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CECURE 
CPC Antimicrobial 

® 

Cecure® is a patented*, FDA and USDA-approved antimicrobial solution used in direct food-contact applications in the food processing 

environment. Cecure® delivers unparalleled microbial reductions in pathogens and other bacteria as well as in yeasts and mold. 
*Covered by U.S. Patent Nos. 5,366,983, 5,855,940, and 6,039,992 and other U.S. and foreign patents issued and pending.

 Product 

Cecure® is safe and delivers superior microbial efficacy against a wide range of microorganisms without the adverse effects observed in 

other antimicrobial products. 

Highly Efficacious 

 Cecure® has a broad-spectrum efficacy against both gram-positive and gram-negative organisms

 Its high efficacy in microbial reduction safely increases product shelf life by delivering an immediate and dramatic reduction
in food spoilage organisms

Safe 

 The active ingredient in Cecure®, Cetylpyridinium chloride (CPC), has been safely used in common OTC oral hygiene products such as
mouthwash and lozenges for over 60 years

 No off-gassing is observed with the use of Cecure® and it presents no unusual worker safety issues

Practical 

 Cecure® has a neutral pH (7.1)

 Cecure® does not react with other chemicals used in the processing environment

 Cecure® is non-corrosive to equipment and floor surfaces due to its non-oxidative nature

No Adverse Effects 

 No organoleptic changes are observed on food products processed using Cecure®

 Benefits 

 Properties of Cecure® 40% Concentration Solution* 

Physical Form Liquid 

Color Clear, colorless to light yellow 

pH (1% aqueous solution) 7.1 

Solubility Freely soluble in water 

Specific gravity (relative to water) 0.9923 

Components  Cetylpyridinium chloride (CPC) monohydrate, approximately 40% (active ingredient)

 Propylene glycol and water

*Concentrated solution (40% CPC) should be diluted to at least 50:1 before application

Cecure® is applied as a diluted solution. The solution may be applied using a variety of techniques, depending on the specific food application, 

the processing environment and the objectives of the processor. Cecure® antimicrobial solution has been demonstrated to be effective on 

various foods such as poultry, beef, pork, seafood, fruits, vegetables and ready-to-eat meat products. It is currently approved by the U.S. FDA 

and USDA (and various other jurisdictional agencies outside the U.S.) as an antimicrobial food processing aid for poultry carcass and parts 

applications, and its clearance for use on certain other food products is pending. 

The standing concentrate and application solutions should be maintained at approximately 65ºF (≈18ºC) or above to avoid crystallization of 

CPC in the solution. Although not a safety issue, precipitation of the solution will impair its antimicrobial activity. Cecure® solution should be 

properly stored and handled according to MSDS instructions to ensure expected shelf life of two years. 

The CPC concentration applied is determined by many factors, including the objectives of the processor, but may range from less than 

0.05% up to approximately 1.0%. As an example, for an application in a standard poultry carcass rinse, a concentration range of 

0.2-0.5% is recommended. 

 Usage and Dosage 
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