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nated water systems don’t stop there: They 
only require inspection and maintenance 
once a year, on average; they are environ-
mentally safe as the ozone molecules nat-
urally revert to oxygen within 20 minutes; 
they don’t require dedicated  disposal pro-
cedures, like chlorine-based products; and 
they don’t leave behind harmful residues.

Tri-atomic oxygen is infused into ozo-
nated water to produce an all-natural sani-
tizing agent that can be 50 percent stronger 
than chlorine. It prevents decay and thus 
extends shelf life by eliminating decompo-
sition agents such as bacteria, yeast, and 
molds, and  enhances food safety by reduc-
ing populations of foodborne pathogens, 
including E. coli, Salmonella, Listeria, and 
Shigella.

Ozone can work about 3,000 times 
faster than chlorine, and requires fewer 
parts per million to achieve its desired re-
sults. It can achieve 4 to 6 log reductions 
in a short period of time without the by-
products of chlorine. For example, a 5-log 
reduction of E. coli population can be ac-
complished by exposure to aqueous ozone 
for only 30 seconds. Aqueous ozone is ef-
fective against E. coli populations whether 
they are found on the surface of food stuffs, 
or on the hands of food handlers, who can 
immerse their hands in ozonated water 
rinses during food preparation.

Ozone has been approved as a  
disinfection/sanitizing agent for more 
than 16 years when the FDA granted GRAS 
status approval in 2001. Ozone is approved 
for organics, and is approved by FDA as  
a food additive. Ozonated water also re-
lieves food operations from burdensome 
recordkeeping as the EPA does not require 
reporting in connection with the use of 
ozonated water. 

New advanced ozonated water sys-
tems have been designed to integrate into 
existing food production, processing, 
and handling facilities. They are scaled 
from small operations to large industrial 
operations; that is, something as simple 
as a sink that dispenses ozonated water 
from its faucet to larger ozone generators 
used in the creation of large quantities of 
ozonated water that can disinfect/sanitize 
large scale food production processes. 

Ozonated water in the wash environ-
ment can enhance food safety by killing 
waterborne and surface pathogens on 
food products, processing equipment, and 

contact points of food handlers. Ozonated 
water systems meet Hazard Analysis and 
Critical Control Points, or HACCP, require-
ments by providing automated verification 
and reporting of control over water usage 
and disposal. Oxidation-Reduction Poten-
tial probes monitor the strength and data 
logs the readings of the ozone systems 
while assuring operational status.

Ozonated water breaks down into wa-
ter and oxygen molecules, leaving no resi-

due. Unlike chlorine sterilizing processes, 
there is no need for facilities to receive, 
store, or dispose of ozone. 

If you spill ozonated water, get a mop. 
If you spill chlorine, well, that’s a problem 
you don’t need. Ozonated water is the mod-
ern, economical, and environmentally be-
nign solution to an ancient problem. 

Hinkle is chief technical officer at PureQuest Ozone Technol-
ogies. Reach him at bruce@purequestozone.com.
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