
Safe-T Antimicrobial Agents

Shelf life extension

Inhibition of the growth
of pathogens

Inhibition of the growth 
of spoilage bacteria

bsa.ca

BSA has developed Safe-T mixtures containing anti-
microbial agents for the food processing industry for the 
primary purpose of improving food safety for consumers. 

Listeria monocytogenes
The Safe-T product line is mostly used in the meat 
processing industry to defend against Listeria mono-
cytogenes. Safe-T works with standardized or non-
standardized meats. All our Safe-T blends, which can 
be used directly, help preserve the functionality of 
proteins, as well as the specific acidity level required 
for your manufacturing process. Because we are aware 
that food safety is what is most important to your 
business, BSA is constantly striving to offer you high 
quality antimicrobial agents.   

Our technical expertise at your service
BSA technical specialists will help you achieve optimal 
performance for fresh and processed meats. Look for 
consistency and performance in each batch by adding 
Safe-T blends to your BSA custom blends.

Safe-T

Safe-T-Lac
Sodium or potassium lactate, sodium diacetate
Usage in finished product: 2.0 % à 4.0 %

Original version

Safe-T-Ace
Sodium acetate, sodium diacetate
Usage in finished product: 0.4 % à 1.0 %

Safe-T-Ace K
Potassium acetate , potassium acetate
Usage in finished product: 0.4 % à 1.0 %

Safe-T-Ionic
Propionic acid
Usage in finished product: 0.2 % à 0.5 %

Economical versions
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