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Analysis required: Qualitative test to determine organoleptic effect of 
residual product after cleaning of a surface

Procedure:

disinfectant solutions can react with food in various ways. The most obvious of 
these is to change the colour, smell or texture of the food material. This is 
particularly obvious in chemically treated foods such as cured cooked meats. The 
object of this test is to determine if any or all of these organoleptic 
parameters was affected by residual disinfectant on a cleaned surface.

A clean stainless steel workbench was sprayed with Sterizar disinfectant 
solution, wiped with a clean sterile cloth to get an even spread of the solution 
over the surface and then allowed to air dry for approximately one hour.

When visibly dry, slices of Cooked Ham, Cooked Beef and Cooked Pork  were placed 
on the surface and allowed to be in contact with the surface for 15 minutes. 
Slices of meat from the same batch of product were also placed on a clean 
stainless steel surface which had not been treated with chemical disinfectant as 
a control group. After this time each item of food was examined for change in 
colour smell or texture.

Result:

In all cases there was no evidence of change of colour, smell or texture in the 
test samples when compared to the control.

Conclusion:

The is no residual organoleptic residual effect of Sterizar when used to clean 
stainless steel surfaces under normal cleaning conditions.
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