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Establishment of the risk assessment method for food disinfectants and its application in China
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Abstract: Objective To establish the risk assessment method of food disinfectant with the peroxyacetic acid
disinfectant for poultry slaughtering and processing as the model disinfectant. Methods Referring to the risk assessment
methods of food disinfectants from international organizations, the risk assessment method of food disinfectants suitable for
China was established by considering the health effects, efficacy, and antimicrobial resistance. The safety of peroxyacetic
acid disinfectant used for carcass disinfection during poultry slaughtering was assessed using the established method.
Results Under the setting condition, the health risk of the ingredients of the peroxyacetic acid disinfectant (peroxyacetic
acid, acetic acid, hydrogen peroxide, and 1-hydroxyethylidine-1, 1-diphosphonic acid) and the disinfection byproducts
and reaction products after the treatment did not need priority attention. Based on the literature search results, the use of
peroxyacetic acid disinfectants may not lead to decreased efficacy of fungicides and/or be associated with antimicrobial
resistance. Conclusion The risk assessment method for food disinfectants in China was established, which can be used

as a methodological reference for the safety assessment of the new food disinfectant products in the future.
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Figure 1  The technical route of risk assessment for food

disinfectants
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Figure 2 The technical route of the risk assessment for the peroxyacetic acid disinfectant
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Table 1  The exposure and characterization of HEDP for

poultry consumer only population in China

PS4 1 4 N e/ (pg/kg BW) MOE
- HE P95 THE P95

2~6% 372 3.3 7.9 15152 6329
7~12% 575 2.4 5.9 20 833 8 475
13~17% (%) 193 1.8 4.8 27778 10417
13~17 % (L&) 178 1.9 4.6 26316 10870
18~59% (%) 2741 1.5 3.6 33333 13889
18~59% (&) 2727 1.5 3.9 33333 12821
=60 % (%) 560 1.3 3.3 38462 15152
=60 % (1) 532 1.3 3.2 38462 15625
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