Harnessing the Power of the Hydroxy-Radical for Human pathogen Reduction and Shelf-
life Extension: From Farm to Fork

The generation of hydroxyl-radicals from hydrogen peroxide was first described by Henry
Fenton in 1862. Since this time, the oxidative power of hydroxyl-radical has been used as a
reagent, for treating wastewater and more recently, in the gas phase for decontaminating food
and non-food surfaces. The presentation will provide recent advances in hydroxyl-radical based
process with applications on the farm as an alternative to pesticides and hatchery for disinfection
of eggs destined for hatcheries. In process, the hydroxyl-radical process for treatment frozen
berries, fresh fruit & vegetables, microgreens and meat will be described. Applications for
decontaminating reusable plastic crates, conveyors through to reusable shopping bags. The
underlying chemistry of hydroxyl-radicals and results from pathogen validation trials and
extension of shelf-life will be provided.
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