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Product Application

PAA 5050 is a state of the art peroxyacetic acid sanitizer for
use in the dairy, food and beverage processing industry.
PAA 5050 has a high oxidation potential and is very
reactive. It exhibits excellent bactericidal and fungicidal
activity against a wide range of microorganisms in cold or

warm water.

Properties
Peracetic acid (% wt.) 5.6-6.0
Density 1.12
Foaming properties very low
pH of 10% solution <1

Use Directions

Note it is a violation of Federal Law to use this product in a
manner inconsistent with its labeling. For food contact
sanitizing a potable water rinse is not necessary if less than
2.0 0z/5 gal (200 ppm active PAA). Check with your

PurelLabs representative for technical support on which

sanitizer is best for your facility.
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