
   
 
   
 Tersano Achieves Global 
  HAACP Certification For 
  Food Contact Surfaces 

 

We’re proud to announce that Tersano Stabilized Aqueous Ozone (SAO) — the 
world’s leading chemical-free cleaning and sanitizing solution — is now globally 
HACCP-certified for food-contact surfaces and direct food contact (primary 
food zones). 

This new certification extends SAO’s previous HACCP Certification to include the 
most critical areas of food safety and hygiene. 

Trusted Safety and Proven Performance 

Tersano SAO has long been NSF and FDA approved for safe use in cleaning, 
sanitising, and deodorising applications. The addition of global HACCP certification 
provides another independent layer of third-party validation for its safety, efficacy, 
and compliance in food handling, preparation, and processing environments. 

Sustainable Food Safety Technology 

Unlike traditional chemical cleaners, Tersano SAO uses stabilised ozonated water 
to deliver powerful disinfection and deodorszation — eliminating bacteria, viruses, 
and contaminants without toxic residues or harsh chemicals. It’s a sustainable, eco-
friendly alternative trusted by leading food manufacturers, hotels, and 
commercial kitchens worldwide. 

With this new certification, organizations can confidently use Tersano SAO as part 
of their HACCP food safety management system, improving both environmental 
sustainability and operational compliance. 

ProMedUSA is your local, experienced, and authorized Tersano dealer. Contact 
us today for more information or a demonstration on how effective Tersano 
Stabilized Aqueous Ozonated Water can be. 
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