
This information and any recommendations, technical or otherwise, are presented in good faith and believed 
to be correct as of the date prepared. Recipients of this information and recommendations must make their 
own determination as to its suitability for their purposes. In no event shall Evonik assume liability for 
damages or losses of any kind or nature that result from the use of or reliance upon this information and 
recommendations. EVONIK EXPRESSLY DISCLAIMS ANY REPRESENTATIONS AND WARRANTIES 
OF ANY KIND, WHETHER EXPRESS OR IMPLIED, AS TO THE ACCURACY, COMPLETENESS, 
NONINFRINGEMENT, MER-CHANTABILITY AND/OR FITNESS FOR A PARTICULAR PURPOSE (EVEN 
IF EVONIK IS AWARE OF SUCH PURPOSE) WITH RESPECT TO ANY INFORMATION AND 
RECOMMENDATIONS PROVIDED. Reference to any trade names used by other compa-nies is neither a 
recommendation nor an endorsement of the corresponding product, and does not imply that similar 
products could not be used. Evonik reserves the right to make any changes to the information and/or 
recommendations at any time, without prior or subsequent notice.
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FEATURES

• Usage rates up to 1800 ppm

• Compatible with PACE
automated control

• No additional chemicals required

• Green chemistry

• 1 year shelf life

BENEFITS

• Economical

• Low-capital

• Easy to use

• Stable product
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FUTURIZE PEROXIDE.
The peroxide experts at Evonik.

Red meat processing demands reliable products backed with superior technical expertise — the complete packagethat 
offers a safe, economical, low-capital approach to reduce pathogenic bacteria and limit product spoilage or decay. 
Evonik offers environmentally friendly chemistries that can be applied directly to red meat carcasses, parts and organs 
to reduce contamination from pathogenic bacteria and are permitted for use in the processing of organic red meat. 

BLITZ® is Evonik’s peracetic acid based antimicrobial agent that can be applied directly to red meat carcasses, parts, and 
organs (FDA Food Contact Substance Notification #323; FDA Food Contact Substance Notification #1688). Used as 
directed, BLITZ® offers an economical, lowcapital approach to effectively reduce contamination of pathogenic 
bacteria; Escherichia coli O157:H7, Salmonella typhimurium, and Listeria monocytogenes as well as other bacteria that 
may result in product spoilage or decay. BLITZ® is permitted for use in the processing of organic red meat in 
accordance with 7 C.F.R. 205.605.




