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T \ Objectives .\ Materials and methodology N\
| * To test the effectiveness Of | "‘ 75 ppm peracetic acid .¢\f Disinfectant
. . . I
peracetic acid and its synergy | —_— o — . -
with lactic acid as disinfectants | ] —

in lettuce.
| * To test the effectiveness in
whole or cut lettuce.
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' » The use of chlorine in industry is | N .F?ﬁ.__ i ,F?ﬁ___ N "Ei {i and rinsing
1. :_] A :_] _:'__] 5 water samples

being evaluated in the European
Union as its use causes toxic
byproducts and its effect decays
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Results

: : Experiment Tractament Recompte (lo
in the presence of organic matter. i UFE}’]mL(; :
L ' 8 .
| : : 5 g Control Rentat inicial’ 3.79+1.97a
* As a possible solution, new Jj | 5 ... Solucid de acid peracetic lactc Desinfceis anb aigua 20 min) 3094 189
methods of disinfection are being [fl = ;| > Eebandi 196 % 1 40%
. . et ®)
studied to replace chlorine. N 5| = 5 Desinfeccio Peracetic tallada ND?
: Cy : : X v Peracétic sencera
* Peracetic acid is an organic acid i 5 ¢ < 4 e N
_ ’ 0 | 0 Peracétictactd lactic tallada ND
which doesn’t produce harmful . y Perncttioticid lietic sencer ND
byproducts and is has a high §2 | g Esbandit Peracétic tallada ND
. . 1} 6 o
stability In presence of organic [l & 0 g ! E“E“‘F?:Pm’“zf“f‘?ﬁﬁ " ND
0 L— SDANCIL peracelicTacid 1aclic a ND
matter. PW W 5 10 15 20 W 5 10 15 20 e Do gt L a1y
Tractament i temps de desinfeccio (minuts) Tractament i temps de desinfeccié (mi , Esban_u:_ﬁ Peraceticticid lactic sencera .ﬂ
. * - | ps de desinfeccio (minuts) 1. Recompte de ['aigua de rentat inicial, tant de les mostres control com les del tractament amb desinfectants.
* Its use as food disinfectant Is still | ENCIAM TALLAT  mENCIAM SENCER ENCIAM TALLAT =ENCIAM SENCER ) ND: 10 detectat en 1 mL de mostra

being tested, despite having its
use aprooved bv the FDA.
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- ‘ * |n all experiments microbiological reduction was significant starting after 20 minutes.

Table 1: Effect of peracetic acid (75 ppm) in lettuce Table 2: Effect of peracetic acid (75 ppm) and lactic acid Table 3: Microbiological count (UFC/mL) of water in
! disinfection (4500 ppm) in lettuce disinfection every experiment
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* Disinfection water presented absence of the pathogen ensuring non cross-contamination.
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>—GH +  HO—OH

acelic acid hydrogen peroxide

* Peracetic acid didn’t present any signal of synergy with lactic acid.
 Reduction was higher in whole than cut lettuce.

* Peracetic acid presents a high stability and its concentration is constant during all the process.
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