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H UCtIOn

A limitation in the use of disinfectants in the food industry is the fact
’ food s Intended for human o imal consumption. Although
s\ﬂhave the same role as qdustries (I.e. reducing of
d pathogenic microorga 2vels) here they are used
ment that produces fo€ oduc erefore It IS necessary
togbe suitable for their use and théy must be non-toxic.

Disinfectantsgiin food Industr

In the fc dustry, cleaning and
disinfectic designed to remove all

—

Indust impurities destroy microorganisms
Accor Pﬂﬁbu ' present in production equipment and
final products. These

cGMPthe-pl atButical indue package
stric f ) tl : activitie st be conducted on
difficult issues whi LA s - products that are contaminated with dirt,
germs or residues of disinfectant.
The obtained results of the cleaning
procedures cannot be separated into
individual results due to the fact that if
" With the cleanmg procedure some
Ies IS removed, it

manufacturers are faced with, espe€
terms of the chosen disinfectant Is If It IS
appropriate to its purposg-and It Its
effectiveness Is evaluatedip€flodically. The
use of resources and procedures for
implementati@nof@lisinfecligilised | v MBorganisms are

pharmaceutigal’fa@ustry, ar ed under nated to certain level, too. This

applicable IS ard for pperations  ‘dligniflation is often not sufficient and
(ISO 13408-18) ' where disinfec 1:; re defined thEkelake proper use and

as chemical poftprecise and specified

vegetative fc A N A \n., \". ?:: \u E- infection IS

R L Conclusion:
: ‘ Regulation Iin the Republic of
Macedonia is set by Law on food safety.
Requlations D Setting limits in terms of residues of
This is respe § of continuing antimicrobial activity ¢hemical substances in food, residues
and may also lead to the emergence of residual adhesive Of used disinfectant, means achieving a
surfaces which will cause deactivation of the other, the Safe and secure food for end users
following used disinfectant. Different disinfectants are not @according to European requirements.
compatible with all surfaces depending on the material they are Law on food safety in the country still
made of. Disinfectants acting aggressively and progressively does not set normative on production in

destroy microorganisms and contribute continuously residues terms of food production, the maximum

of disinfectants used to be accumulated at these sites, which residue limits for residues in food and
can be an additional problem. the limits for allowable daily intake of

them.
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