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Introducing The Next 
Generation In Food Safety

Now there’s a safe, environmentally friendly alternative  
to chlorine for controlling microorganisms on meats,  
fresh produce and food production surfaces. 

Peroxy-Serve is a Peracetic Acid Sanitizer that is EPA 
registered and approved for use in organic production 
facilities. It biodegrades into harmless vinegar, water  
and CO2.

•	 Sanitize food production surfaces without chlorine

• 	 Safely reduce harmful microorganisms on raw foods

•	 Use safely on meat, poultry, seafood and fresh produce

•	 Effectively prevent food-borne illness

•	 Reduce food spoilage for longer shelf life and  
greater profitability

Antimicrobial Products

Peroxy-Serve
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3 Effective Peroxy-Serve Formulations.

Peroxy-Serve 5	 Prod. #2732
A 5.6% Peracetic Acid Sanitizer that effectively sanitizes food 
processing equipment surfaces without the use of chlorine. It is 
also used for rinsing and sanitizing bottles in bottling operations.

•	 Won’t harm stainless steel equipment

•	 No lingering chlorine fumes

Peroxy-Serve MPS	 Prod. #2744
A Peracetic Acid product that can be used as a microbial 
reduction treatment for carcass and further processed  
meats that can cause food-borne illnesses.

•	 No rinsing needed
•	 Environmentally friendly

Peroxy-Serve 15	 Prod. #2740
A fast-acting 15.5% Peracetic Acid Sanitizer that can be applied 
directly to unprocessed and processed fruits and vegetables to 
kill bacteria, mold, fungus and yeast.

•	 Easy to use 
•	 Effective on fruit and vegetable spoilage organisms so produce  
	 stays fresh longer
•	 Effective against E. coli 
•	 One product to treat fruits, vegetables, equipment and ice

Sanitize Equipment. Reduce Microbes  
On Food. Prevent Food-Borne Illness.

The Right Formulation For Your Food Application
Application: Product:

Sanitizing food processing equipment Peroxy-Serve 5

Treatment of processed and unprocessed fruits and vegetables Peroxy-Serve 15

Treatment of nuts Peroxy-Serve 15

In the water for making ice Peroxy-Serve 15 & MPS

Treatment of poultry carcasses, trims and parts  

Treatment of seafood process water 

Peroxy-Serve MPS

Peroxy-Serve MPS

Treatment of red meat carcasses, trims and parts Peroxy-Serve MPS


