
PURE 
C O N T R O L
 FOOD PROCESSING ANTIMICROBIAL

A PURE NECESSITY FOR FOOD SAFETY
PURE Control® has been developed as an antimicrobial processing aid for direct application on 
produce and poultry to reduce pathogen populations.

PURE Control for 
PRODUCE
• Quickly reduces pathogens 

including Salmonella, Listeria, 
and E. coli on treated produce

• Reduces risk of cross-
contamination and strengthens 
downline intervention steps

• Odorless and non-toxic to 
support improved worker 
safety

• No effect on texture, taste, or 
color

PURE Control for 
POULTRY
• Superior efficacy - up 

to a 6 Log reduction in 
Salmonella on treated 
poultry

• No negative effect on yield
• Odorless and non-toxic - 

improved worker safety
• No effect on organoleptic 

or nutritional composition
• No label declaration 

required

Eliminates Pathogens Including: Salmonella | E. coli | Listeria | And More
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PURE Control for 
BERRIES
• Reduces microrganisms in 

the final product
• Offers greater reductions 

than traditional 
chemistries without 
changing the qualty or 
taste of the fruit 

• Superior efficacy - up 
to 3.2 log reduction in 
Salmonella and up to 
a 3.8 log reduction in 
Listeria.



PURE Control 
Food Processing Aid
SKU Chart

Product Size SKU # Pack Size Cases|Pallet
55 Gallon 92755 1 1-4
275 Gallon 92770 1 1

PURE Control: 
Technical Specs
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Our Technology
Our patented Silver Dihydrogen Citrate (SDC) molecule 
has revolutionized food safety as one of the most 
powerful antimicrobials in the industry. SDC is a non-toxic, 
electrolytically generated source of stabilized ionic silver 
that provides an environmentally responsible solution to 
food safety challenges.

Intended Use
PURE Control is intended to be used as an antimicrobial solution 

applied by spray or dip to reduce pathogen populations on fruits 

and vegetables intended for processing and poultry carcasses, 

parts and organs. Refer to the Food Contact Notification (FCN) 

for specifications and limitations.

FDA-Approved
PURE Control has been approved for 

use as a food processing aid for poultry 

and produce processing.

FCN 1600 (produce)

FCN 1768 (poultry)


