Ozone In Food Processing Applications

The Use of ozone in the processing of foods has recently come to the the forefront as a result of stories of
food contamination reported in the media. These serve to highlight the need for the food industry to seek
better, more effective methods of ensuring food safety.

The use of ozone in food processing applications has gained popularity in the past few years due to the
approval by the U.S. Food and Drug Administration approving the use of ozone as an anti-microbial agent
for food treatment, storage, and processing.

It is worthy of noting, the use of ozone in food processing has been allowed and accepted in Japan,
Australia, France and other countries for some time

. w -

Ozone was given Gras e o

approval for direct contact . K

) on food in 2001 by the hE oty
ngﬂﬁm FDA Final Rule 21 CFR Dzu:;mf;:
Part 173.336 | Lt
[

Mushrooms after 28 Days Lettuce after 20 Days

Ozone IS used for food storage, and food processing for
many applications

Flume using Potatoes Sprayed Wlth

Tomatoes Sprayed with Ozonated Water Dissolved Ozone

Dissolved Ozone

Aerobic Plate Count Comparison

12000

W 11407

Ozone Really Works!

Samples Treated with 2.3
PPM Dissolved ozone had

iw_ an average reduction of
5 aerobic bacteria plate

g B APC (cfulg) counts of 97.82%.

§ i Pre-Ozone | |

g 6000 B APC (cfulg)

o Post-Ozone

Q

Ozone

[0} -

s Solutions

2000 |

451 Black Forest Rd
Hull, 1A 51239

B s Ph: (712) 439-6880
www.ozonesolutions.com

Pre Ozone Post Ozone



Lab tests were performed to evaluate the concentration and exposure time
of ozone is necessary to kill generic E.coli bacteria
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The chart above shows the effect of ozone concentrations on E.coli at 1 and 7 second intervals. This chart shows
2.0 PPM ozone is very effective on E.coli with only 1 second of contact time. This shows ozone is very effective in
any spray application where the water will contact all surfaces.

Ozone Can be used on almost any fruits or vegetables!

Ozone is effective against Lysteria, Salmonella, E.coli and any pathogen found in fruits, meats,
seafood, and other foods consumed by the public
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