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PRECAUTIONARY STATEMENTS
HAZARDS
DANGER Heating may cause a fire. May intensify fire; 
oxidizer. May be corrosive to metals. Harmful if swallowed,
in contact with skin or if inhaled. Causes severe skin burns 
and eye damage. Very toxic to aquatic life
Prevention: Keep away from heat, hot surfaces, sparks, 
open flames and other ignition sources. No smoking.
Keep/Store away from clothing and other combustible 
materials. Take any precaution to avoid mixing with 
combustibles. Keep only in original packaging. Do not 
breathe dusts or mists. Wash hands, forearms and face 
thoroughly after handling. Do not eat, drink or smoke 
when using this product. Use only outdoors or in a well-
ventilated area. Avoid release to the environment. Wear 
protective gloves, protective clothing, eye protection, face 
protection, and hearing protection.
Response: Call a physician immediately. IF IN EYES: Rinse 
cautiously with water for 15 minutes. Remove contact 
lenses, if present and easy to do. Continue rinsing. Call
a physician immediately. IF ON SKIN (or hair): Rinse 
skin with water/shower. Remove/Take off immediately 
all contaminated clothing. Call a physician immediately. 
IF INHALED:  Remove person to fresh air and keep 
comfortable for breathing. Call a poison center/doctor/
physician if you feel unwell. IF SWALLOWED: Rinse mouth.
Do not induce vomiting. Call a physician immediately. In 
case of fire: Use appropriate media to extinguish.
Storage and Disposal
Store locked up. Protect from sunlight. Store in a well-
ventilated place. Store at temperatures not exceeding the 
recommended value. Store separately.
Storage: Store away from other materials. Protect from 
sunlight. Keep only in original container. Keep cool. Store 
locked up. Store at temperatures not exceeding 86 °F. 
Disposal: Do not flush to sewer; may be incinerated in 
approved facility with flue gas monitoring & scrubbing,
mix with a suitable flammable waste before incineration; 
may be landfilled if local regulations permit. Drums should 
be reused. Recondition and pressure test by a licensed 
reconditioner prior to re-use. Pails must be vented and 
thoroughly dried prior to crushing and recycling. IBCs
(intermediate bulk containers): polyethylene bottle must 
be pressure tested and recertified at 30 months. Replace at 
60 months (5 years).  Steel containers must be inspected,
pressure tested and recertified every 5 years.
Warning: never cut, drill, weld or grind on or near this 
container, even if empty.

Directions For Use:
It is a violation of Federal law to use this product in a manner 
inconsistent with its labeling. 
Poultry: 
Promoat™ is approved for use in process water applied on 
poultry carcasses, parts, trim, and organs. Usage levels 
should not exceed: 2000 ppm peroxyacetic acid, 1333 ppm 
hydrogen peroxide, and 133 ppm HEDP.
Processed and Pre-formed Meat Products: 
Promoat™ is approved for use in process water, ice or brine 
used on processed and preformed meat products. Usage 
levels should not exceed: 495 ppm peroxyacetic acid, 193 ppm 
hydrogen peroxide, and 33 ppm HEDP.
Processed and Pre-formed Poultry Products: 
Promoat™ is approved for use in process water, ice or brine 
used on processed and preformed poultry products. Usage 
levels should not exceed: 230 ppm peroxyacetic acid, 90 ppm 
hydrogen peroxide, and 15 ppm HEDP.

UN3109
Organic peroxide type F, Liquid (contains 
peroxyacetic acid, hydrogen peroxide), 5.2 (8)
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Promoat™ is a peroxyacetic acid mixture approved by FDA 
for use as a processing aid under FCN No. 2266, formerly 
1986. The intended use of the product, as stated in FCN 2266, 
is as an antimicrobial agent in the production, processing, 
and preparation of poultry and meat products.  Promoat™ 
delivers superior microbial efficacy against a wide range 
of microorganisms.  Promoat™ kills pathogens through 
oxidation and extends product shelf-life by the immediate 
and dramatic reduction of food spoilage organisms. 
Promoat™ has shown to cause no organoleptic changes on 
treated food products. 

Before Using This Product, Please Read This Entire Label Carefully. 
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