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RE: Acetic Acid
Dear Mr. Longstaff:

This is in response to your email of October 23, 2013, to the CFIA wherein you requested comments
on the suitability of acetic acid to be used as microbial control agent for use in process water for red
meat carcasses in Federally Registered Food Establishments. Your request was forwarded to the Food
Additives Section of Health Canada for direct reply.

According to the information provided, this product is made of 100% acetic acid.

We would have no objection to the use of acetic acid as requested on red meat carcasses up to 2.5%
acetic acid provided that: 1) the acetic acid meets the specifications set out in the latest edition of the
Food Chemicals Codex for “Acetic Acid, Glacial”; 2) acetic acid is used in the minimum amount
needed for the intended technical purpose; 3) the acid treatment is followed by a potable water rinse or
equivalent; and 4) the treatment is carried out as part of an acceptable quality control program and in
conjunction with the application of good manufacturing practices.

We trust that this is satisfactory.
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