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Antimicrobial Fruit &
Vegetable Treatment

Water Additive for Pathogen Reduction in Fruit and Vegetable Wash or Process Waters
Controls the Growth of Spoilage and Decay-Causing, Non-Public Health Microorganisms in Wash or Process

Reduces Bacterial Pathogens on Processed* Fruit and Vegetable Surfaces

(Use not approved in the state of California)

When used as directed for the treatment of raw agricultural commodities and

process water under EPA regulations, Antimicrobial Fruit & Vegetable Treatment will:

1. Reduce 99.9% of the pathogens Escherichia coli 0157:HT (ATCC 43895, 35150,
43890), Listeria monocytogenes (ATCC 49594, 19114, 19116) and Salmonella
enterica (ATCC 10721, 6962, 13311) in wash or process water for fruit and
vegetable raw agricultural commodities (RACs).

2. Controls spoilage and decay-causing, non-public health microorganisms present

in the wash or process water for fruit and vegetable raw agricultural
commodities (RACs).

Antimicrobial Fruit & Vegetable Treatment can be applied to the following types

of fresh fruits and vegetables, post harvest.

Vegetahles

* Root and tuber vegetables such as carrot, potato, radish, rutabaga, sweet
potato, yam and sugar heets.

* Leaves of root and tuber vegetables such as turnip greens and sugar beet

* Bulb vegetables such as onions, leeks, garlic and shallots.

* Leafy vegetables such as lettuce (head and leaf), celery, fennel, endive,
escarole, parsley, radicchio, rhubarb, spinach.

* Brassica leafy vegetables such as broccoli, brussel sprouts, cabbage,
cauliflower, collards, kale, kohlrabi, mustard greens, mustard spinach and
turnips.

* Legumes (succulent) such as beans, peas and alfalfa.

* Fruiting vegetables such as pepper (bell, pimento, hot, sweet), tomato,
tomatillo and eggplant.

e Gucurbits such as cucumber, melon (crenshaw, honeydew, honey ball, mango,
pineapple, watermelon), summer squash, pumpkins and winter squash.
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Fruits

« Citrus fruits such as sweet orange, sour orange, lemon, lime, tangelo,
tangerine, mandarin, citrus citron, kumquats and grapefruit.

* Pome fruits such as apples and pears.

« Stone fruits such as sour and sweet cherry, peach, nectarine and plum.

« Small fruits and berries such as blackberries, blueberries, boysenberries, red
and black raspberries and strawberries.

Herbs and spices such as basil, chives, dill, oregano, rosemary, sage, savory and
thyme.

Miscellaneous such as apricots, artichoke, cranberry, dates, figs, grapes, guava,
kiwi, mango, mushrooms, okra, olives, persimmons, pomegranate and
watercress.

When used as directed for the treatment of *processed fruits and
vegetables under FDA regulations, Antimicrobial Fruit & Vegetable
Treatment will:

Reduce the pathogens Escherichia coli 0157:HT, Listeria monocytogenes and
Salmonella enterica on the surface of processed fruits and vegetables: introduced
during handling or processing.

Control the growth of spoilage and decay-causing, non-public health microorganisms

on processed fruit and vegetable surfaces.

This use must comply with all applicable FDA regulations, including but not
limited to 21 CFR 173.405(a)(b), 21 CFR §184.1061 and 21 CFR 170.3(0)(2).

EPA Reg. No. 1677-234





