 5% at a dilution of 17.4 fl. oz. per 50 gallons of water (149 ppm peroxyacetic 

acid) as a general sanitizing coarse spray to reduce bacterial and fungi contamination of walls, 
floors, conveyors and harvesting containers. 

3. Allow sanitizer to contact surface for at least one (1) minute. 
4. Allow to air dry, do not rinse. 

Field Equipment Sanitization 
Peraclean™ 5% may be used to sanitize harvest equipment such as pickers, trailers, trucks (including 
truck body parts and tires), bins, packing crates, ladders, power tools, gloves, rubber boots, pruning shears 
or other equipment that may transfer Xanthomonas campestris (axonopodis) pathovars citrumelo (citrus 
canker surrogate). This product can also be used to sanitize surfaces contaminated with Staphylococcus 
aureus and Escherichia coli. 
1. Before sanitization, move the field equipment in an area with an impervious surface and with 

controlled drainage. Ensure that no sanitization solution will be released to the environment. 
2. Remove gross contamination with a cleaner or other suitable detergent and rinse with water. 
3. Use Peraclean™ 5% as a dilution of 17.4 fl. oz. per 50 gallons of water (149 ppm peroxyacetic 

acid) as a general sanitizing coarse spray. 
4. Allow sanitizer to contact surface for at least one (I) minutt:. 
5. Allow to air dry, do not rinse. 

Combination Disinfection and Cleaning 

Peraclean™ 5% is effective against Staphylococcus aureus, Salmonella choleraesuis, Pseudomonas 
aeruginosa, Trichophyton mentagrophytes, and Escherichia coli 0157:H7 at 0.23% (1.5 fl oz.l5 gaL) in 
hard water (400 ppm as CaCO,) and 5% fetal bovine serum on hard nonporous surfaces. This will 
provide 130 ppm of peroxyacetic acid. For heavily soiled areas a pre-cleaning step is required. Apply 
solution with mop, cloth, sponge, brush. scrubber. or coarse spray device, or by soaking so as to wet all 
surfaces thoroughly. Allow to remain wet for 10 minutes, then remove solution and entrapped soil with a 
clean wet mop, cloth, or wet vacuum pickup. Prepare a fresh solution daily or when it becomes soiled or 
diluted. 

Peraelean™ 5% is designed for use in animal hospitals, animal laboratories, kennels, pet shops, zoos, r~~ 
animal quarters, poultry premises, poultry hatcheries, and livestock quarters. When usee JC j,r,cted, 
Peraclean™ 5% is specifically designed to disinfect, deodorize and clean inanimate, han;, su(f"ces such 
as walls, floors, sink tops, furniture, operating tables, kennel runs, cages, and feeding anrl "'?toring 
equipment. In addition PeraeleanrM 5% will deodorize those areas which are generally hard to :ceep 
smelling fresh such as garbage storage areas, empty garbage bins and cans, and any other areas which ar" 
prone to odors caused by microorganisms. 

All treated equipment that will contact food, feed, or drinking water must be rinsed with potable water 
before reuse. 
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For heavily soiled areas, a pre-cleaning step is required. Prepare 3 fresh solution for each use. 

Fogging 
Peraclean™ 5% is for sanitizing hard room surfaces, as an adjunct to acceptable manual cleaning and 
disinfection of room surfaces. 
I. Prior to fogging, remove or carefully protect all food products and packaging materials. 
2. Ensure room is properly ventilated. Vacate all personnel from room during fogging and for a 

minimum of 2 hours after fogging. Ensure there is no strong odor characteristic of acetic acid 
before having personnel return to work area. Do not enter room until hydrogen peroxide 
concentrations are correctly tested and are below I ppm, on a time weighted average. 

3. Fog areas using one quart of a 0.3% solution (3.5 fl oz per 10 gallons of water) per 1,000 cu ft of 
room volume. Allow surfaces to drain thoroughly before operations are resumed. 

DISINFECTION OF POUL TRY PREMISES, TRUCKS, COOPS AND CRATES 

Poultry Hatchery Disinfection 

Remove all poultry and feeds from premises, trucks, coops and crates. Remove all litter and droppings 
from floors, walls and surfaces of facilities occupied or traversed by poultry. Empty all troughs, racks 
and other feeding and watering appliances. Thoroughly clean all surfaces with a detergent and rinse with 
water. Saturate surfaces with a 0.23% (1.5 fI oz./5 gal.) solution ol'Peraclean™ 5% for a period of 10 
minutes. Ventilate buildings, coops and other closed spaces. Do not house poultry or employ equipment 
until treatment has been absorbed, set or dried. Thoroughly scrub treated feed racks, troughs, automatic 
feeders, fountains and waterers with a detergent and rinse with potable water before reuse. See your 
technical representative for specific reconunendations for all cleaning and rinsing requirements. 

Disinfection And Deodorizing of Animal Housing Facilities (Barns, Kennels, Hutches, Etc.) 

Do not use in milking stalls, milking parlors, or milk houses (for phenolics, cresylic acid, and pine oils). 
Remove animals and feed from premises, vehicles, and enclosures. Remove litter, waste matter, and 
gross soils from floors, walls and surfaces of barns, pens, stalls, chutes and other facilities and fixtures 
occupied or traversed by animals. Empty all troughs, racks and other feeding and watering equipment. 
Thoroughly clean all surfaces with a detergent and rinse with water. Saturate surfaces with a 0.23% (1.5 
fl oz./5 gal.) solution ofPeraclean™ 5% for a period of 10 minutes. Immerse all halters, ropes, and other 
types of equipment used in handling and restraining animals, as well as forks, shovels, and scrapers used 
for removing litter and manure. Ventilate buildings, cars, boats, and other closed spaces. Do not house 
livestock or employ equipment until treatment has been absorbed, set, or dried. Thoroughly scrub all 
treated feed racks, mangers, troughs, automatic feeders, fountains, and waterers with soap or detergent, 
and rinse with potable water before reuse. 

For Sanitizing of Hatching Eggs 

Prepare a solution ofPeracleanrM 5% by diluting 1.0 fI 02 PeracleanrM 5% with 5 gallons of water. As 
eggs are gathered or prior to setting, apply solution as a coarse spray so as to lightly wet all shell surfa",s. 

NOTE: This product at its use dilution is compatible with stainless steel and aluminum ;urface,. If 
product is intended to be used on any other surface, it is recommended that you apply pro:bo' '0 a srr:al~er 
test area to determine compatibility before proceeding with its use. 

For Treatment of Raw, Unprocessed Fruit and Vegetable Surfaces 

PeracleanrM 5% can be applied by fogging to control the growth of non-public health microorganisms .1,&1 
may cause decay and/or spoilage on raw, post-haryest fruits and vegetables during the post haryest 
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process. 

I. Ensure room is properly ventilated. Vacate all personnel from room during fogging and for a 
minimum of 2 hours after fogging. Ensure there is no strong odor characteristic of acetic acid 
before having personnel return to work area. Do not enter room until hydrogen peroxide 
concentrations are correctly tested and are below I ppm on a time weighted average. 

2. Fog areas using one quart of a 0.2% solution (3.5 fl. oz. per 16 gallons of water) per 1,000 cu. ft. 
of room volume. Allow surfaces to drain thoroughly before operations are resumed. 

Peraclean ™ 5% can be applied as a dip or spray to control the growth of non-public health 
microorganisms that may cause decay and/or spoilage on raw, post-harvest fruits and vegetables during 
the post harvest process. This product can be applied during physical cleaning processes, including at the 
roller spreader, washer manifold, dip tank, on the brushes or elsewhere in the post harvest process prior 
to, simultaneously with or after detergent wash. 
I. Prepare treating solution by diluting 3-3.5 fl oz per 16 gallons of potable water. This will provide 

88-100 ppm of peroxyacetic acid. 
2. Apply the diluted sanitizer solution using a spray directed at the fruits or vegetables or by soaking 

the fruits or vegetables in the solution. Allow a contact time of at least 45 seconds. 
3. The treated produce can be drain dried without a potable ",ater rinse. 
4. Do not reuse solution after treatment. 

BIOFOULING CONTROL IN PULP AND PAPER MILL SYSTEMS 

For USe in the manufacture of paper and paperboard intended for food-contact and non-food contact. 
Peraclean ™ 5% can be used to control bacteria, fungi, and fresh water organisms in paper, paperboard, or 
nonWOven process water and influent water systems. Suitable dosing points include but are not limited 
to: stock chests, pulpers, the white water loop and white water storage systems and influent water streams. 

Influent Water Systems: 

Peraclean™ 5% should be fed continuously to incoming fresh water streams (nonpotable use only) at 
dosages ranging from 10-978 ppm peroxyacetic acid (200-20,000 P?m Peraclean™5%). 

Mill Process Waters: 

• Continuous Feed - Peraclean™ 5% should be fed continuously at dosages ranging from 10-978 ppm 
peroxyacetic acid (200 to 20,000 ppm Peraciean™5%). This range is equivalent to 0.4 - 40 Ibs. 
Peraclean™ 5% per ton (dry basis) of pulp or paper produced. 

• Intermittent Feed - Peraciean™5% should be fed intermittently (6-8 times per day) at dosages 
ranging from I 0-978 ppm peroxyacetic acid (200-20,000 ppm Peraclean™5%). This dosage is 
equivalent to 0.4-40 Ibs. Peraclean ™ 5% per ton (dry basis) of pulp or paper produced during the feed 
period. 

• Shock Dose - Peraclean™ 5% should be shock dosed at dosages ranging from 98-1956 !,pm 
peroxyacetic acid (2,000-40,000 ppm Peraciean™5%). This dosage is equivalent te 4-EO Ibs. 
Peraclean ™ 5% per ton (dry basis) of pulp or paper produced during the feed period. 

CONTROL OF BACTERIA AND FUNGI IN NON-FOOD CONTACT DISPERSED PIGMENTS 

Peraclean™ 5% can be used in the control of bacteria and fungi in the manufacture and >lor~ge of 
dispersed pigments such as kaolin clay, titanium dioxide, calcium carbonate, calcium sulfate, barium 
sulfate, magnesium silicate and diatomaceous earth used in paint and paper production. 
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Add 0.3 to !.SIbs. (4.1 to 20.6 fl. oz.) ofPeraclean™ 5% to each 1000 Ibs. of pigment slurry. This will 
provide 14.6-73.5 ppm peroxyacetic acid (300 to 1,500 ppm Peraclean™ 5%). 

CONTROL OF SLIME FORMING BACTERIA IN COOLING WATER SYSTEMS (COOLING 
TOWERS. EVAPORATIVE CONDENSERS). 

• Severely fouled systems should be cleaned before adding the Peraciean™ 5% solution. 
Peraclean™ 5% should be added in the system directly and not mixed with any other chemicals or 
additives. Contamination with other chemicals could result in product decomposition. 

• Add Peraclean ™ 5% at a point in the system where uniform mixing and even distribution will 
occur. 

• Use 0.3 to 1.5 lb. (4.1 to 20.6 fl. oz) ofPeraclean™ 5% per 1 ,000 gallons of solution as a 
continuous or intermittent slug treatment. This will provide I.S-S.S ppm peroxyacetic acid (36-
180 ppm Peraclean ™ 5%). Repeat treatment as required to maintain control. 

CONTROL OF BACTERIA AND FUNGI IN COATING PRESERVATION 
Not for use in manufacture of material intended for food contact. 

Peraclean™ 5% can be used as an in-container preservative for the control of bacteria and fungi in water
based coatings such as paper coatings. 

Add 0.3 to !.SIbs. (4.1 to 20.6 fl oz) ofPeraclean™ 5% to each 1,000 Ibs. of preservative. This will 
provide 14.6-73.5 ppm peroxyacetic acid (300-1,500 ppm Peraclean™ 5%). 

STORAGE AND DISPOSAL 

Do not contaminate water, food or feed by storage or disposal. 

Storage: Never return Peraclean™ 5% to the original container after it has been removed. Avoid all 
contaminants, especially dirt, caustic, reducing agents and metals. Contamination and impurities will 
reduce shelf life and can induce decomposition. In case of decomposition, isolate container, douse 
container with cool water and dilute Peraclean™ 5% with large volumes of water. Avoid damage to 
containers. Keep container closed at all times when not in use. Keep container out of direct sunlight. To 
maintain product quality, store at temperatures below 86°F. Do not store on wooden pallets. 

Procedures for Leak or Spill: Stop leak if this can be done without risk. Shut off ignition sources; no 
flames, smoking, flares or spark-producing tools. Keep combustible and organic materials away. Flush 
spilled material with large quantities of water. Undiluted material should not enter confined spaces. 

Pesticide Disposal: Pesticide wastes are acutely hazardous. Improper disposal of excess pesticide, spray 
mixture, or rinsate is a violation of Federal Law. If these wastes cannot be disposed of by use accordin1l 
to label instructions, contact your State Pesticide or Environmental Control Agency, or the Hazardou, 
Waste representative at the nearest EPA Regional Office for guidance. If material has been ,p'lled, an 
acceptable method of disposal is to dilute with at least 20 volumes of water followed by discharge into 
suitable treatment system in accordance with all local, state, and Federal environmentallav:s, r Jles, 
regulations, standards, and other requirements. Because acceptable methods of disposal rna] vary by 
location, regulatory agencies should be contacted prior to disposal. Peraclean TM 5% whicn is [0 be 
discarded should be disposed of as hazardous waste after contacting the appropriate loca', ,tl'e, or 
Federal agency to determine proper procedures. 
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Container Disposal: > 5 gallon plastic drums: Triple rinse (or equivalent). Then offer for recycling or 
reconditioning, or puncture and dispose of in a sanitary landfill, or incineration or, if allowed by State and 
local authorities, by burning. Ifburned, stay out of smoke. 

>5 gallons plastic tote bin liners: Completely empty bag into application equipment. Then dispose of 
empty bag in a sanitary landfill or by incineration or, if allowed by State and local authorities, by burning. 
Ifburned, stay out of smoke. 


