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Comprehensive Pathogen pH Control: AKey Component of @
Mitigation Plan Comprehensive Food Safety Plan

Highly Pathogenic Avian Influenza (HPAI) is Among the various pathogen control strategies

a growing concern in the pet food industry, available, pH control stands out as a scientifically
particularly for manufacturers of minimally validated opfion for mitigating risks in petf food.
processed and raw diets. Research demonstrates that HPAI viruses may be
unstable under acidic conditions. Shahid ef al., 2009"
found that H5N1T could be neutralized at pH 5 after
18 hours, while a pH below 3 led to complete virus
inactivation within six hours. However, achieving
such low pH levels in petf food can negatively impact
product aesthetics and palatability.

Straubue et al. (2010)? demonstrated that
incorporating 0.15-0.2% lactic acid in solution, while
maintaining a pH range of 3.80 and 4.70, led fo
the inactivation of avian influenza (Al). Additionally,
beneficial bacteria used during the ripening of
short-fermented raw poultry sausage produced
measurable levels of lactic acid, successfully
inactivating Al strains (H3N8, H5Né). These findings
underscore the potential lactic acid has as a key
component in food safety protocols.

Avian Influenza
neutralization: Studies
show Al viruses lbecome
inactive at pH 5 after

18 hours and are fully
inactivated at pH 3
within six hours.




Additional Benefits of pH Control in
Pet Food Manufacturing

Beyond ifs role in pathogen control, pH regulation
offers mulfiple benefits for pet food manufacturing,
making it a valuable inclusion in minimally processed
diefs:

Inhibits spoilage bacteria, keeping products
fresh longer.

Controlled pH reduction helps maintain
desirable flavor and texture.

Works in synergy with High-Pressure Pasteurization
(HPP) fo improve microbial safety.

Strengthens food safety plans fo help meet
FDA requirements.

Organic acids, in a microencapsulated form, offer
an effective solution for controlling pathogens by
lowering pH (Figures 1 & 2) in minimally processed
petf foods, without the adverse effects on meat
color and ftexture commonly seen with raw organic
acids (Figure 3). By leveraging these pH-lowering
properties, preservative benefits, and compatibility
with existing processing methods, manufacturers
can strengthen their food safety profocols while
maintaining product integrity and consumer frust.
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Visual appearance of meat patties
freated with 2.0% PetShure or raw acid
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PetShuree pH Control Systems 4“7{:\
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PetShure pH Confrol acidulants (lactic acid and v
citric o;id) from Balchem offer an additional .beneﬁ‘r Raw meo’r Opp”COﬂOﬂ:
by providing a controlled, gradual pH reduction . .
over time. Data from studies conducted af Kansas Beneﬂcml bOCT@I’IO USed
State University, (Kiprofich etf.al., 2023) shows that in shorT—fermenTed row
both microencapsulated lactic and cifric acids
can lower and maintain the pH of raw meat-based DOUHFY SOUSOQ@ generoTed
diefs below 5 in as few as five days, contributing fo lactic acid that SUCC@SS]CUH\/

pathogen confrol while preserving the natural color . . .
and fexture of the finished product. inactivated Al strains.
With regulatory scrutiny increasing, now is the fime
to evaluate PetShure pH Control Systems as part of a
food safety strategy that helps safeguard the health
of vulnerable companion animals. Contact your
PetShure representative to learn more.
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