
Environmental Assessment for Food Contact Notification FCN 1823 
https://www.fda.gov/Food/lngredientsPackagingLabeling/EnvironmentalDecisions/default.htm 

1. Date

2. Name of Applicant

3. Address

4. Description of Proposed Action

a. Requested Action

Environmental Assessment 

October 16, 2017 
XXXXXXXXXXcal Company 
Agent for Notifier: 
Mitchell Cheeseman, Ph.D. 
Steptoe & Johnson LLP 
1330 Connecticut Avenue, NW 
Washington, DC 20036 

The action identified in this food contact notification (FCN) is to provide for the use of 
the food contact substance (FCS) identified as an aqueous mixture of peroxyacetic acid, 
hydrogen peroxide, acetic acid, l-hydroxyethylidine-1, 1-diphosphonic acid (HEDP), and 
dipicolinic acid (DPA) in the production and preparation of whole or cut poultry and meat, fruits 
and vegetables, and processed/pre-formed meat and poultry. This notification requests an 
increase in the at-use levels of one of the components of the FCS, hydrogen peroxide, and to 
include the use of dipicolinic acid at existing regulated levels. 

When used as intended, the components of the FCS mixture will not exceed: 

(1) 2000 ppm peroxyacetic acid (PAA), 1474 ppm hydrogen peroxide (HP), 14 ppm 1-
hydroxyethylidine- 1,1-diphosphonic acid (HEDP), and 0.88 ppm dipicolinic acid in spray, wash, 
rinse, dip, chiller water, low temperature (e.g., less than 40°F) immersion baths, or scald water 
for whole or cut poultry carcasses, parts, trim, and organs; and 

(2) 1800 ppm PAA, 1215 ppm HP, 12 ppm HEDP, and 0.5 ppm DPA in process water or
ice used for washing, rinsing, or cooling whole or cut meat, including carcasses, parts, trim, and 
organs; and 

(3) 350 ppm PAA, 1000 ppm HP, 10 ppm HEDP, and 0.25 ppm DPA in water for
washing or chilling fruits and vegetables in food processing facilities; and 

(4) 230 ppm PAA, 186 ppm HP, 14 ppm HEDP, and 0.1 ppm DPA in water, brine, or ice

used for washing, rinsing, or cooling processed and pre-formed poultry; and 

(5) 495 ppm PAA, 335 ppm HP, 14 ppm HEDP, and 0.1 ppm DPA in water, brine, or ice

used for washing, rinsing, or cooling processed and pre-formed meat. 

b. Need for Action

The antimicrobial agent reduces or eliminates pathogenic and non-pathogenic 
microorganisms that may be present on the food during production. 

The requested action to expand the currently approved uses of the FCS is needed to 
address current and future needs of food processors and governmental agencies to improve food 
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