VigorOx® 15 F&V

Peracetic Acid

FMC VigorOx® 15 F&V is a chlorine-free microbial control agent for use in
process waters that contact fruits and vegetables to reduce decay and
spoilage. It is also used as a sanitizer/disinfectant on hard surfaces and
processing equipment to address pathogens of concern such as
Staphyloccus, E.coli, Salmonella, and Listeria.

» To control growth of non-public health microorganisms
that may cause decay and/or spoilage on raw, post-harvest
and fresh cut, fruits and vegetables.
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» To sanitize hard surfaces such as packinghouse conveyors
and harvesting equipment and containers.

» For Organic Production in food processing facilities on
commodities that will be further processed and as a sanitizer on
food contact surfaces in contact with products labeled as organic.




VigorOx® 15 F&V

Peracetic Acid

Features:

» For use in process waters that contact F&V and equipment

» Organic approved

» Environmentally friendly—“ Gr een” chemi stry
» Sub-registration option for private brand promotion

Benefits:
» Safe and easy to use
» Works in high organic loads

» Effective against decay and spoilage organisms
» One product for sanitization and disinfection needs
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Test System 1 Penicillium spp. Recovery Reduction
Blue Mold - VigorOx®15 F&V @ 85ppm 0.97 3.64
Green Mold - VigorOx®15 F&V @ 85ppm 1.02 3.59
Positive Control 4.61
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Test System 1 Geotrichum spp. Recovery Reduction
Sour Rot - VigorOx®15 F&V@ 85ppm 0 4.74
Stem-End Rot - VigorOx®15 F&V@ 85ppm 0 4.74
Positive Control 4.74
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est system 1 ASpErgiiius spp. Recovery Reduction
Black Mold Rot - VigorOx®15 F&V@ 85ppm 2.99 1.61
Cereal Spoilage - VigorOx®15 F&V@ 85ppm 2.96 1.64
Positive Control 4.60
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