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WHAT IS BEING DONE TO LEARN MORE 

Researchers at Georgia Tech undertook a pilot project to investigate poultry worker exposure to peracetic acid 
(PAA) in a study funded by the US Poultry and Egg Association. PAA is used in various food industry 
antimicrobial processes, including poultry processing, to further enhance food safety. Due to limited air 
sampling studies, the poultry industry wanted to investigate the best methods to quantify and control exposure 
for employees. Studies among healthcare workers using similar antimicrobial products containing PAA indicate 
a potential for developing work-related asthma and becoming sensitized to the exposure. To assist employers 
with better controlling employee exposure to PAA, researchers compared two industrial hygiene sampling 
methodologies for PAA at four different poultry processing plants in Georgia between the months of August and 
December 2017 and in various locations throughout each plant.  

WHAT OCCUPATIONAL EXPOSURE LIMITS EXIST FOR PAA? 

There currently are no enforceable Occupational Exposure Limit standards for PAA. Currently available 
sampling methods use to quantify employee exposure to PAA have been reported to have limitations when 
performed under certain conditions, such as in conditions where PAA is applied as a droplet. This was 
confirmed when researchers compared sampling results for PAA using two different methods. Exposure levels 
were found to be highly variable in regions of a poultry processing plant where the PAA is applied as a spray 
and the humidity levels are high, such as the evisceration lines and near On-Line Reprocessing (OLR) 
Antimicrobial Systems.  

 

WHAT ARE THE FIRE AND EXPLOSION HAZARDS FOR PAA? 

  ACUTE HAZARDS PREVENTION FIRE FIGHTING 

FIRE & 
EXPLOSION 

Flammable Above 40.5°C 
(105°F) explosive vapor/air 
mixtures may be formed. 
Explosive.  

NO open flames, NO sparks 
and NO smoking. NO contact 
with flammables or hot 
surfaces.   
 
Above 40.5°C (105°F) use a 
closed system, ventilation and 
explosion-proof electrical 
equipment.  
 
Do NOT expose to friction or 
shock.  

Use water spray.  
 
In case of fire: keep drums, 
etc., cool by spraying with 
water.  
 
Combat fire from a sheltered 
position.  

 

http://www.oshainfo.gatech.edu/


WHAT ARE THE LABELING REQUIREMENTS ACCORDING TO GHS CRITERIA?  
 
 

 
DANGER 
Flammable liquid and vapor 
Heating may cause a fire 
Fatal if inhaled 
Harmful if swallowed or in contact with skin 
Causes severe skin burns and eye damage 
May cause respiratory irritation 
Very toxic to aquatic life  
Transportation 
UN Classification 
UN Hazard Class: 5.2; UN Pack Group: II  
 
NFPA 704 
 

Hazard Value Description 

 Health 3 Can cause serious or permanent injury. 

 Flammability 2 Must be moderately heated or exposed to relatively high ambient 
temperatures before ignition can occur. 

 Instability 4 Readily capable of detonation or explosive decomposition or explosive 
reaction at normal temperatures and pressures. 

 Special OX Possesses oxidizing properties. 

(NFPA, 2010) 

WHAT ARE THE ENVIORONMENTAL REGULATORY REQUIREMENTS?  

Do not forget to check for state and local environmental regulations.  

IS PERACETIC ACID COVERED BY THE OSHA PROCESS SAFETY MANAGEMENT 
STANDARD? 

The Process Safety Management standard for OSHA becomes applicable when more than 1,000 lbs. of a 60% 
PAA solution are stored. Based on current industry practices, poultry plants do not store concentrations or 
amounts at this level of PAA, so it is not covered in poultry plant applications. 

EPA 
Consolidated List 
of Lists 
Regulatory Name 

CAS Number/ 
313 Category 
Code 

EPCRA 
302 
EHS TPQ 

EPCRA 
304 
EHS RQ 

EPCRA 
313 
TRI 

CAA 112(r) 
RMP TQ 

Peracetic acid 79-21-0 500 pounds 500 pounds 313 10000 pounds 
 (EPA List of Lists, 2015) Source: https://cameochemicals.noaa.gov/chemical/5112 

https://cameochemicals.noaa.gov/chemical/5112


 

BEST PRACTICES (BMP’S) FOR LIMITING EXPOSURES  

There are several BMP’s to limit PAA exposures. Based on field 
site observations, researchers indicated the following strategies 
to reduce  employee exposure to PAA:  

• Examine the airflow throughout the plants in relationship 
to the placement of OLR cabinets and other application 
sources of PAA. (As an example, an employee working 
in the position of Mirror Trim along the evisceration line 
could see a difference of exposure depending on the 
whether the employee was working on the inside versus 
on the outside of the evisceration line.) 

• Periodically review policies and procedures to assess 
employee exposure to PAA, including establishing a 
PAA monitoring program for daily production.  

• Provide hazard communication training for employees 
about the health effects from exposure to PAA (as 
required by the OSHA hazard communication standard 
29 CFR 1910.1200).  

• Conduct regular walk-throughs of the production plant to 
assess the ventilation in the facility with respect to the 
location of where employees are working and the sources 
of PAA exposure. 

• Adjust any drip pans positioned under conveyor lines to 
an angle that would prevent collection of standing water, 
which may be an additional source of airborne PAA in 
the workplace. This surface area may promote the conversion of PAA into the vapor phase from the 
water, and adjustment of the water drip pans to drain this water away from employee workstations may 
reduce concentrations of PAA in the air. 

• Provide a mechanism for employees to report any adverse health effects resulting from exposure to 
PAA. 

• When possible, increase employee distance from the source of PAA. Researchers found the further an 
employee stood from the PAA source, the lower the employee’s exposure to PAA. This principle held 
true in all areas of the plants, e.g., the chillers, standing water-sources of PAA, OLR cabinets, etc., with 
employee exposure to concentrations of PAA decreasing with distance.  

• Quality Assurance employees responsible for setting appropriate PAA concentrations should be 
included in training related to employee exposure to PAA.  

• Monitor closely employee exposure to PAA when working near any location where PAA is added to the 
water, as these concentrations may be much higher than in other locations in the plant.  

• PAA is an unstable compound; it decomposes to its original constituents (acetic acid and hydrogen 
peroxide) under conditions that vary with concentration, temperature, and pH. This means that 
concentrations may vary greatly.  
 

QUICK TIPS FOR PAA 
MANAGEMENT 
 
-Train employees to be aware of 
potential symptoms from 
exposure to PAA. 
-Do not store PAA at 
temperatures above 86°F. 
-Store PAA in a cool, dry, well-
ventilated area. 
-Storage containers must be 
vented. 
-Local exhaust ventilation should 
be installed to remove vapors 
and mists.  
-Prevent dermal contact to PAA 
with the use of rubber or 
neoprene gloves.  
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