
Avian Disease Journal study on hypochlorous
acid and Newcastle disease virus

MORE INFORMATION

APPLICATIONS FOR HOCI
IN POULTRY CARE

Journal of Veterinary Medical Science study of
hypochlorous inactivation against E. coli and
salmonella

When you have a large concentration of animals packed into a
building there's the potential for mass disease outbreaks, and chicken
farms are no exception! Large breeding and egg production
operations can be hotspots for airborne and contact-spread
pathogens. Hypochlorous acid provides an effective, multi-purpose
solution to the disinfecting challenges faced by large and small-scale
chicken farms.  

A 2015 study published in the Avian Diseases journal found that
hypochlorous completely inactivated Newcastle disease virus in
newborn chicks at 100ppm. Newcastle disease can be transmitted via
airborne particles and is highly contagious and lethal to chickens. The
study found that aerosolized hypochlorous was effective in
eradicating the virus, which strengthens the argument for cold-
fogging hypochlorous in barns to keep airborne disease at bay. Plus,
let's face it--a chicken farm doesn't exactly smell like roses. Cold
fogging hypochlorous acid can help keep odors down in the barn by
killing ammonia-producing bacteria.  

Another study in the Journal of Veterinary Medical Science found that
hypochlorous acid at 50ppm could inactivate E. coli and salmonella
bacteria in water in only 5 seconds. Dosing chicken water sources has
been proven to decrease mortality rates, improve chicken health and
boost egg production.  

Chickens aren't the only ones who stand to benefit from hypochlorous
acid. Washing or spraying eggshells with hypochlorous acid prior to
packaging can help prevent humans from being exposed to
salmonella or other pathogens that live on the surface of eggshells. 

FUN FACT
Did you know that eggshells have
between 6,000-10,000 pores?
Similar to our own skin, these pores
have the ability to absorb the
chemicals, substances, and viruses
in their environment. 

As you might imagine, eggshells
come in contact with numerous
vectors of disease between
formation, laying, and
transportation to your local store.
Bacteria such as salmonella and
listeria can be transmitted via the
shell itself or absorbed into the egg
if the eggs aren't appropriately
treated before packaging. 

Before you run to the fridge to wash
all your eggs, keep in mind that
washing eggs in cold water can
actually cause those pores on the
shell to open, damaging the
protective cuticle layer designed to
keep pathogens out. 

Some forms of sanitizer will destroy
the integrity of that cuticle, allowing
pathogens into the egg. Fortunately,
hypochlorous acid isn't one of those
sanitizers! A study done by the
Universidad Nacional Autónoma de
Mexico found that hypochlorous
effectively killed Listeria
monocytogenes on eggshells
without damaging the shell or the
cuticle. 

Food Science and Nutrition Journal on using
hypochlorous acid as a sanitizer for egg shells
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https://meridian.allenpress.com/avian-diseases/article-abstract/59/4/486/210016/Aerosol-Disinfection-Capacity-of-Slightly-Acidic
https://www.jstage.jst.go.jp/article/jvms/advpub/0/advpub_16-0075/_article/-char/ja/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6657710/

