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BactoCEASE® brand
Liquid
CODE NUMBER
016589
DESCRIPTION

A food-grade antimicrobial system for use in RTE (Ready-To-Eat) meat and poultry products.

INGREDIENTS
Propionic Acid, Water and Sodium Hydroxide.

INSTRUCTIONS FOR USE
Add 0.2 to 0.5% based upon end product weight. The actual application rate will depend upon storage
conditions of meat and poultry products and desired storage time.

STORAGE
Store in a cool, dry place above 40°F. Keep container closed when not in use.

For best results, use this product within twelve (12) months of the manufacturing date.

SUGGESTED LABELING

BactoCEASE Liquid may be labeled as “propionic acid” or “sodium propionate” in the ingredient statement of
USDA/FSIS regulated finished products.

CERTIFICATION(S)
Kosher
Halal

COUNTRY OF ORIGIN
The Country of Origin of BactoCEASE Liquid is the United States of America.

GMO STATEMENT
The product BactoCEASE Liquid is not produced from any Genetically Modified Organism nor does it contain
any additive produced and/or sourced from any Genetically Modified Organism.

BSE/TSE STATEMENT

BactoCEASE Liquid does not contain materials of animal origin, which makes it, therefore, free from Bovine
Spongiform Encephalopathy (BSE) and Transmission Spongiform Encephalopathy (TSE).

All of the above product information is, to the best of our knowledge, true and accurate as of the date of this document or the date your shipment leaves our dock or control. However, since the
conditions of use of this information or any material supplied are beyond our control, all recommendations or suggestions are made without guarantee or warranty, express or implied on our part.
Nothing contained herein shall be construed to infer freedom from patent infringement. We disclaim any implied warranty or merchant ability and any implied warranty of fitness for a particular purpose
even if you have given us notice of how you intend to use the product or services described herein. The laws of the State of lowa USA are incorporated into and are to govern the terms of warranties.

Food Technologies Page 1 of 4
© Kemin Industries, Inc. and its group of companies 2014. All rights reserved. ®™ Trademarks of Kemin Industries, Inc., U.S.A 20140506MM Rev. #10



@o INSPIRED MOLECULAR SDLUTIDNS:}‘O

Product Information

2100 Maury Street « Des Moines, lowa, USA 50317 - tel: 515.559.5100 ¢ www.kemin.com

LOT IDENTIFICATION LOGIC
Concerning the lot identification logic for Kemin Food Technologies products, we utilize the following format:

YYMM123456, where 123456 is a six-digit sequential number that is assigned by the computer.

PEST CONTROL

The Kemin Animal Health & Nutrition manufacturing plant has a pest control program in place. Pest control is
provided by a licensed contractor who visits the facility every week. Insect lights and pest traps are located
inside the facility, and bait stations are located outside and along the perimeter grounds.

No pesticides are kept on the premises.
All records for this program are maintained on file.

CALIFORNIA PROPOSITION 65 STATEMENT

None of the ingredients present in the product BactoCEASE Liquid are listed in the “Chemicals Known to the
State to Cause Cancer or Reproductive Toxicity” document, dated January 31, 2014, and published on the
Web site of the Office of Environmental Health Hazard Assessment of the State of California in response to the
Safe Drinking Water and Toxic Enforcement Act of 1986, also known as Proposition 65.

IRRADIATION STATEMENT
No radiation process is used in the manufacture of BactoCEASE Liquid.

SEWAGE SLUDGE STATEMENT
Sewage sludge is not used in the manufacture of BactoCEASE Liquid.

MELAMINE STATEMENT

Melamine is not used in the manufacture of BactoCEASE Liquid as supplied by Kemin Food Technologies.
Furthermore, based on our current knowledge of the raw materials and manufacturing processes, we have no
reason to believe that this substance would be present in this product as supplied by Kemin Food
Technologies. While we do not test for Melamine, it is not expected to be found in our BactoCEASE Liquid
product.

All of the above product information is, to the best of our knowledge, true and accurate as of the date of this document or the date your shipment leaves our dock or control. However, since the
conditions of use of this information or any material supplied are beyond our control, all recommendations or suggestions are made without guarantee or warranty, express or implied on our part.
Nothing contained herein shall be construed to infer freedom from patent infringement. We disclaim any implied warranty or merchant ability and any implied warranty of fitness for a particular purpose
even if you have given us notice of how you intend to use the product or services described herein. The laws of the State of lowa USA are incorporated into and are to govern the terms of warranties.
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ALLERGEN STATEMENT
None of the ingredients listed below is present in BactoCEASE Liquid.

Major Food Allergens - as defined in Section 201 of the Federal Food, Drug, and Cosmetic Act (21 U.S.C.
Section 321)

» Milk

- Eggs

* Fish

 Crustacean shellfish
» Tree nuts

* Wheat

» Peanuts

» Soybeans

Potential Allergens & Sensitivities

* Gluten

» Seeds
 Sulfites

Artificial Colors

« MSG

« HVP

 Celery
Cottonseed flour

All of the above product information is, to the best of our knowledge, true and accurate as of the date of this document or the date your shipment leaves our dock or control. However, since the
conditions of use of this information or any material supplied are beyond our control, all recommendations or suggestions are made without guarantee or warranty, express or implied on our part.
Nothing contained herein shall be construed to infer freedom from patent infringement. We disclaim any implied warranty or merchant ability and any implied warranty of fitness for a particular purpose
even if you have given us notice of how you intend to use the product or services described herein. The laws of the State of lowa USA are incorporated into and are to govern the terms of warranties.
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NUTRITIONAL STATEMENT

BactoCEASE Liquid

Amount

Nutrient List (per 100 grams)
Protein (g) 0.00
Total Carbohydrate (g) 0.00
Total Fat (g) [Total lipid fatty acids expressed as 0.00
triglycerides]
Moisture (g) 45.86
Ash (g) 0.00
Other (g) [Constituents not defined by moisture, ash, 54.14
total fat, total carbohydrate, or protein; Examples:
alcohol, organic acids, glycerol]
Calories (kcal) 0.00
Saturated Fat (g) [All fatty acids containing no double 0.00
bonds]
Trans Fat (g) [All unsaturated containing non- 0.00
conjugated bonds in trans configuration]
Cholesterol (mg) 0.00
Sodium (mg) 4312
Potassium (mg) 0.00
Dietary Fiber (g) 0.00
Sugars (g) [All mono- and disaccharides] 0.00
Vitamin A (IU) 0.00
Vitamin C (mgQ) 0.00
Calcium (mg) 0.00
Iron (mg) 0.00

The information listed above is for guidance only. The values listed above are calculated values based upon ingredient testing results, values provided
to us by our ingredient suppliers, and/or commonly accepted values for the ingredients contained in our products. Since the data comes from many
sources and has not been verified analytically in the final formulation, we cannot warranty its accuracy.

All of the above product information is, to the best of our knowledge, true and accurate as of the date of this document or the date your shipment leaves our dock or control. However, since the
conditions of use of this information or any material supplied are beyond our control, all recommendations or suggestions are made without guarantee or warranty, express or implied on our part.
Nothing contained herein shall be construed to infer freedom from patent infringement. We disclaim any implied warranty or merchant ability and any implied warranty of fitness for a particular purpose
even if you have given us notice of how you intend to use the product or services described herein. The laws of the State of lowa USA are incorporated into and are to govern the terms of warranties.
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