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� What is Government�s view?
� Direct Application to Meat and Poultry 
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� 21 CFR 173.370 
� Processing aid - does not become a 
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� 21 CFR 178.1010
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� Thiobarbituric Acid Value (TBA)
� no affect on TBA values for raw or 

cooked meat. 
� Fatty Acid Lipid Profile

� no affect on fatty acid distributions for 
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� Where can peroxyacids be applied?
� Meat and Poultry

� Spray cabinets (hot or cold carcasses)
� Chillers (poultry)
� Spray chill systems (meat)
� Parts, trim and organs
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Cold Side Application (Pork study)
200 ppm Peroxyacids; 110F; 
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Parts  (Beef Tongue Study)
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Poultry Chiller Treatment - Study �A�
8 ppm Peroxyacid; 25 ppm Chlorine;
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Poultry Chiller Treatment - Study �B�
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Poultry Chiller Treatment - Study �B�
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Poultry Chiller Treatment - Salmonella Incidence 
Study �A� and Study �B�
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Conveyor Treatment - Study �A�
100 ppm Peroxyacid;

Treatment / No Treatment on Alternating Days
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Conveyor Treatment - Study �B�
100 ppm Peroxyacid;
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