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CCS’s Solution
Farm to Table Safe

Clean Birds • Clean Food • Clean Environment

The information contained herein is not an advertisement and is not intended for public use for advertising or marketing.
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Safer - Faster - Better or Status Quo? 

OLD 
DISINFECTANTS
LIKE PAA CAN BE 

AND ARE 
DANGEROUS TO 

HANDLE

01
PAA CAN CAUSE 
WING TIPS TO 

BROWN

02
HYPOCHLOROUS 

ACID KILLS 
PATHOGENS, IS 

SAFER FOR 
EMPLOYEES AND 

KEEPS BIRDS 
PRETTY 

03
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Where to Start ...

• CCS’s formula may be used from Layer to the consumer but today we will focus on 
Processing Line to Grocery Store

• Starting with scalding, an appropriate solution of 200ppm will start the process of 
killing pathogens on the feathers  and skin

• A spray of CCS Solution will ensure that the outside of the bird is not a source of 
contamination 
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Evisceration

• The removal of the internal organs 

• A critical point in the process and a point where cross contamination is a concern

• Contagion Control Solutions performs best when the solution is fresh and sprayed into the cavity and 
allowed to drain

• FSIS approval for Electrolytically-generated CCS Solution is specifically called out for use on Whole or 
Eviscerated Poultry with levels not to exceed 50 ppm

• Chiller Water is also included in FSIS approvals
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THE LEATHAL DOSE (LD50)

CCS’s LD50-CCS Solution

An Important Consideration

CCS Solution 
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5 Grams Per Kilo of Body Weight

• A quick explanation of CCS’s LD50

• CCS’s Solution contains 0.020%  or  200 milligrams per liter or about 750 milligrams per gallon 
1000mg=1 gram

• Using this math, it would require 6.6 gallons of (product) for every 2.2 pounds of body weight to 
kill half (50%) of the test subjects (employees)  150 pound employee = 68 kilos. 68 x 6.6 gallons of 
(product)= 448.8 gallons 

• 448 gallons to be consumed orally or absorbed through the skin



Contagion Control Solution – pH 5.5 
Stable & Consistent Other products are not

pH 5.5
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Safety First – CCS Works!
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CCS -Disinfecting & Sanitization –
EPA Approved
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Additional Information
Click on the links below for more information

• Poultry workers suffer while industry uses chemicals to disinfect your chicken
• Chickens and Cleanrooms – What Do They Have In Common?

https://scienceblogs.com/thepumphandle/2016/12/13/poultry-workers-suffer-while-industry-uses-chemicals-to-disinfect-your-chicken
https://food-contact-surfaces.com/2018/10/chickens-and-cleanrooms-what-do-they-have-in-common/
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USDA Food Safety & Inspection           
Service Directive



The USDA’s Food Safety and Inspection Service Directive 7120.1 “Safe and Suitable Ingredients Used in the 
Production of Meat and Poultry Products”, has approved the use of electrolytically generated hypochlorous acid as 
a food additive for use on meat and poultry products. It is allowed for use on red meat carcasses down to a 
quarter of a carcass, whole or eviscerated poultry carcasses, in water used in meat and poultry processing, in 
poultry chiller water, for reprocessing contaminated poultry carcasses, on giblets and salvaged parts, and on beef 
primal cuts of beef. Depending on the product sanitized from 5 to 60 ppm free available chlorine can be used.
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Peracetic Acid

• Is a good disinfectant 

• It is very affordable, however,

• There is an explosion hazard

• Possible severe eye damage, and,

• Requires training to handle and use



Washington Post –
Death from toxic Poultry Chemicals 
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Chill Water

• FSIS decrees that the Poultry Chiller Water shall not exceed 60ppm, measured in the 
incoming potable water

• It is important to note that the organic load within the Chiller Water will react with our 
CCS Solution as well as the targeted pathogens - fresh solution is required for best results

• Best results are greatly reduced pathogen counts, better storage characteristics, increased 
employee safety and shelf appeal
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CCS SOLUTION (HOCl)                                                       
New Results from Proven SOP’s

• Processed poultry moves from areas of Highest potential contamination to the  Lowest
potential contamination

• CCS’s Solution has been cleared for use in hospitals by the EPA, Cleared by the FDA for Rx 
Human wound care and approved for use in food processing by the USDA and FSIS

• By using CCS’s Solution formula in your existing microbial mitigation protocols, you will find 
acceptable results with less environmental concerns – our formulal has been shown to degrade 
genetic material of pathogens, Virus, gram-negative and gram-positive bacteria and fungi
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Additional Information
Click on the links below for more information:

• Poultry workers suffer while industry uses chemicals to disinfect your chicken
• Chickens and Cleanrooms – What Do They Have In Common?

https://scienceblogs.com/thepumphandle/2016/12/13/poultry-workers-suffer-while-industry-uses-chemicals-to-disinfect-your-chicken
https://food-contact-surfaces.com/2018/10/chickens-and-cleanrooms-what-do-they-have-in-common/


Safety Should Be #1 - READ YOUR 
CURRENT LABELS!
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• If medical advice is needed, have product container or label at hand

• Wear protective gloves/protective clothing/eye protection/face 
protection

• Wash thoroughly after handling

• IF IN EYES: Rinse cautiously with water for several minutes, remove 
contact lenses, if present and easy to do – continue rinsing

• Get Medical Attention



What is a Premises Liability Lawsuit?
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A premises liability lawsuit is a legal action taken 
against a property owner for failing to meet their duty 
of care in providing a reasonably safe premises for 
individuals who are given consent to enter the owner’s 
premises.

Many people do not realize that these do not define the 
full spectrum of your “properties.” 

Other examples of premises include:

• Business owners can be held accountable for their 
business properties

• Contractors are accountable for their worksites

• Landlords can be held accountable for their tenant’s 
living space



What Companies are NOT Sharing
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Chronic Use of Hazardous Products Put You, Your Family and Your Business at Risk
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CCS is a full-service company with analysis of facility, recommendations and on-site training to    
ensure product is being used per recommendations.   We also provide year-round assistance with 

employees, training staff etc. at no charge if a  CCS client.                                                                
CCS has a full staff of chemists,  physicians and trainers.

Contact:
Karen Lucchesi
817-822-9116

Karen@contagioncontrolsolutions.com 


