Shield-Brite® PAA 15

Antimicrobial Solution

Shield-Brite® PAA 15.0 is a peroxyacetic acid-based microbiocide developed for
Equipment Sanitizing, Disinfection and Bacteria, Fungi, Slime and Odor Control in:
Fruit and Vegetable Process Water Systems.

ACTIVE INGREDIENTS:

Peroxyacetic ACId ..........ccooiiiiiiiiiic 15.0%
Hydrogen PeroXide ............cccoviiiiiiiiiiiiiiiiiiiissc s 22.0%
Inert INGredients ... 63.0%
TOAL . 100.0%

EPA Registration No. 63838-2-64864
EPA Est. No. 63838-CA-01: 63838-AR-001
Before Using This Product, Please Read This Entire Label Carefully

WARNING - PELIGRO
KEEP OUT OF REACH OF CHILDREN

Si usted no entiende la etiqueta, busque a alguien para que se la explique a usted en
detalle. (If you do not understand this label, find someone to expain it to you in detail.

FIRST AID
IF IN EYES « Hold eye open and rinse slowly and gently with wa
15-20 minutes.
* Remove contact lenses, if present, after the fi
then continue rinsing eye.
« Call a poison control center or doctor f
IF ON SKIN OR « Take off contaminated clothing.
CLOTHING * Rinse skin immediately with ple
minutes.
« Call a poison control cent
IF INHALED » Move person to fresh
« If person is not breathl r an ambulance, then
outh-to-mouth if pos-
or doctor for treatment advice.
IF or doctor immediately for treatment
SWALLOWED
of water if able to swallow.
omiting unless told to do so by a poison
anything by mouth to an unconscious person
QUESTIONS? Have the product container or label with you when calling a
1-209-581-9576 poison control center or doctor, or going for treatment.
NOTE TO Probable mucosal damage may contraindicate the use of
PHYSICIAN: gastric lavage.

PRECAUTIONARY STATEMENTS
HAZARDS TO HUMANS AND DOMESTIC ANIMALS

ANGER: CORROSIVE: Causes irreversible eye
fatal if inhaled or absorbed through skin. Harmful i
vapors or spray mist. Do not get in eyes, on skln or ol
shield, rubber gloves and protective clothing
thoroughly with soap and water after handli
tobacco. Remove contaminated clothlng and
enclosed area without proper re
transfer hoses. Wear a minimu
or a NIOSH-approved powered ai

combination HE filters when i

age and skin burns. May be
llowed. Do not breathe
thing. Wear goggles, face

ROSIVE: [Mix only with water below
in accordance with label directions prior to use.

ing this product into lakes, streams, ponds, estuaries, oceans or other waters
in accordance with the requirements of the National Pollutant Discharge

em (NPDES) permit and the permitting authority has been notified in writing
prior to discharge. Do not discharge effluent containing this product into sewer
systems without previously notifying the local sewage plant authority.

DIRECTIONS FOR USE
It is a violation of Federal law to use this product in a manner inconsistent with its
labeling. Note: All volumes given in ounces are fluid ounces.

SANITIZATION

This peroxyacetic acid sanitizer is recommended for use on precleaned surfaces such
as equipment, pipelines, tanks, vats, filters, evaporators, pasteurizers, and aseptic
equipment in dairies, breweries, wineries, beverage and food processing/packing
plants, egg processing/packing equipment surfaces. This product is effective as a
sanitizer when solution is prepared in water of up to 400 ppm hardness as CaCO3.
This product has demonstrated greater than 99.999% reduction of Staphylococcus
aureus and Escherichia coli in the AOAC Germicidal and Detergent Sanitizing Action
of Disinfectants study.

Sanitizing Food Contact Surfaces: Sanitize with a concentration of 0.7-3.8 fl. oz.
of this product diluted in 10 gallons of water (93-500 ppm active peroxyacetic acid
and 136-733 ppm active hydrogen peroxide). Use immersion, spray or circulation
techniques as appropriate to the equipment. All surfaces must be exposed to sanitizing
solution for a period of at least 60 seconds or more if specified by a governing code.
Drain thoroughly and allow to air dry. Do not rinse.

UN3109, Organic Peroxide type F,
liquid

(<= 25% Peracetic acid with <= 26%
hydrogen peroxide), 5.2 (8), PG Il

Distributed by:

Pacelnternational ric

5661 Branch Road, Wapato, WA 98951 800.936.6750




®

" Shield-Brite PAA 15

R . . STORAGE AND DISPOSAL
Sanitization of Conveyors and Equipment for Meat, Poultry, Seafood, Dairy, Storage: Never return this product to the original container after it has been re-

Fruit,. Nuts and Vegetables: This product is effective ag,ai"St the Qfa,m pqsitive moved. Avoid all contaminants, especially dirt, stic, reducing agents, and met-
organism Staphylococcus aureus and gram negative organism Escherichia coli. For | 55 contamination and impurities will reduce shelflife and can induce decomposi-
use in the static or continuous sanitizing, washing or rinsing of conveyors, slicers, | tion. In case of a decomposition, isolate container, container with cool water
saws, and equipment, apply a solution of this product using a recommended 0.7-3.8 | and dilute this product with large volumes of amage to containers.
fl oz. per 10 gallons of water (93-500 ppm active peroxyacetic acid and 136-733 | Keep container closed at all times when n ep container out of direct
ppm active hydrogen peroxide). Apply sanitizer solution to the return portion of the sunlight. To maintain product quality, store eratures below 86°F.
conveyor or equipment using spray or similar means of wetting surfaces, so as to
prevent puddling. Allow sanitizer to thoroughly wet surface for a minimum 60 seconds Procedure for Leak or Spil his done without risk. Shut off
contact time. No rinse is needed. ignition sources: no flames, smo or spark producing tools. Keep com-
bustible and organic materials awa illed material with large quantities of
Combination Disinfection and Cleaning: This product is effective against | water. Undiluted material n ined spaces.
Staphylococcus aureus and Salmonella enterica at 1.0 oz per 10 gallons of water (130 - )
ppm active peroxyacetic acid and 191ppm active hydrogen peroxide) in hard water | Pesticide Disposal: Pesticic s are acutely hazardous. Improper disposal
(400 ppm as CaCO3) and 5% organic soil on hard nonporous surfaces. For visibly | ©f excess e, or rinsate is a violation of Federal Law. If these
soiled areas a pre-cleaning step is required. Apply solution with a mop, cloth, sponge, State Pestici . ¢ e(z;ac::oﬂng to Iabell_:nstru;honalcotn tact your
brush, or by soaking, spraying, or immersion so as to wet all surfaces thoroughly. ate esticl al Lontrol AGency, or azardous aste repre-

. f - sentative at the Regional Office for guidance. If material has been
Allow to remain wet for 10 minutes, then remove excess solution and entrapped
soil with a clean wet mop, cloth, wet vacuum pickup or by draining. Prepare a fresh
solution daily or when it becomes soiled or diluted.

nd Federal environmental laws, rules, regulations, standards, and
ents. Because acceptable methods of disposal may vary by loca-

TREATMENT OF FRUIT AND VEGETABLE PROCESS WATER SYSTEMS i gulatory agencies must be contacted prior to disposal. This product which
iscarded, must be disposed of as hazardous waste after contacting the
This product can be used in water or ice that contacts raw or fresh, post-harves te local State or Federal agency to determine proper procedures.

further processed fruits and vegetables for the control of spoilage and decay cau
bacteria and fungi in commercial operations and packinghouses. tainer Handling: Nonrefillable container. Do not reuse or refill this container.
riple rinse container (or equivalent) promptly after emptying. Triple rinse as fol-
lows: Empty the remaining contents into application equipment or a mix tank and
drain for 10 seconds after the flow begins to drip. Fill the container 1/4 full with
water and recap. Shake for 10 seconds. Pour rinsate into application equipment
or a mix tank or store rinsate for later use or disposal. Drain for 10 seconds after
the flow begins to drip. Repeat this procedure two more times. Then offer for
recycling if available or puncture and dispose of in a sanitary landfill, or by incin-
eration. Do not burn, unless allowed by state and local ordinances.

Batch, Continuous or Spray System Processes: Fill vessel cont
vegetables with known amount of water. Ensure that wate@% cir
using the submersion method. Add this product to no more than
peroxyacetic acid to the use solution in accordance with Foo

30-300 ppm
as peroxyacetic acid (0.23-2.3 fl. oz. per 10 gallons of w. . al concentration

-plant. The fruits
ipped) in the resulting
to maintain the required

02212020EPA

solution. Periodic or continuous additions of
concentration may be added as necess

roller-spreader, washer or d, dip tank, or sorting processes.
Contact time of 60 seco sure efficacy. A potable water rinse
is not required.

Fogging: (Not for use in California) For raw agricultural commodities, commercially-
applied fogging methods m d provided the dilution rates of the resultant
solution does not exceed those prescribed in this section (3.8 fl oz per 10 gal of
water). A potable water rinse is not required. Conventional corrosion-resistant fogging
devices are recommended. Vacate the area of all personnel prior to, during and after
fogging until the total peroxide concentration is below 1.0 ppm, or there is no strong
odor present, characteristic of acetic acid.






