
BENEFITS SUMMARY
Sterilex Ultra Disinfectant Cleaner Solution 1 and 
Sterilex Ultra Activator Solution combine to provide a 
chemical scrub and disinfect areas that cannot be hand 
scrubbed effectively. Using these products together in a 
parts soak and grinder equipment disinfection program 
result in the following benefits: 

Microbial Baselining for Your Grinder, Blender, and 
Packaging Equipment

 o Disinfect, kill biofilm bacteria and remove biofilm* 
from blades, pump gaskets, tubes, and other 
components that are often disassembled and out of 
place during the regular sanitation cycle.

Higher Yields Due to Microbial Reduction in Areas Not 
Routinely Cleaned 

 o Less product on hold, downgraded, or discarded  
due to microbial contamination.

 o Less product lost due to spoilage organisms and 
packaging bloat. 

Improved Regulatory Compliance 
 o Inspector, auditor and customer satisfaction with  

a “best practice.” 

 o Proven disinfection tool in the food safety plan. 

PART SOAKING PROGRAM

Ground meat operations are well known to be high risk for microbial contamination. In 2018 alone, there were a total of 14 
ground meat recalls attributed to microbial contamination. These recalls impacted nearly 12.7 million pounds of meat and 
several received major media attention. 

USDA FSIS confirmed a variety of microorganisms were responsible, including Salmonella enterica ser. Reading, Salmonella  
enterica ser. Newport, Listeria monoctyogenes and numerous E. coli STEC strains (O157:H7, O26, O45, O103, O145).

While the root causes of these outbreaks have not yet been publicly released, ground meat operations can take steps to 
protect their facilities from microbial contamination by implementing routine disinfection and biofilm control* programs. 
One component of a disinfection and biofilm control program is COP sanitation and equipment part soaking. Cleaning 
out of place allows operations to reach difficult to clean areas and parts, such as gaskets, belts, blades, grinder heads and 
extruder plates.

PROTECT YOUR GROUND MEAT OPERATION

* Kills 99.9999% of Pseudomonas aeruginosa and Staphylococcus aureus in 
biofilms. Biofilm label claims are approved for specific applications only.  
See product label for full label claims and usage instructions.

Confidence in Your Process 
 o Chemistry specifically designed for disinfection in 

food manufacturing environments and proven to 
eliminate your microbial challenges.

RECOMMENDED PROTOCOL
Sterilex recommends implementing a routine part soaking 
program as part of a larger disinfection and biofilm 
control* program. When implementing a part soaking 
program for the first time, Sterilex recommends repeating 
this program 3 consecutive times as a “shock treatment” 
to achieve a microbial baseline. Once completed, a 
routine maintenance program can be implemented, 
following the part soaking protocol 2–3x/week or as 
dictated by microbial monitoring programs.



PART SOAKING PROGRAM

Part Soaking —COP Tank Sanitation 
1. Disassemble grinder head, blending blades and 

other removable parts from grinding and blending 
assemblies.

2. Remove chutes, slides, hoppers, extruder plates, 
conveyor belts and any other parts that can be 
disassembled.

3. Thoroughly clean all surfaces using a chlorinated 
alkaline detergent, or other detergent as recommend 
by your sanitation chemical supplier. Follow with a 
water rinse.

4. Fill COP tank with predetermined amount of 100°F– 
140°F water. Optionally, add air-bubbling hose.

5. Add 12.8–16.0 oz of Sterilex Ultra Disinfectant 
Cleaner Solution 1 and 12.8–16.0 oz of Sterilex Ultra 
Activator Solution per gallon of water. Note: Once 
mixed, Sterilex solution must be used within 8 hours.

6. Add disassembled parts to COP tank and soak for a 
MINIMUM of 10 minutes.

7. Drain and rinse all surfaces thoroughly with a potable 
water rinse.

8. Reassemble parts and follow with a final sanitizer as 
recommend by your sanitation chemical supplier.

METAL COMPATIBILITY REFERENCE 
Compatibility chart for dilutions of Sterilex Ultra Disinfectant Cleaner Solution 1 and Sterilex Ultra Activator Solution. 
Compatibility testing conducted for 10 consecutive days (14,400 minutes of use). Simulates 5.5 years of daily treatments.

Metal Compatibility Plastic Compatibility

304 Stainless Compatible HDPE Compatible

316 Stainless Compatible LDPE Compatible

Copper Compatible Polyethylene Compatible

Carbon Steel Semi-Compatible1 Polypropylene Compatible

Cast Iron Non-Compatible3 PVC Compatible

Galvanized Non-Compatible4 Teflon Compatible

Brass Non-Compatible5 Kalrez Compatible

Aluminum Non-Compatible4 Delrin (Polyacetal) Compatible

EPDM Compatible

BUNA-N Compatible

PET Compatible

Viton Semi-Compatible2

Polycarbonate Non-Compatible6

1Minimal rusting observed, same compatibility as water
2Decomposition observed after 3 days of continuous exposure  
 (4,320 minutes)
3Can cause rusting on clean cast iron surface (similar to water)
4Corrosion
5Severe oxidation
6Causes material decomposition
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