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
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Lab tests were performed to evaluate the concentration and exposure time
of ozone necessary to kill generic E.coli bacteria

Effect of Ozone on generic E.coli
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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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