
Zero Residue Ozone Sanitisation for Citrus

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.

The Problem for the Citrus Packhouse

• Nutrient composition and high water content,

make citrus fruit susceptible to microbial

pathogens and moulds.

• Their natural acidity (pH 2.2~4) makes them

vulenerable to pathogenic fungi (moulds & sour

rot).

• Chemical sanitisation efficacy depends directly

on accurately managed concentrations and pH

levels that even the best packhouses struggle to

get right.

• Synthetic post-harvest fungicides are now

subject to stringent legislation due to high

residual toxicity and the latent effect on human

health and the environment.

• Lower toxicity chemical substitutes are

ineffective and highlight the importance of

improved sanitisation within the packhouse.

Commercial Data Tells the Story

ArcAqua’s sanitising solutions have gained market

acceptance and implemented globally with more than

95 installations in SA; 50 more installations in 8

different countries internationally, including one of

SA’s largest citrus packhouses and the largest citrus

packhouse (41,800 sq m) in the world.

Thousands of data points tell the same story:

• ArcAqua results in better sanitisation than other

ozone or chlorine alternatives.

• ArcAqua continually reduces brush bed

contamination during a shift.

• ArcAqua does not leave a chemical residue after

sanitisation.
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• Significantly reduced the microbial load on fresh

produce, resulting in less spoilage.

• Fresh produce stayed fresher for longer, did not

develop moldy or rotten patches.

• Improved quality of fresh produce without the

use of sanitisers and litres of water.

Trial Data

Total plate count readings of Penicillium were taken

and compared; in the orchard, on contaminated fruit

(inoculated), as well as fruit treated with either

chlorine or ArcAqua’s ozone (see results below).

20 pieces of fruit were wounded (per treatment) and

incubated for 5 days, after which the infection

percentage was determined. ArcAqua demonstrates

its leading performance advantage, in all cases.

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.


