
ArcAqua Harnesses the Powerful Sanitising

Capabilities of Ozone

ArcAquaʼs patented technology

• uses the physics of adsorption to safely harness

the power of ozone within the spray cone.

• provides a natural, zero-residue sanitiser.

• that significantly outperforms chemical

alternatives.

ArcAqua’s Versatility Proves Effective in

Improving Poultry Processing

ArcAqua’s sanitisation technology is versatile and

easily tailored to your production process. This was

demonstrated in a project whereby an ozone

installation was custom-designed and retro-fitted to

the production process of one of Africa’s largest

integrated poultry producers.

ArcAqua's core value proposition to the poultry

market:

• Reduce TVC and pathogens to within

specification.

• Extend poultry shelf-life.

• Reduce cross-contamination down the

production line.

• Retain existing production procedures.

Bespoke sanitisation tunnel installed at one of South

Africa's largest poultry producers - illustrates

ArcAqua’s in-house design capabilities.

Post-evisceration spraying of the entire bird, with

ArcAqua technology, dramatically reduces microbial

counts and the potential for food contamination

further down the production line.

Poultry Trial Data

Chicken samples were gathered post-evisceration.

Some treated with ArcAqua’s ozone sanitisation

system for 18 seconds, then stored in maturation

chillers along with untreated control samples. Over a

7 day period these were drawn from refrigeration and

tested, providing the following data.

Extending Shelf-Life of Chicken with Ozone
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• Shelf-life of the control samples reached a TVC

microbial count of 500k on day 3.

• ArcAqua treated samples only reached a TVC

count of 500k on day 8.

• ArcAqua’s chicken samples gained an extra five

days of shelf-life.

Why Ozone?

• Bacteria, moulds and viruses are destroyed by

protoplasmic oxidation resulting in cell wall

disintegration (cell lysis).

• CT values (contact time multiplied by

concentration of ozone) provide empirical

evidence of the ozonation of various micro-

organisms.

Benefits of Ozone

• Effective, broad spectrum sanitiser providing

increased shelf-life.

• Zero chemical residuals and organic suitability.

• Environmentally friendly.

Why ArcAqua?

• Globally patented ozone delivery system delivers

ozone safely and to the point of sanitisation .

• Delivers the required volume of ozone for

efficacy, more effective than ozonated water.

• Faster acting than chlorine based sanitisers.

• Neither water PH nor water hardness is a

consideration.

• Customized solutions for food processing

challenges and machinery.

• Field tested results.

• Eliminate in-line chemical management and

OHSA chemical storage concerns.

ArcAqua has gained market acceptance globally with

90 plus installations in SA, and 50 plus internationally.


