PRECAUTIONARY STATEMENTS

HAZARDS TO HUMANS AND DOMESTIC ANIMALS

DANGER Causes severe skin burns and eye damage. May intensify fire,
oxidizer. May be corrosive to metals. Harmful if swallowed. Harmful in contact
with skin. Toxic to aquatic life. Heating may cause fire. Wear protective gloves/
protective clothing/eye protection/face protection. Wash hands thoroughly
after handling. Keep away from heat/sparks/open flames/hot surfaces - No
smoking. Keep/Store away from clothing/combustible materials. Do not eat,
drink or smoke when using this product. Keep only in original container. Take
any precaution to avoid mixing with combustibles. IF SWALLOWED: Rinse
mouth. Do NOT induce vomiting. Call a POISON CENTER or doctor/physician
if you feel unwell. IF INHALED: Remove victim to fresh air and keep at rest in
a position comfortable for breathing. IF ON SKIN (or hair): Remove/Take off
immediately all contaminated clothing. Rinse skin with water/shower. Wash
contaminated clothing before reuse. Call a POISON CENTER or doctor/
physician if you feel unwell. IF IN EYES: Rinse cautiously with water for
several minutes. Remove contact lenses if present and easy to do. Continue
rinsing. Immediately call a POISON CENTER or doctor/physician. For specific
treatment see FIRST AID. In case of fire: Use dry sand, dry chemical, or
alcohol resistant foam for extinction. Absorb spillage to prevent material
damage. Store locked up. Store in a corrosive resistant container with a

FIRST AID

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 A 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 A
POISON CONTROL CENTER OR DOCTOR FOR TREATMENT ADVICE.

IF INHALED: MOVE PERSON TO FRESH AIR. IF PERSON IS NOT BREATHING,
CALL 911 OR AN AMBULANCE, THEN GIVE ARTIFICIAL RESPIRATION,
RABLY BY MOUTH. CALL A POISON CONTROL CENTER OR DOCTOR
EATMENT ADVICE.

WALLOWED: CALL A POISON CONTROL CENTER OR DOCTOR
EDIATELY FOR TREATMENT ADVICE. HAVE PERSON SIP GLASS OF WATER

Y/SAFE FOODS

CHEMICAL INNOVATIONS

PC-622

(ANTIMICROBIAL SOLUTION)

For Meat, Seafood, and Produce
PC-622 is a peroxyacetic acid-based microbiocide develope
use in Federally Inspected meat and seafood processing locatio
If used as directed, it will help to reduce contamination and cross

resistant inner liner. It is recommended to store this product at temperatures
where the bulk liquid will not exceed 86° F/ 30°C. Keep cool. Store away
from other materials. Protect from sunlight. Dispose of contents/container in
accordance with local regulations.

Physical or Chemical Hazards

contamination of edible food products. Its use is acceptable for direct
or indirect contact in or on food, including fruits, vegetables, meat, and
seafood with FDA and FSIS regulations. EPA lab r approval is not
required herein in accordance with ARTCA, 199

Strong oxidizing agent. Corrosive. Mix only with water. Product must be 201[21U.S.C. 3211 (q)(1)(B)(i) if used as directed.
diluted in accordance with label directions prior to use. This product is not For use on meat, this product complies
combustible; however, at temperatures exceeding 156°F, decomposition j
occurs releasing oxygen. The oxygen released could initiate combustion.
Environmental Hazards

This product may be 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 the (NPDES) permit and the permitting authority has been notified in
writing prior to discharge.

Storage and Disposal

Storage: NEVER return this product 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 this product 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.

Procedure 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 largé
quantities of water. Undiluted material should not enter confined spaces.
Disposal: Concentrated product wastes are acutely hazardous. Improper
disposal of excess spray mixture or rinsate is a violation of Federal Law. If
these wastes cannot be disposed by use according to label instructions,
contact your State Pesticide or Environmental Control Agency, or Hazardous
Waste representative at the nearest EPA Regional Office f
material has been spilled, an acceptable method of dispo!
at least 20 volumes of water followed by discharge int
system in accordance with all Local, State and Federa
rules, regulations, standards, and other requirements.
gallon plastic drums: Triple rinse (or equivalent), then
reconditioning, or puncture and dispose of in a sanitar
by state and local authorities, by burning. If burned, sta

OXIDIZER!@@@

HoIograPhic Security Sticker
Place half on label and half on container

INGREDIENTS: Pero
Acid

Before Using This Produ

KEEP QUT OF

or indirect application to raw or further processed whole, half
er or red meat parts, organs and trim, mix this product with no
1 6.3 fluid oz. per 10 gallons of water or ice (this provides 1,200
A, as approved in FCN 1738). The final amount necessary to
the intended task will vary considerably from plant-to-plant;
commended usage rate is between 150-600 ppm as PAA. Apply
olution to carcass or meat using spray or dip applications. Spray
lication may be at pressures up to 250 psi. Make up water may be
eheated up to 40°C (104°F) if desired. If used in cooling water or dip-
tank application make up water can be chilled to 1°C (33°F).

CHEMTREC EMERGENCY PHONE 1-800-424-9300

D.O.T. and Haz Mat Information: U N3109,

Organic peroxide type F, Liquid (<=25% Peracetic Acid
with <=26% Hydrogen Peroxide) 5.2 (8)

Apply Holographic
Security Sticker Here

be used in water or ice that is used to commercially
or store fish or seafood products in accordance with FCN
roduct with no more than 1.0 fluid oz. per 10 gallons of water.
s a 190 ppm concentration of PAA).

oduct may be used as an antimicrobial water or brine treatment in
reparation and cooling of cooked and formed (Ready-To-Eat) meat
oducts. Product may be used up to 220 ppm as PAA (115 fl. oz. per
10 gallons) in accordance with FCN 908. Adjust levels as necessary to
maintain adequate microbial control.

TREATMENT OF FRUIT AND VEGETABLE PROCESS WATER SYSTEMS
For use in water or ice that contacts non-raw agricultural commodities
(fresh-cut and/or further processed fruits and vegetables), Product can be
applied up to 2.6 fl. oz per 10 gallons of water (500 ppm active peroxyacetic
acid) in accordance with FCN 1738. The recommended concentration
is between 30-300 ppm as PAA (0.16-1.6 fl oz per 10 gallons). The final
concentration necessary to accomplish the intended task will vary from
plant-to-plant. The product may be used in sprays, dip tanks, wash tanks,
brush washers, etc. Adjust concentration accordingly to maintain desired
concentration. A potable water wash is not required.

Batch, Continuous or Spray System Processes: Fruits and vegetables
can be treated via spray (using coarse spray) or submerged (dipped).
Product can be applied at no more than 500 ppm active peracetic
acid in the treatment solution under FCN 1738. The recommended
treatment concentration ranges from 25-100 ppm active peracetic acid
with a minimum contact time of 60-seconds depending on the type of
produce being treated but, concentrations up to 500 ppm peracetic
acid may be used. Periodic or continuous additions of this product to
maintain the required concentration may be added as necessary. It is
also recommended to apply this product during the washing, chilling,
or physical cleaning processes, including the roller-spreader, washer or
brush washer manifold, dip tank, or sorting processes. Microbiological
testing should be performed periodically to ensure adequate microbial
reductions. A dose of 2.6 fl. oz. per 100 gallons yields approximately 50
ppm active peracetic acid. This product can be used in organic operations
under NOP Rule 7 CFR §205.605(b), A potable water rinse is not required.

Sold By: Safe Foods Chemical
Innovations
1501 E 8th St.
North Little Rock, AR 72114

‘ 501-758-8500

NET CONTENTS: 300 gal Tote (2805 Ibs) LOT:

Item # 844-PC-622-V8b
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